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   Weekly Specials October 21, 2024 
 Monday Tuesday Wednesday Thursday Friday 
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Tomato Bisque  
 
 
 

 
 

Lasagna Soup 

 
 

Split Pea & Ham 
 

 
 

Beef Lentil 

 
 

Soup o’ Day 
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BBQ Pork Club Melt 

Shaved slow roasted center-cut 
pork-loin with cheddar cheese, 

caramelized onions, crisp 
bacon, and our house made 

BBQ sauce on toasted hard roll 

 
Angelina 

Slow roasted turkey, 
pepperoni, and salami hand 
rolled in a wheat tortilla with 
lettuce, tomato, and balsamic 

vinaigrette  

 
New Englander 

Grilled chicken sliced thin and 
stacked on rustic rye bread 

with brie cheese, baby spinach, 
apples, and freshly made 

cranberry chutney 

 
Cowboy Killer 

Warm roasted Angus top 
round of beef stacked with 

pepperjack cheese, 
caramelized onions, lettuce, 
tomato, red onion, pickled 
jalapeno, and horseradish, 

 Crème  
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BBQ Chicken 

Grilled juicy boneless chicken 
thigh basted in our house made 

BBQ sauce sided with creamy 
mac & cheese, and fresh 

vegetables 

 
Hunter’s Chicken 

Pan roasted bone in chicken 
set with roasted herb potatoes 
and fresh vegetables finished 

with a classic mushroom 
brandy sauce  

 
Stuffed Sole 

Baked wild caught stuffed filet 
of sole, set over rice pilaf and 
fresh vegetable, finished with 

fresh lemon 

 
Parmesan Butter Beef 

Pan seared beef tips set over 
creamy mashed potato with 

fresh broccoli florets, finished 
with parmesan butter sauce 
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Hot Ham & Cheese 

Smoky baked ham griddled on 
buttered rye bread with 

American cheese sided with a 
small tomato soup 

 
Meatball Parmigiana 

   Beef meatballs simmered in 
or classic marinara sauce 

stuffed in a seeded club roll 
with mozzarella and parmesan 

cheese 

 
Chili Cheese Dogs 

Grilled Hummel Hot Dogs 
smothered with house made 

chili and cheddar sauce 

 
Patty Melt 

Angus smash burger set on 
griddled rye bread with 
caramelized onions and 

roasted garlic aioli 

                                        

Have a great 
WEEKEND! 

 


