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   Weekly Specials January 21 – January 25 

 Monday Tuesday Wednesday Thursday Friday 
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Chicken Vegetable 

 

 
Chicken Fiesta 

 
Loaded Potato 

 
Italian Wedding 

 

Split Pea & Ham 
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Fajita Salad 
Crisp greens laced with fresh 
coriander leaves, topped with 

grilled chicken, fresh bell peppers, 
Bermuda onions, creamy avocado, 

sour cream and salsa 

 
Curry Chicken Salad 

 Freshly made curry chicken salad 
hand rolled with golden raisins, 
lettuce and tomato in a toasted 

flour tortilla 

 

Shrimp and Berries 
Crisp romaine greens tossed 

in a strawberry vanilla 
balsamic vinaigrette topped 

with dried cherries, fresh 
blueberries, Bermuda onion 

and toasted almonds 

 
Fruity Chicken Salad 

Freshly made chicken salad 
laced with grape halves, fresh 

blueberries and candied 
walnuts rolled in a toasted 

whole wheat tortilla 
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Chicken Empanadas 

Seasoned braised chicken overfills 
a flaky golden crust with cheddar 
cheese and capers. Sided with our 

hand cut tortilla chips 

 
Fish & Chips 

Wild caught Alaskan Pollock with a 
crisp golden panko crust sided 
with fries, fresh slaw and tartar 

sauce 

Spinach and Mushrooms 
Manicotti 

Chef Wendy’s house made 
crepes over stuffed with sauté 

of spinach, mushrooms and 
ricotta cheese, finished with a 

Tuscan red sauce 
 

 

Chicken Francaise 

Tender chicken breast 
simmered in a classic velouté, 

set over rice and fresh 
vegetables 
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Cajun Burger 

Our classic hand-formed smash 
burger dusted with our taco 

seasoning blend, topped with 
melted sharp cheddar, avocado 

aioli and Cajun onion rings 

 
Ozzie Burger 

Hand formed smash burger 
topped with house made chili, 

cheese sauce, hot cherry peppers, 
spicy brown mustard, and topped 

with fries. 
 

 

The Italian  
Creative’s hand-crafted smash 
burger set on a warm Arthur 
Ave brioche bun with lettuce 

and tomato, topped with 
roasted red peppers and fresh 

mozzarella cheese finished 
with roasted garlic aioli 

 

203 Turkey Burger 
Lean turkey patty set on a 
toasted brioche bun with 

lettuce and tomato, topped 
with walnut brie cheese and 

Fig compote 
 

 


