
DINNERS September 7-12, 2021

Chicken Marbella - bone in dark meat chicken, olive oil, red wine vinegar,

prunes, green olives, capers, bay leaves, dried oregano, salt, pepper, brown

sugar, white wine, garlic. buttered basmati rice: rice, butter, salt, parsley.

Broccolini with preserved lemon: broccolini, olive oil, kalamata olives,

preserved lemon, garlic, lemon juice, oregano, salt, pepper.

Steak Diane - steak: top sirloin, dried mustard, dijon mustard, lemon juice,

shallot, butter, worcestershire sauce, olive oil, heavy cream, cornstarch,

chives, salt, pepper. parmesan potato wedges: russet potatoes, olive oil,

parmesan cheese, paprika, garlic, salt. green goddess salad: romaine lettuce,

spring mix, baby arugula, red cabbage, radish, cucumber, carrot. dressing:

mayonnaise (Egg Yolks, Whole Eggs, Canola Oil, Olive Oil, White Wine

Vinegar, Dijon Mustard, Salt, White Pepper), sour cream, buttermilk, garlic,

anchovies, green onion, parsley, lemon juice, white vinegar, salt, pepper.

Beer Braised Short Ribs - beef short rib, beef stock, beer, Worcestershire

sauce, balsamic vinegar, tomato paste, garlic, yellow onion, red onion, olive

oil, corn starch, black pepper, salt. garlic mashed potatoes: russet potatoes,

cream, butter, garlic, olive oil, salt, pepper. green bean & mushroom sautè:

green beans, button mushrooms, olive oil, garlic, salt, pepper

Blackened Salmon - paprika, cumin, brown sugar, salt, garlic powder,

onion, powder, chili powder, dried oregano, black pepper, butter, olive oil.

Sun Dried Tomato & Basil Orzo: orzo, olive oil, sundried tomato, fresh basil,

dried basil, garlic, salt, pepper. Garlic Sauteed Spinach: fresh spinach, garlic,

olive oil, white wine, salt, pepper.

SOUPS

Beef & Barley Soup - carrots, onion, red potatoes, garlic, celery, bay leaf,

barley, beef, red wine, parsley, thyme, salt, pepper, beef paste.

Creamy Tomato Soup -tomato puree, water, onion, garlic, cream, salt, black

pepper.


