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   Weekly Specials February 5 - 9 

 Monday Tuesday Wednesday Thursday Friday 
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Sausage Mushroom 

 

 
Chicken Tortilla 

 
Chicken Corn Chowder 

 
Vegetable Lentil 

  

 
Chef’s Choice 
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Tuna Melt 
House made tuna salad on 

toasted rye bread with Swiss 
cheese  

 

Everything Spicy Roast beef 
Slow roasted beef sliced thin and 
heaped on toasted flat bread with 

pickled jalapeno, pepper jack 
cheese and chipotle aioli 

 

 
Ham Reuben 

Thin sliced ham stacked on 
toasted rye bread with freshly 
made slaw, Swiss cheese and 

thousand island dressing 

  

 
Honey Mustard Turkey 

Thin sliced turkey rolled in a 
flour tortilla with baby 

spinach, fresh tomato and 
honey mustard 

 
Cranberry Walnut  

Chicken Salad 
House made chicken salad 
laced with crunch walnuts, 

rolled in flour tortilla with dry 
cranberries 
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Bourbon Sausage 
 Stuffed Chicken 

Tender chicken breast stuffed 
with a bourbon sausage and 

spinach stuffing 

 

 
Arroz Co Pollo 

Juicy chicken thighs baked in a 
Spanish style rice 

 
 BBQ Pork Mac & Cheese 

Slow braised pork heaped atop 
baked mac & cheese drizzled with 

house made BBQ sauce 

Chicken & Mushroom 
Tender chicken breast 

simmered with sautéed 
mushrooms in a sherry wine 

sauce 

 
Have a GREAT weekend!!! 

C
re

at
iv

e
 B

u
rg

e
rs

  
BBQ Burger 

Our smash burger heaped 
with cheddar cheese, 

caramelized onions and crisp 
chips, finished with hickory 

BBQ sauce 

 
Pork Taco 

Slow braised brown sugar pork set 
in soft corn tortilla finished with 

lime onions 

 
Chili Cheese Burger 

Smash burger heaped with house 
made chili and a cheddar cheese 

sauce, finished with crisp fried 
potato sticks 

 

 Portabella Swiss Burger 
Smash burger topped with 

grilled portabella mushroom 
and Swiss cheese, on a 
brioche bun with fresh 

arugula 

 
Suite 203 Burger 

Smash burger heaped with 
cheddar cheese, bacon and 

crispy Cajun onion rings, 
finished with roasted garlic 

aioli 

  


