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    Weekly Specials July 17, 2023 
1 Monday Tuesday Wednesday Thursday Friday 
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Chicken Orzo 

Turkey Pot Pie 

 
Chicken Orzo 

Beef Chili 

 
Chicken Orzo 

Clam Chowder 

 
Chicken Orzo 
Hoppin’ John 

 
Chicken Orzo 
Soup o’ Day 
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Italian Stallion 

Tender, juicy beef brisket 
heaped on rustic panini 

bread with roasted garlic, 
broccoli rabe, roasted garlic 

aioli and pickled onions 

 
 Chicken Saltimbocca 

Juicy grilled chicken topped with 
prosciutto, and mozzarella 

cheese., Finished with a sage 
aioli on toasted Italian bread 

 
Show me the Beef 

Creative’s slow roasted top 
round of beef heaped on rustic 

panini bread with sharp cheddar, 
red onion, garden tomato, baby 
arugula and roasted garlic aioli 

 

 
Love Me Tender & Juicy 

Tender, juicy grilled chicken 
topped with smoky bacon, 

crisp apples, cheddar cheese 
and honey mustard on rustic 

panini bread  
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 Chicken Francaise 

Juicy egg battered chicken 
breast set in a light velouté 
sauce, sided with mash and 

Veggies 

 
Pork-Loin Marsala 

Center cut pork-loin simmered 
in a classic marsala wine sauce 

with sauté of mushroom, served 
with rice pilaf and garden 

vegetable  

 
 Ma! The Meatloaf 

Angus beef laced with fresh 
herbs, onions and celery then 

baked to perfection, sided with 
smashed potato and vegetable 

 

 
Peach BBQ Ribs 

Slow smoked St. Louis style 
ribs, glazed with our house 
made roasted peach BBQ 
sauce, sided with potato 

salad and corn bread 
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Pizza Burger 

Hand crafted smash burger 
topped with fresh 
mozzarella cheese, 

pepperoni, and house made 
marinara 

 
Sausage, Peppers n’ Onions 
Sweet Italian sausage stuffed 
into a warm seeded club roll 
with a sauté of peppers and 

onions finished with Gulden’s 
brown mustard 

 

 
Undercover Pig Quesadilla 

Slow braised brown sugar pork 
folded into a toasted flour 

tortilla with cheddar cheese, 
caramelized onions and crisp 

bacon bits 
 

 
Shelton Dip 

Creative’s slow roasted top 
round of beef stacked on a 

seed club roll with 
mozzarella cheese, and crisp 
onion rings, sided with hot 

jus 
 

 
 

 

  


