
DATE: 03.25.2024 - 03.31.2024

Monday Lunch Monday Dinner

Fried Shrimp Veal Stew with Bacon and Winter Vegetables

Grilled Ham and Swiss on Rye Catch of the Day

Spiced Chickpea Stew with Coconut and Turmeric Spiced Chickpea Stew with Coconut and Turmeric

Simply - Catch of the Day

Tuesday Lunch  Tuesday Dinner

Lamb Burgers with Feta Seafood Pasta - pasta di frutti di mare

Smoked Gouda Frittata with Winter Greens Grilled Teriyaki Flank Steak

Hot and Sour Seared Tofu with Broccoli Hot and Sour Seared Tofu with Broccoli

Simply - Grilled Shrimp

Wednesday Lunch Wednesday Dinner

Jambalaya

Menu to be Announced Roasted Chicken

Spicy White Bean Stew with Broccoli Rabe

Simply - Baked Chicken

Thursday Lunch Thursday Dinner

Monte Cristo Sandwich Flat Iron Steak

Catch of the Day Garlic Ginger Pork Stir Fry

Marsala Black Eye Peas Marsala Black Eye Peas

Simply - Pork Tenderloin

Friday Lunch Friday Dinner

Pizza Veal Piccata

Roast Turkey Triple Citrus Glazed Salmon

Green Curry Glazed Tofu Green Curry Glazed Tofu

Simply - Salmon

Saturday Lunch Saturday Dinner

Fish and Chips Short Ribs of Beef

Grilled Marinated Chicken Breast Chicken Saltimbocca

Rosemary White Beans with Frizzled Onions and Tomato Rosemary White Beans with Frizzled Onions and Tomato

Simply - Chicken Breast

Easter Sunday Brunch Sunday Supper 

Applewood Smoked Ham with Mango Pineapple Sauce No Dinner will be Served in the Main Dining Room or Café

Rack of Lamb Dijon

Carrot Cake Panckes with Cream Cheese Drizzle and Bacon]

Beyond Sausage and Leek Deep Dish Quiche

Simply - Flounder


