
 

 

 

 Plated lunch  

   
 Entrees: Price:   
    
 Chicken parmesan - Lightly breaded chicken breast with provolone cheese served with 

rotini pasta & housemade marinara, salad, garlic toast, chocolate cake & beverage 
$18.00 

 

 

    
 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 

$16.95  

    
 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 

$19.95  

    
 North forty pork chop - Thick smoky Montana pork chop topped with almond 

gremolata, served with red potatoes, garden fresh vegetables, green salad, fresh 
baked bread, carrot cake & beverage 

$18.95  

    
 Portobello mushroom - Ravioli stuffed with Portobello mushrooms topped with 

roasted garlic crème, served with garden fresh vegetables, salad, fresh baked bread, 
chocolate cake & beverage 

$24.50  

    
 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 

$15.95  

    
 Vegetarian lasagna - Layered four cheese lasagna with ratatouille, served with 

Caesar salad, fresh baked bread, carrot cake & beverage 
$14.95  

    
 House smoked salmon Caesar - Crisp romaine, house smoked salmon & parmesan crostini 

with fresh baked bread, carrot cake & beverage 
$13.95  

    
 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 

$16.25  

    
 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 

$15.95  

  
 

  

 • Prices do not include 2.5% supervisory fee, 13.5% gratuity & 2% tax •  
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