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    Weekly Specials January 15, 2024 
1 Monday Tuesday Wednesday Thursday Friday 
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Chicken Rice 
Pasta Fagioli 

 
Chicken Rice 

Shelton Seafood Chowder 

 
Chicken Rice 

Chicken Barley 

 
Chicken Rice 
Hoppin’ John 

 
Chicken Rice 
Soup o’ Day 

To
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Ham & Brie Melt 

Thin sliced smoked ham 
stacked with brie cheese, 
crisp apples, baby spinach 

and freshly made cranberry 
chutney on griddled panini 

bread  

  
Chicken Pear Salad 

Grilled chicken set on baby 
spinach with crisp pears, goat 
cheese, bacon bits, and our 

house made beet vinaigrette  

 
The Rachel 

Creative’s slow roasted turkey 
heaped on griddled rye bread 

with freshly made red cabbage 
slaw, Swiss cheese, and 

Thousand Island dressing 
 

 
Creative Cordon Bleu 

Tender, Juicy grilled chicken 
stacked with Virginia baked 

ham, Swiss cheese, and 
honey mustard on rustic 

panini bread 

 

 

Ho
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Chicken Parmigiana 

Crispy hand breaded chicken 
smothered in our house 
marinara and mozzarella 
cheese, sided with penne 

pasta and a warm roll  

 
Chicken Pot Pie 

Tender chicken bits simmered 
in a classic velouté sauce with 

peas, carrot, onions, and potato 
topped with a house made 

drop biscuit  

 
Corned Beef 

Slow braised corned beef set 
with potatoes, and carrots. Sided 
with warm roll and spicy brown 

mustard 

 
Jambalaya 

New Orleans’s one pot 
wonder of chicken, shrimp, 
andouille sausage and rice 
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Going Back to Cali 

Hand formed smash burger 
set on a warm brioche bun 

with crisp bacon, pepper-jack 
cheese, fresh lettuce, tomato, 

red onion, and avocado. 
Sided with crisp golden fries 

 
Sloppy Pete 

Slow roasted pork shaved thin 
and drowned in classic gravy 
with mushrooms, stuffed into 
an Arthur Avenue seeded club 

roll with red onion and 
American cheese 

 

 
The Country Pig 

Slow braised brown sugar pork, 
ham steak, and bacon on a fresh 
Arthur Ave. roll, topped with our 

freshly made sweet slaw, 
finished with frizzled onions 

 

 
Firecracker Burger 

Our hand formed Angus beef 
patty set on a brioche bun 
with lettuce and, tomato, 
heaped with caramelized 

onions, candied firecracker 
bacon, cheddar cheese and 

chipotle aioli 
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