ENTREES:

CHICKEN PARMESAN - LIGHTLY BREADED CHICKEN BREAST WITH PROVOLONE CHEESE SERVED WITH
ROTINI PASTA & HOUSEMADE MARINARA, SALAD, GARLIC TOAST, CHOCOLATE CAKE & BEVERAGE

MANDARIN CHICKEN - GRILLED MARINATED CHICKEN BREAST TOPPED WITH MANDARIN ORANGE &
AVOCADO SALSA, SERVED WITH RICE & GARDEN VEGETABLES, GREEN SALAD, FRESH BAKED BREAD,
CARROT CAKE & BEVERAGE

THE RANCHER - 6-0Z. CHOICE TOP SIRLOIN, FLAME BROILED & TOPPED WITH ROSEMARY DEMI-
QLACE & SERVED WITH RED POTATOES, GARDEN FRESH VEGETABLES, FRESH BAKED BREAD, CARROT
CAKE & BEVERAGE

NORTH FORTY PORK CHOP - THICK SMOKY FMONTANA PORK CHOP TOPPED WITH ALMOND
GREMOLATA, SERVED WITH RED POTATOES, GARDEN FRESH VEGETABLES, GREEN SALAD, FRESH
BAKED BREAD, CARROT CAKE & BEVERAGE

PORTOBELLO MUSHROOM - RAVIOU STUFFED WITH PORTOBELLO MUSHROOMS TOPPED WITH
ROASTED GARLIC CREME, SERVED WITH GARDEN FRESH VEGETABLES, SALAD, FRESH BAKED BREAD,
CHOCOLATE CAKE & BEVERAGE

SALAD A LA NICOISE - GRILLED AHI TUNA WITH GREEN BEANS, HARDBOILED €GQG, TOMATO &
IMPORTED OUVES ON A BED OF BABY GREENS WITH LEMON VINAIGRETTE, SERVED WITH A FRENCH
BAQUETTE, CARROT CAKE & BEVERAGE

VEGETARIAN LASAGNA - LAYERED FOUR CHEESE LASAGNA WITH RATATOUILLE, SERVED WITH
CAESAR SALAD, FRESH BAKED BREAD, CARROT CAKE & BEVERAGE

HOUSE SMOKED SALMON CAESAR - CRISP ROMAINE, HOUSE SMOKED SALMON & PARMESAN CROSTIN
WITH FRESH BAKED BREAD, CARROT CAKE & BEVERAGE

BEEF BOURGUIGNON - TENDER BEEF STRIPS WITH ONIONS & MUSHROOMS IN A RED WINE SAUCE
WITH PASTA, SERVED WITH GARDEN FRESH VEGETABLES, GREEN SALAD, FRESH BAKED BREAD,
CARROT CAKE & BEVERAGE

CHICKEN A LA KING - TENDER BRAISED CHICKEN WITH VEGETABLES IN A CREAMY WHITE SAUCE ON A

PUFF PASTRY, SERVED WITH GARDEN FRESH VEGETABLES, GREEN SALAD, FRESH BAKED BREAD,
CARROT CAKE & BEVERAGE

« PRICES DO NOT INCLUDE 2.5% SUPERVISORY FEE, 13.5% GRATUITY & 2% TAX o

PRICE:

$18.00

316.95

319.95

$18.95

$2450

315.95

314.95

313.95

316.25

315.95




	Plated lunch
	Chicken parmesan - Lightly breaded chicken breast with provolone cheese served with rotini pasta & housemade marinara, salad, garlic toast, chocolate cake & beverage
	Mandarin chicken - Grilled marinated chicken breast topped with mandarin orange & avocado salsa, served with rice & garden vegetables, green salad, fresh baked bread, carrot cake & beverage
	The rancher - 6-oz. Choice top sirloin, flame broiled & topped with rosemary demi-glace & served with red potatoes, garden fresh vegetables, fresh baked bread, carrot cake & beverage
	Portobello mushroom - Ravioli stuffed with Portobello mushrooms topped with roasted garlic crème, served with garden fresh vegetables, salad, fresh baked bread, chocolate cake & beverage
	Salad a la nicoise - Grilled ahi tuna with green beans, hardboiled egg, tomato & imported olives on a bed of baby greens with lemon vinaigrette, served with a French baguette, carrot cake & beverage
	House smoked salmon Caesar - Crisp romaine, house smoked salmon & parmesan crostini with fresh baked bread, carrot cake & beverage
	Beef bourguignon - Tender beef strips with onions & mushrooms in a red wine sauce with pasta, served with garden fresh vegetables, green salad, fresh baked bread, carrot cake & beverage
	Chicken a la king - Tender braised chicken with vegetables in a creamy white sauce on a puff pastry, served with garden fresh vegetables, green salad, fresh baked bread, carrot cake & beverage


