CENTRO

WEEKLY

July 19" - July 25"

SPECIALS

Monday
Soup: Manhattan seafood chowder GF
Entrée 1: Coconut breaded chicken breast with
sweet chili sauce
Entrée 2: Crispy tofu and broccoli stir fry with sweet
chili sauce Vg
Daily sides: Vegetable lo-mein V
Roasted button mushrooms Vg GF ¢
Dessert: Strawberry shortcake V

Tuesday,
Soup: Onion GF
Entrée 1: Grilled swordfish fra diavolo GF §
Entrée 2: Vegan Swedish meatballs Vg
Daily Sides: Egg noodles V
Tarragon roasted carrot coins Vg GF v
Dessert: Lemon burst V

Wednesday - Buffet $35
Soup: Mushroom & orzo with greens Vg
Entrées: Carved sirloin steak with herb butter GF
Turkish eggs with pickled red onion, toast points
and spiced yogurt sauce V
Poached salmon GF¢
Roasted chicken thigh GF
Daily Sides: Baked sweet potato Vg GFeg
Roasted asparagus Vg GFVY
Baked Potato Vg GF
Dessert: White chocolate blueberry cobbler
cheesecake or Fruit platter Vg GF

Thursday_
Soup: Turkey noodle LF
Entrée 1: Boston baked cod
Entrée 2: Cauliflower fried rice with shiitake
mushrooms, edamame beans & a fried egg V
Daily Sides: Roasted carrot & parsnip mash V GF
Battered cauliflower bites V
Dessert: Red velvet cake bomb V

Friday,
Soup: Roasted asparagus bisque V GF
Entrée 1: Duck Wellington with sweet & sour sauce
Entrée 2: Crispy soy cutlets with lemon aioli &
fried capers Vg
Daily Sides: Corn on the cob Vg GF
Vegetable medley Vg GF ¥
Dessert: Raspberry beignet V

Saturday,
Soup: Vegetable barley Vg LF ¢
Entrée 1: Twin hot dogs
Entrée 2: Impossible patty melt
Daily Sides: Baked beans Vg GF
Sliced tomatoes Vg GF ¢
Dessert: Double chocolate cake V

Salad of the week
Caprese salad V GF

Cookie of the week
Snickerdoodle V

with heirloom tomato, fresh basil, fresh mozzarella cheese, and

balsamic glaze

V = Vegetarian Vg = Vegan §= 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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