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  Weekly Specials August 13 – August 17 

 Monday Tuesday Wednesday Thursday Friday 
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Chicken Rice 

 
Black Bean 

 
Loaded Potato 

 
White Bean Florentine 

 
Tomato Bisque 
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BBQ Meatloaf Sandwich 
Our classic meatloaf stacked 
on a scala roll with provolone 
cheese and house made BBQ 

sauce 

 

South of the Border Chicken  
Grilled chicken, roasted corn, 
blistered tomatoes and black 
beans set over crisp greens 
tossed in a chipotle ranch 

dressing 

 
Wing Zing 

Jumbo wings tossed in a spiced 
Asian style sauce, sided with 

house made creamy blue cheese 
dipping sauce 

 
Chicken Parm 

Hand breaded chicken set on a 
seeded club roll with rustic 
marinara and mozzarella 

cheese 
 

 
Pesto Grilled Cheese 

Rustic grilled Italian bread 
stuffed with provolone cheese 
and house made pesto sauce 
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Herb Roasted Chicken 

Slow roasted herb chicken 
(leg/thigh) set over Au gratin 
potato and steamed broccoli 

 
Beef Empanadas 

Seasoned ground beef stuffed into a 
flaky golden crust with cheddar 

cheese and potato 

 
Buffalo Chicken 

Tender juicy boneless chicken 
thighs tossed in a classic buffalo 
sauce, set over creamy mac & 

cheese 

Italian Meatloaf 
Creative’s twist on a classic 
meatloaf laced with roasted 

garlic and fresh basil 

Chicken Picatta 
Tender Juicy chicken breast 
simmered in classic lemon 

caper sauce, set over penne 
pasta 
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The Squealer 

Hand crafted Angus smash 
burger heaped with BBQ pork 

and fresh slaw, sided with 
potato salad 

 
Chipotle Crunch Burger 

Angus smash burger with pepper 
jack cheese, chipotle aioli and 

crunchy Dorito chips 

 
Bacon Jam Burger 

Angus smash burger with 
American cheese, bacon jam and 

pickled green tomatoes 

 
Big Ralphie 

 Hand formed beef patty laced 
with pepperoni, set onto an 
Arthur Avenue brioche bun 

with garden tomato, lettuce, 
hot cherry peppers and melted 
provolone cheese, finished with 

roasted garlic aioli 

 
Spinach and Artichoke 

Burger 
Hand formed Angus beef patty, 

topped with spinach and 
artichoke dip and pita chips  

 


