
 

COLD DINNERS November 1-30, 2026 
 
Oven Poached Salmon with lemon dill sauce – salmon, white wine, butter, lemon 
juice, salt, pepper.  lemon dill sauce: sour cream, mayonnaise (pasteurized Egg Yolks, 
Whole Eggs, Canola Oil, olive oil (refined olive pomace oil, extra virgin olive oil), White 
Wine Vinegar, Dijon Mustard (water, mustard seeds, vinegar, salt, sulfite), salt, white 
pepper), meyer lemon juice, meyer lemon zest, fish sauce (anchovy, sea salt, water, 
sugar), dill, salt, black pepper, chili paste. Salt & vinegar potatoes: potatoes, olive oil 
(refined olive pomace oil, extra virgin olive oil), cider vinegar, chives, garlic salt, pepper. 
Green Beans: green beans, butter, thyme, salt, pepper. 
Allergens: alcohol, dairy, egg, garlic/onion 
 
Bistro Steak – terres major steak, olive oil (refined olive pomace oil, extra virgin olive 
oil), garlic, black pepper, kosher salt. Sauce: red wine, butter, mushrooms, burgundy 
wine, shallots, salt, pepper. french onion & gruyere stuffed potato: russet potato, 
onion (sauteed in butter, olive oil, salt, pepper), gruyere, butter, sour cream, garlic, salt, 
pepper, thyme, chives. fresh asparagus: asparagus, butter, salt, pepper. 
Allergens: garlic/onion, alcohol, dairy 
  
Chicken Marbella – bone in dark meat chicken, olive oil (refined olive pomace oil, 
extra virgin olive oil), red wine vinegar, prunes (pitted prunes, sunflower oil, potassium 
sorbate), green olives (olives, water, sea salt, lactic acid, spices), capers (capers, water, 
distilled vinegar, salt), bay leaves, dried oregano, salt, pepper, brown sugar, white 
wine, garlic. buttered basmati rice: rice, butter, salt, pepper, parsley.   
Broccolini with preserved lemon: broccolini, butter, preserved lemon (lemons, water, 
salt, lemon juice), salt, pepper. 
Allergens: dairy, garlic, alcohol 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

HOT & COLD DINNERS November 2-8, 2026 
 
Bistro Steak – terres major steak, olive oil (refined olive pomace oil, extra virgin olive 
oil), garlic, black pepper, kosher salt. Sauce: red wine, butter, mushrooms, burgundy 
wine, shallots, salt, pepper. french onion & gruyere stuffed potato: russet potato, 
onion (sauteed in butter, olive oil, salt, pepper), gruyere, butter, sour cream, garlic, salt, 
pepper, thyme, chives. fresh asparagus: asparagus, butter, salt, pepper 
Allergens: garlic/onion, alcohol, dairy 
 
Porchetta Pork Chop – pork chop with molasses brine (cloves, molasses, salt, water) 
stuffed with: garlic, rosemary, parsley, thyme, sage, fennel seed, olive oil (refined olive 
pomace oil, extra virgin olive oil), kosher salt, black pepper. 
smashed garlic & parmesan baby yukons: baby yukon potatoes, salted butter, 
parmesan, garlic, parsley, salt, black pepper.  
green beans with pancetta: green beans, pancetta, olive oil (refined olive pomace oil, 
extra virgin olive oil), butter, white wine, yellow onion, parsley.  
Allergens: garlic/onion, dairy, wheat, alcohol 
 
Chicken Cacciatore – dark meat chicken quarter, sherry, chicken stock (chicken 
bones, paprika, salt, pepper, oregano), tomatoes, onions, bay leaf, garlic, thyme, bell 
peppers, kalamata olives, capers (capers, water, distilled vinegar, salt), oregano, tomato 
paste (tomato pulp, citric acid), green olives, fresh rosemary, basil, salt, pepper.  
cheesy baked polenta: polenta, semolina flour, chicken stock (chicken bones, paprika, 
salt, pepper, oregano), half and half, jack cheese, parmesan cheese, salt, pepper.  
crisp green salad: romaine, spring mix, carrots, radish, cherry tomatoes.  
with Italian dressing: red wine vinegar, olive oil (refined olive pomace oil, extra 
virgin olive oil), shallot, parmesan cheese, garlic, sugar, dried oregano, dried basil, 
dijon mustard (water, mustard seeds, vinegar, salt, sulfites), salt, pepper. 
Allergens: alcohol, garlic/onion, wheat, dairy 
 
Grilled Teriyaki Salmon – wheat free tamari (water, soybeans, salt, sugar), canola 
oil, brown sugar, orange juice, chili paste, fresh ginger.  
Sticky rice with edamame & shiitake: white rice, shiitake mushrooms, edamame, 
scallions, cilantro, salt, pepper, sesame oil, wheat free tamari (water, soybeans, salt, 
sugar), olive oil (refined olive pomace oil, extra virgin olive oil).  
sauteed baby bok choy: baby bok choy, spinach, white wine, garlic, olive oil (refined 
olive pomace oil, extra virgin olive oil), salt, pepper. 
Allergens: soy, sesame, garlic/onion, alcohol 
 
 
 
 
 
 
 



 

Beef Bourguignon – beef, onion, mushroom, garlic, bacon (cured with salt, sugar, 
sodium phosphate, sodium erythorbate, sodium nitrate), red wine, chicken stock 
(chicken bones, paprika, salt, pepper, oregano), beef base (roast beef and beef stock, salt, 
hydrolyzed protein (soy, corn), sugar, corn oil, autolyzed yeast extract, corn starch, 
caramel color, natural flavors, maltodextrin, disodium guanylate, disodium inosinate, 
corn syrup, solids, beef extract, dextrose, beef fat), tomato paste (tomato pulp, citric 
acid), bay leaf, rosemary, thyme, olive oil (refined olive pomace oil, extra virgin olive 
oil), flour, pearl onion, crushed red pepper, salt, pepper.  
crème fraiche mashed potatoes: russet potatoes, heavy cream, creme fraiche 
(buttermilk, sour cream), butter, shallots, flour, canola oil, salt, pepper.  
hazelnut green beans: green beans, butter, hazelnuts, thyme, salt, pepper. 
Allergens: garlic/onion, soy, dairy, wheat, alcohol, nuts 
 
Citrus & Balsamic Glazed Chicken – bone in quartered dark chicken, balsamic 
vinegar, olive oil (refined olive pomace oil, extra virgin olive oil), lemon juice, rosemary, 
garlic, white pepper, salt. pasta puttanesca: canned tomatoes, zesty sauce(tomato, 
tomato paste (tomato pulp, citric acid), white wine, olive oil (refined olive pomace oil, 
extra virgin olive oil), basil, garlic, oregano, red pepper flakes, salt, pepper.), linguini, 
green olives(olives, water, sea salt, lactic acid, spices), kalamata olives, olive oil(refined 
olive pomace oil, extra virgin olive oil), garlic, anchovies (anchovy, olive oil, salt), 
capers(capers, water, distilled vinegar, salt), parsley, red pepper flakes, basil, parmesan 
cheese.  . caesar salad: romaine lettuce, parmesan cheese, croutons (english toaster 
bread (unbleached wheat flour, all-purpose wheat flour, water, yeast, salt, barley malt 
extract), butter, olive oil, garlic, salt), paprika.  Dressing: olive oil (refined olive pomace 
oil, extra virgin olive oil), anchovies (anchovy, olive oil, salt), garlic, dry mustard, egg, 
lemon juice, salt, pepper. 
Allergens: garlic/onion, wheat, dairy, egg 

 
francese garlic bread: Francese Baguette: unbleached wheat flour, all-purpose wheat 
flour, yeast, salt, barley malt extract. Garlic butter: salted butter, parmesan cheese, 
garlic, parsley. 
Allergens: garlic/onion, wheat, dairy 
 
Lamb Chops – lamb chops, olive oil (refined olive pomace oil, extra virgin olive oil), 
lemon juice, honey, garlic, salt, pepper. Mint pesto: pistachios, garlic, parmesan 
cheese, olive oil (refined olive pomace oil, extra virgin olive oil), lemon juice, mint, 
parsley, salt, pepper. Au gratin potatoes: russet potatoes, heavy cream, milk, garlic, 
gruyere cheese, nutmeg, butter, salt, pepper.  
Peas & baby spinach: peas, baby spinach, olive oil (refined olive pomace oil, extra 
virgin olive oil), garlic, white wine, salt, pepper. 
Allergens: nuts, dairy, garlic/onion, alcohol 
 



 

SOUP 
 
Golden Mushroom 
veggie stock (onion, celery, carrots, water, salt, pepper), mushrooms, yellow onion, 
milk, red wine, butter, wheat free tamari (water, soybeans, salt, sugar), paprika, dill, 
whole wheat flour. 
Allergens: garlic/onion, dairy, soy, wheat, alcohol 


