
  
 
 

 
 
  

2026 
SEPTEMBER 21 - 25 

 
*Prices and menu items are subject to change without notice.  
GF – Gluten Free | V – Vegetarian | Veg- Vegan | DF – Dairy Free | NF – Nut Free 

 MONDAY  
21 

TUESDAY 
22 

WEDNESDAY 
23  

THURSDAY  
24 

FRIDAY  
25  

Soup du Jour 
$3.50 

Potato, Bacon & Leek Chicken Udon Soup Lemony Lentil  Chicken Mulligatawny Harvest Vegetable  
Soup  

Short Order 
 

Chicken Pot Pie Mini 
$5.00 

Macaroni & Cheese 
$6.00 

Roasted Veggie Bowl  
with Tahini Dressing $7.00 

Onion Rings with  
Bistro Dip $5.00   

 

Hot Entrée  
 

Chili Cheese Fries 
Sour Cream., Cheddar, Chive  

$7.00  

Pork Carnitas Rice Bowl  
Corn, Beans, Lettuce, Queso 

fresco $7.00   

Chicken Mediterranean Bowl 
with Tzatziki Dressing  

$8.00 

Reuben Sandwich on  
Rye, Swiss, Sauerkraut, 
Mustard & Pickle $6.00 

Crispy Chicken Burger  
and Fries $8.50 

Entrée Salad 
 

Roasted Vegetable Salad  
Maple-Balsamic Dressing 

$5.00 

Asian Chicken Salad  
Sesame-Ginger Dresing  

$6.00 

Roasted Beet & Steak Salad  
Lemon-Poppyseed Dressing 

$7.00 

 Chef’s Choice Salad  
$6.00 

Side Salad  
 
 

  Orzo Roasted Vegetable Salad  
Honey-Balsamic Dressing 

$5.00 

 

Specialty 
Sandwich 

Chicken Ranch Wrap 
$5.00 

BLT Sandwich 
$5.00 

Calabrese Pizza Panini  
$5.00 

Chicken Caesar Wrap  
$5.00 

Chef’s Choice Sandwich  
$5.00 

Daily Sub 
$5.00 

Assorted Deli Sub Assorted Deli Sub  Assorted Deli Sub  Assorted Deli Sub  Assorted Deli Sub  

Baking & 
Pastry 

Crumbl Frozen Hot chocolate 
Cookie $2.00 

GF Sardis Granola Bar  
$2.00 

Apple Pie with  
Vanilla Ice Cream $2.50 

Chocolate Brownie  
$2.00 

Baker’s Choice  
 


