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    Weekly Specials April 14, 2025 
 Monday Tuesday Wednesday Thursday Friday 

Ho
t S

ou
ps

  
 

Chicken, Sausage, and Bean 
 

 
 

Minestrone 

 
 

Manhattan Clam Chowder 

 
 

Creamy Vegetable 

 
 

Soup o’ Day 

Fr
om

 th
e 

De
li 

             
BBQ Toasty 

Hand breaded chicken cutlet 
set on a toasted club roll with 

our house mad BBQ sauce, 
cheddar cheese, and 
caramelized onions 

 
 Antipasto Salad 

Crisp greens topped with aged 
Italian cured meats, fresh 

mozzarella, and Italian style 
pickled vegetables and beans 

finished with balsamic 
vinaigrette  

 
Waldorf Chicken Salad Warp 

Our famous chicken salad 
hand rolled in a flour tortilla 

with crisp apples, grapes, 
walnuts, and celery 

 

 
Falafel Salad 

Crisp falafel set over lemon 
poppy baby greens with 

roasted red, peppers, red 
onion, cucumber, tomatoes, 

and feta cheese 

 

 

Ho
t L

un
ch

 

 
BBQ Chicken 

Grilled boneless thigh basted 
with our own BBQ sauce, 
sided with crispy mac & 

cheese bites and steamed 
broccoli 

 
Chicken Parmigiana 

Hand breaded chicken cutlet 
smothered in marinara and 

mozzarella, sided with penne 
pasta and a warm roll  

 
Turkey Dinner 

Slow roasted turkey breast set 
over mashed potatoes, 

finished with gravy, sided with 
fresh green beans 

 

 
Ma! The Meatloaf 

Angus beef laced with fresh 
herbs, onions and celery then 
smoked to perfection, sided 

with smashed potato and 
vegetable 

 

 

 

Fr
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Buffalo Chicken Fritters 

Crispy chicken fritters tossed in 
a classic buffalo sauce, sided 

with carrot batonnet, and blue 
cheese dipping sauce 

 
Meatball & Sausage 

Parm Grinder 
Beef meatballs and sweet 
Italian sausage stuffed in a 

seeded club roll with marinara 
and mozzarella 

 

 
Tuna Club 

Pan seared yellowfin tuna set 
on white toast with crisp 

bacon, lettuce, tomato and 
wasabi aioli 

 
Pork Nightmare 

Slow roasted shaved pork-loin 
served warm on griddled rye 

bread with caramelized onions, 
Swiss cheese and spicy brown 

mustard 
 

 
 

 

 


