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   Weekly Specials January 28 – February 4 

 Monday Tuesday Wednesday Thursday Friday 
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Chicken Rice 

 

 
Black Bean 

 
Ginger Carrot 

 
New England Potato 

Soup with Ham 

 

Tomato Bisque 
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Cobb Salad 
Crisp greens topped with 
grilled chicken, hard egg, 

crumbled blue cheese and 
crisp bacon, finished with 
creamy buttermilk ranch 

 

Mexican Milanese 
Crispy breaded chicken set on a 
hard roll with salsa rojo, lettuce, 
tomato, jalapeno and cheddar 

cheese 

 
Roasted Beet Salad 

 Fresh baby spinach and arugula 
blend, topped with roasted beets, 
blistered cherry tomato, candied 
walnuts and goat cheese, finished 

with strawberry balsamic 
vinaigrette 

 

Buffalo Chicken  
Caesar Wrap 

Crisp romaine greens tossed 
in a creamy Caesar dressing, 

hand rolled with grilled 
buffalo chicken and parmesan 

cheese 

 
Grilled 3 Cheese Sandwich 

Griddled buttered rye bread 
stuffed with American, 

Cheddar, Mozzarella cheese 
and sundried tomato 
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Smoked Salmon Tortellini 
Tri colored cheese tortellini 

tossed in a creamy parmesan 
sauce with Norwegian 

smoked salmon 

 
Pernil Style 

Our interpretation of this classic 
Puerto Rican pork dish, served 

over cheese stuffed potato 
pancake 

 
Chicken Picatta 

Tender juicy chicken breast 
simmered in a classic white wine 

lemon sauce with capers, set with 
roasted red potato and fresh 

vegetables 

 
Stuffed Chicken 

Juicy chicken breast stuffed 
with a sausage cream cheese 
stuffing, finished with classic 

veloute, set over rice and 
broccoli 

 

 

Roasted Chicken 

Slow roasted bone-in chicken, 
set with smashed potatoes and 

fresh vegetables 

C
re

at
iv

e
 B

u
rg

e
rs

 

 
Onion Soup Burger 

Our classic hand-formed 
smash burger laced with our 
special spice blend, heaped 

with caramelized onions and 
Swiss cheese 

 
Everything Spicy 

Our classic hand-formed smash 
burger dusted with our taco 

seasoning topped with pickled 
jalapeno, jalapeno jack cheese and 

smoked jalapeno aioli 

 
The Dagwood 

Hand-crafted beef patty set atop 
crisp lettuce, tomato, Bermuda 
onion, and pickles heaped with 
American cheese and crisp fries 

and finished with mustard, 
ketchup and mayo. 

 
Cheeseburger Pizza 

Rustic grilled flatbread topped 
with a creamy roasted garlic 
sauce with crumbled smash 

burger, cheddar cheese, 
ketchup, mustard and lettuce 

ribbons 

 
203 Turkey Burger 

Lean turkey patty set on a 
toasted brioche bun with 

lettuce and tomato, topped 
with walnut brie cheese and 

Fig compote 
 

 


