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   Weekly Specials October 16 - 21 

 Monday Tuesday Wednesday Thursday Friday 
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Chicken Vegetable 

 
 Beef Barley 

 
Rustic Root Vegetable 

 
Pasta Fagioli 

 
Chef’s Choice 
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Asian style Ham Wrap 

Thin sliced ham hand rolled 
with Asian style slaw and 

toasted almonds 

 
Cherrywood Smoked 

Turkey 
Our slow roasted turkey hinted 

with Cherrywood smoke pressed 
with sharp cheddar cheese and 

apple bacon chutney 

 

Curried Chicken Salad Wrap 
Roasted chicken breast tossed in 

a curried aioli, hand rolled in 
your favorite tortilla 

 
Eggplant Parm 

Panko breaded eggplant rounds 
fried golden brown, stacked 
with fresh mozzarella cheese 
and rustic marinara on a hard 

roll 

 
Sesame Chicken Salad 

Fresh made sesame chicken 
salad hand rolled with fresh 

carrot raisin slaw 
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創意 

 
Cattleman’s Pie 

Fluffy corn cake heaped with slow 
braised pork dressed in a peach 
BBQ sauce baked with a bacon 

mash potato topping 

 
Stuffed Portabella 

Roasted portabella mushroom 
stuffed with a spinach and 

artichoke cream cheese stuffing, 
crusted with toasted panko, 

sided with roasted root 
vegetables 

Chicken Soppressata 
Tender chicken breast topped 

with Soppressata and fresh 
mozzarella cheese atop a 

parmesan risotto cake, finished 
with a classic veloute 

 
Have a GREAT weekend!!! 
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Ginger Soy Salmon 

Seared ginger soy salmon, set 
atop chilled noodles dresses 

in a Thai peanut sauce, 
finished with wasabi popcorn 

 

 
The Bandito Burger 

Angus smash burger laced  
with chorizo sausage, heaped  

with hand breaded Cajun  
onion rings and jalapeno  

cheese sauce 

 

 
 Cordon Burger 

Creative’s smash burger heaped 
with ham, swiss cheese and 

mustard aioli 

 
Blackened Salmon  

Caesar Pasta 
Pan blackened salmon tossed 
with farfalle pasta dressed in a 

Caesar style sauce with 
parmesan cheese and garden 

peas 

 
Buffalo Blue Burger 

Angus smash burger topped 
with bacon, blue cheese and 
buffalo onion rings, finished 

with roasted garlic aioli 
 

  


