DINNERS September 13-19, 2021

Southwest Flank Steak - flank steak, red wine vinegar, lime juice, black
pepper, salt, chili powder, cumin, oregano, olive oil, garlic. Salsa fresca:
tomatoes, green & yellow bell pepper, garlic, onion, cilantro, jalapeno
peppers, onion. Crispy onions: onions, flour, salt, pepper, canola oil. poblano
& cheddar gratin: basmati rice, eggs, cream, cheddar cheese, mozzarella,
green chili, onion, garlic, poblano chilis, butter, oregano, kosher salt, black
pepper. chopped salad: romaine lettuce, avocado, carrots, jicama, cilantro,
red onion, radish. Orange cumin dressing: orange juice, olive oil, white wine
vinegar, garlic, cumin, chili powder, orange zest, agave, salt, pepper.

Beef Bourguignon - beef, onion, carrot, mushroom, garlic, bacon, red wine,
chicken stock, beef stock, tomato, bay leaf, rosemary, thyme, olive oil, butter,
salt, pepper. Creme Fraiche Mashed Potatoes: russet potatoes, cream, creme
fraiche, butter, salt, pepper. Peas & Baby Spinach with crispy onions: peas,
spinach, onions, garlic, olive oil, canola oil, flour, salt, pepper.

Slow Braised Lamb Shanks with red wine, tomatoes & spices - lamb
shank, pearl tomato, yellow onion, chicken stock, white wine, garlic, fennel
seed, coriander seed, cumin seed, mustard seed, ground cardamom, cayenne
pepper, cilantro, salt, pepper. Basmati Rice Pilaf: basmati rice, grape leaves,
currants, toasted pine nuts, fresh dill, lemon zest, butter, parsley. Greek
Country Salad: watercress parsley, scallions, arugula, spinach. Dressing:
lemon juice, olive oil, honey, salt.

Pork Tenderloin with dried cherry balsamic reduction - pork
tenderloin, balsamic vinegar, dried bing cherries, butter, salt, pepper, garlic,
chicken stock, mustard, olive oil. Creamy Polenta with mascarpone: polenta,
garlic, olive oil, white wine, mascarpone, salt, fresh oregano, fresh rosemary.
Roasted Brussels Sprouts with pancetta: brussels sprouts, pancetta, garlic,
yellow onion, white wine, olive oil, salt, pepper, parsley.

Shrimp Scampi - shrimp, garlic, butter, scallions, fish sauce, lemon juice,
parsley, crushed red pepper, white wine, salt, pepper, bay leaves. Linguine:
olive oil, garlic, salt, pepper. Fresh Asparagus: asparagus, butter, salt,
pepper. Rio Baguette.



SOUPS

Turkey & Wild Rice Soup - chicken stock, turkey, wild rice, white rice,
parsley, carrot, celery, onion, olive oil, lemon juice, thyme, sage, garlic, salt,

pepper.

Golden Mushroom Soup - chicken stock, mushrooms, yellow onion, milk,
red wine, butter, soy sauce, paprika, dill, whole wheat flour.



