WEEKLY NEWSLETTER FRIDAY JUNE 17TH, 2022

HewlBy:
Foodie

Current Covid dining protocols will remain in effect through Sunday
June 27th. We will continue to communicate updates when changes
are made

HERE'S WHAT YOU
NEED TO KNOW....

Starting Sunday June 12th we will offer Brunch to Go in Centro!
Please see flyer in this Foodie Packet for ordering details.

While reservations in Nosh are not required, they are strongly recommended.
Walk-In seating will be accommodated on a first come, first served basis and
is subject to availability. During high volume dinners, walk-in seating may
not be accommodated until after 6pm. Walk-in seating is communal and can
be expected to be seated with other diners.

We ask that any requested changes to confirmed reservations be made before
2pm day of the reservation. Change requests to times and/or number of
guests are subject to availability. Please see memo in this Foodie for other
reservation best practices and tips.
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Cherry Blintz 7
Cheese Filled Seared then Baked Topped with Bright Cherry Sauce

Shrimp Cocktail 16

Poached Shrimp Served in A Martini Glass with Cocktail Sauce § Lemon

Continental 11
Oatmeal Créme Brulee or Fruit Parfait

Breakfast Pastry of the week to Include Coffee Cake or Lemon Raspberry Figure 8 Danish
Fresh Fruit and Choice of Whole Grain, Rye Bread, Wheat Toast, White Toast

All American Breakfast 14
2 Eggs Any Style, Chicken Bacon, Homefries § Toast

Belgian Waffles 13
Topped with Berry Compote Served with Chicken Bacon § Home fries , Maple Syrup and Butter

Omelet Station 14

Choice of Red Onion, Tomato, Mushroom, Peppers, Spinach, Cheddar, Swiss or Feta Cheese
Comes with Chicken Bacon Home Fries and Toast

Smoked Salmon Platter 16

Slices of Smoke Salmon with Red Onion, Tomato, Capers, Cream Cheese and Toasted Bagel

Steak and Eggs 26

A 50z Portion Served with 2 eggs any style home fries and chicken bacon

Lollipop Lamb Chops 30

Aussie Lamb Racks Rosemary Roasted and Hand Carved Served with Garlic Mashed Potatoes,

Asparagus § Mint Jelly

CLASSIC CAESAR SALAD $8 A LA CARTE ITEMS
MADE WITH CROUTONS, SHREDDED OATMEAL CREME BRULE $5
ROMANO & ANCHOVIES FRUIT PARFAIT $6
ENHANCE YOUR GARDEN OR FRUIT CUP $6
CAESAR SALAD WITH BAGEL $4
TUNA SALAD $6 SPECIALTY PASTRY $4
GRILLED CHICKEN $8 TOAST $2
SALMON $12

SHRIMP (5) $11

Consuming raw or undercooked meat, fish, poultry, or eggs can increase your risk of a food borne
illness. Please notify your server in advance of any food allergies you may have.



SHABBAT DINNER
WINTER GARDEN

Friday, June 24, 2022

STARTERS:
Chicken Matzo Ball Soup
OR
Gefilte Fish

PROTEIN 1: $33

Braised Short Rib

Slowly Cooked in a Rich Balsamic Demi, Finish with
Assorted Olives and Herbed Roasted Tomatoes

PROTEIN 2: $27

*Cod Puttanesca
Baked Fresh Cod Topped with Olives, Capers, Anchovies,
Diced Tomatoes and Fresh Herbs

VEGAN ENTREE: $20
Maple Squash with Brussel Slaw Vg

Roasted Butternut Squash Spears with Medley of Beans,
Ginger and Scallions Finished with a Colorful Brussel
Sprout and Pomegranate Slaw with a Drizzle of Syrup

SERVED WITH Vg
Mashed Sweet Potatoes
Sautéed Haricot Vert

DESSERT
Warm Apple Strudel
Fruit Cup or Whole Fruit of Week




Friday, June 24, 2022

SHABBAT DINNER IN WINTER GARDEN

Completed forms can be returned to the concierge desk or any of the drop boxes for dinner forms. Please complete with all residents
you plan on dinning with for the evening.

FORMS MUST BE COMPLETED & RETURNED NO LATER THAN THE TUESDAY PRIOR TO THE SHABBAT YOU WISH TO ATTEND.

The Always on Menu in NOT available for Shabbat Dinner Service*
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NOSH
SOUP OF THE DAY

WEEK OF 6/19 - 6/25
SUNDAY - BEEF VEGETABLE

Monpay - WHITE BEAN ( vG )

TuespaY - MUSHROOM BARLEY ( vG )
WEDNESDAY - ORIENTAL VEGETABLE ( v )
THURSDAY - VEGETABLE FARO ( vG )
ERIDAY - (HICKEN MATZ0 BALL

SATURDAY - ITALIAN WEDDING



NOSH LUNCH
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ASIAN GRILLED TURKEY TIPS
SOY AND GINGER MARINATED TURKEY TIPS SERVED WITH
VEGETABLE FRIED RiCE

TUESDAY 6/21

BEEF SLIDERS
MINI BEEF PATTIES ON A TOASTED BUN WITH CARAMELIZED ONIONS. MUSHROOMS
TRUFFLE MAYO. SERVED WITH A SIDE OF FRIES

WEDNESDAY 6/22

CHICKEN FINGERS
BBO. BUFFALO. OR HONEY MUSTARD
SERVED WITH FRENCH FRIES

THURSDAY 6/ 23

TURKEY BLT
DELI TURKEY. TURKEY BACON. LETTUCE. TOMATO & MAYO SERVED ON
WHEAT OR WHITE TOAST WITH POTATO CHIPS

FRIDAY 6/ 24

HISH & CHIPS
SERVED WITH FRENCH FRIES. COLESLAW & TARTAR SAUCE

§14.99 - INCLUDES BEVERAGE



