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TUESDAY, February 3™ THURSDAY, February 5%™"
CHICKEN CORDON BLEU with Dijon Cream | * GRILLED MAHI
Sauce Caper Cream Sauce, Rice Pilaf, Chef Veggies
White and Wild Rice Pilaf, Chef Veggies CHICKEN PICATTA
CRAB CRUSTED SNAPPER with Citrus Lemon Caper Sauce, Rice Pilaf, Chef Veggies

Buerre Blanc
White and Wild Rice Pilaf, Chef Veggies

TUESDAY, February 10" THURSDAY, February 12t
CHICKEN FRIED STEAK SEARED SHRIMP & BOWTIE PASTA with
Mashed Potatoes, Peppered Country Gravy, Capers, Peppers, Onions, Olives, Tomato
Chef Veggies Cream
CHICKEN MARSALA MEDITERRANEAN PASTA with Grilled
Mushroom Marsala Sauce, Mashed Potatoes, Chicken, Artichoke Hearts, Kalamata Olives,
Chef Veggies Roasted Red Peppers, Citrus Pesto Cream
Sauce
TUESDAY, February 17 THURSDAY, February 19"
* CHILI CON CARNE MEATLOAF with Mushroom Gravy
Spanish Rice, Flour Tortilla, Pico De Gallo Herb Mashed Potatoes, Chef Veggies
* GREEN CHILI PORK Fried Caper Cream Sauce
Spanish Rice, Flour Tortilla, Pico De Gallo Herb Mashed Potatoes,Chef Veggies

(Gluten free without Flour Tortilla)

TUESDAY, February 24 THURSDAY, February 26"
* HONEY BOURBON GLAZED PORK LOIN * BBQ PORK RIBS
Roasted Garlic Mashed Potatoes, Chef Mashed Potatoes, Chef Veggies (Gluten free
Veggies without BBQ Sauce)
* HONEY BOURBON GLAZED FLANK STEAK | *BBQ CHICKEN LEG QUARTER
Roasted Garlic Mashed Potatoes, Chef Mashed Potatoes, Chef Veggies (Gluten free
Veggies without BBQ Sauce)

GLUTEN FREE (GF) $22 per entrée includes tax & tip

Dinners include entrée, salad
and dessert (Chef’s Choice)
unless otherwise noted.
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Plek up beiwaen &-6pm



