CENTRO

WEEKLY

June 14" - June 20"

SPECIALS

Monday,
Soup: Minestrone Vg
Entrée 1: Seared sea scallops with lobster bisque
and corn succotash
Entrée 2: Grilled vegetable and feta lasagna with
vodka sauce V
Daily Sides: Baked sweet potato Vg GF ¥
Steamed spinach Vg GF ¢
Dessert: Flourless pistachio cake with
raspberry meringue V

Tuesday_
Soup: Black bean with cilantro Vg GF ¢
Entrée 1: Seared parmesan-crusted turkey breast
with romesco sauce
Entrée 2: Pesto vegetable Stromboli served with
marinara Vg
Daily Sides: Mediterranean yellow rice &
lentils Vg GF
Garlic haricot vert Vg GF ¢
Dessert: Chocolate cream pie V

Wednesday
Soup: Spinach barley Vg v
Entrée 1: Pot roast with black currant red wine
gravy GF LF
Entrée 2: Mushrooms stuffed with spinach &
artichokes with a balsamic glaze V
Daily Sides: Garlic mashed potatoes V GF
steamed broccoli Vg GF ¥

Dessert: Roasted strawberry créme brilée V

Thursday,
Soup: Roasted tomato gazpacho Vg GF §@
Entrée 1: Ritz cracker baked sole
Entrée 2: Wild mushroom ravioli with sundried
tomatoes & truffle pesto sauce V
Sides: Corn on the cob Vg GF
Steamed green peas Vg GF ¢
Dessert: Fudge chocolate cake V

Friday
Soup: Butternut and apple GF LF ¢
Entrée 1: Roasted Statler chicken breast with shiitake
mushroom and brandy peppercorn sauce GF
Entrée 2: Impossible hamburger helper with
macaroni and mushrooms Vg
Daily Sides: Maple sweet potato puree V GF
Braised celery with tomatoes Vg G
Dessert: Pavlova with lemon curd & berries V GF

Saturday,
Soup: Hearty vegetable with kale Vg GF¥
Entrée 1: Beef Bourguignon GF LF
Entrée 2: Plant based “chicken parmesan” with
marinara & mozzarella cheese V
Daily Sides: Egg noodles V
Roasted Brussel sprouts Vg GF ¥
Dessert: Apricot almond galette V

Salad of the week
V

Romaine, croutons, parmesan cheese, anchovies

Caesar salad

& Caesar dressing

Cookie of the week
Raspberry thumb print V

V = Vegetarian Vg = Vegan V- Heart Healthy GF = Gluten Friendly. Consuming raw or undercooked meat, fish, poultry or eggs can

increase your risk of a foodborne illness. Please notify your server in advance of any food allergies you may have.
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