Monday (12:15 PM — 1:00 PM)

d varigty of Seasonal lgttuces served with Thinly Sliced
Ving Ripegnegd Tomatogs, Tarragon-Mustard Vinaigrette
Terigaki Grilled Chickgn Breast
Coconut Ginger Ricg and Roasted Sesame Broeeoli
Rolls and Sweet Butter
lsgmon lsager Cake
Vanilla Gegnoisg, lsgmon Crgme, Candigd legmon
leed Tea, Water

Tugsday (11:45 AM — 12:30 PM)
Tomato Basil Bisque
Classic Cobb dalad
Crisp legberg lsgttueg, Grilled Chicken Breast of Chicken, Crumbled Blug Chegse,
WApplewood Smoked Bacon, Piced Tomato, Hard-boiled €38 and Wvocado
in a Creamy Blug Chegse Pressing
Rolls and Sweet Butter
®ark Chocolatg Crgme Brulee
Berrigs and Shaved Chocolate
leed Tea, Water

Wednegsdag (11:45 {9M — 12:30 PM)
Baby Spinach lsgaves
Slicgd Mushrooms, dged Sherry Vinaigrette
Tortellini Primavera
Ricotta Tortellini, Sautged Vegetablegs and Basil,
lsight Parmgsan Crgam
Sour Cregam Chegsecake
Mixed Berrigs and Vanilla Whipped Cream
leed Tea, Water

Thursday (11:45 (M - 12:30 PM)
Cagsar salad
@rilled Flat Iron Steak
Fried Onions and Buttered Smashed New Potatogs
Rolls and Sweet Butter
Warm Chocolatg Cake
Wlmond Tuillg, Vanilla Cregme, Brandigd Cherry Reduction
leed Tea, Water

friday (11:15 {9M - 12:00 Noon)
Wrugula Baby lsgaf Salad, Crumbled Chegse,
Toasted Ping Nuts, White Balsamice Vinaigrette
Chicken Piccata
lsgmon, Capers and Whitg Wing, Butter Smashed New Potatogs
Sgasonal decompaniments
Rolls and Sweet Butter
Berry Pelicious
WImond Cakge lagered with Marscapong Custard, Berrigs sautéed in Spiced Rum
leed Tea, Water

Al meals are served plated rather than baffet style.



