Shortline Specials & Delivery

4/27 - 5/2

Soup of the Week

Mulligatawny Roasted chicken, curry, clove,
tomato, celery, onion, sliced apple, with rice in
chicken stock and milk. $2.75 (170 cal.)

Monday 4/27

Portuguese Bean Soup Navy beans, kielbasa,
carrots, celery, onions, garlic and kale in chicken
broth with macaroni pasta. (140 cal.) $2.75

Sloppy Joe Sautéed beef, peppers and onions in a
tangy tomato sauce, served on a toasted brioche
bun. (450 cal.) $8.00

Mushroom Stuffed Risotto Cake Z Mushroom,
mozzarella risotto cake served with tomato confit.
(500 cal.) $8.00

Sweet & Sour Chicken Tempura battered white
meat chicken fried then tossed with sautéed
peppers and our sweet and sour pineapple-ginger
sauce. Served over white rice. $8.00 (560 cal.)
Corn O’Brien (120 cal.)

Orange Glazed Beets (90 cal.)

Tuesday 4/28

New England Clam Chowder Chopped clams,
celery, onions, potatoes, garlic and fresh herbs in
seafood milk broth. (160 cal.) $2.75

Spaghetti and Meat Sauce Beef, wine tomato and
fresh herbs (150 cal.) Spaghetti noodles.

(130 cal.) $8.00

Piri-Piri Chicken Char Grilled chicken thigh, garlic,
lemon, ginger, cilantro and piri-piri glaze.

(410 cal.) $8.00

Sautéed Shrimp w/ Penne Pesto Sautéed shrimp
tossed with penne pasta then finished with a
creamy pesto sauce. (600 cal.) $8.00

Mashed Sweet Potatoes (190 cal.)

Broccoli Au Gratin (110 cal.)

Wednesday 4/29

Mushroom Bisque Assorted mushrooms, garlic,
onion and fresh herbs in cream and vegetable
broth. (200 cal.) $2.75

Vegetarian Cottage Pie@ Lentils, mushrooms,
onion, celery, parsnip, butternut squash, garlic,
miso and tomato reduced with red wine and
mashed potato crust. (240 cal.) $8.00

Chicken Piccata Floured then sautéed chicken
breast finished with white wine, lemon, capers and
butter. (300 cal.) $8.00

Cajun Smothered Steak Braised beef with onion,
pepper, mushroom, spices, flour, butter and beef
broth. (400 cal.) $8.00

Pinto Beans w/ Bacon & Tomatoes (150 cal.)
Honey Glazed Carrots (130 cal.)

New for April

Thursday 4/30

Tomato Basil Soup Tomato, garlic, onion and fresh
herbs in a vegetable broth. (40 cal.) $2.75

Eggplant Rollatini @ Eggplant, ricotta, spinach,
parmesan, mozzarella and tomato sauce.

(550 cal.) $8.00

Chicken Breast Woodland Floured then sautéed
chicken breast finished with mushrooms and a
brandy cream sauce. (320 cal.) $8.00

Aunt Millies Meatloaf With diced peppers, onion,
ketchup, mustard, herbs and spices - with gravy.
(460 cal.) $8.00

Roasted Potatoes (130 cal.)

Roasted Brussel Sprouts w/ Bacon (60 cal.)

Friday 5/1

Black Bean Soup Black beans, vegetables, sour
cream. (130 cal.) $2.75

BBQ Chicken Quarter BBQ marinated, bone-in leg
and thigh of chicken slowly. (440 cal.) $8.00

Trout Almandine Lightly floured then sautéed and
served with a sauce of lemon, butter, parsley and
toasted almonds. (420 cal.) $8.00

Beef Liver with Sauteed Onion & Bacon Seared
beef liver, bacon and onions. (50 cal.) $8.00
Confetti Rice (60 cal.)

Sautéed Zucchini (20 ca.)

Saturday 5/2

Red Pepper Bisque Onion, garlic, carrot, fresh
herbs, roasted red pepper, smoked gouda and
cream. $2.75 (170 cal.)

Spaghetti AIl’ Amatriciana Spaghetti, bacon,
garlic, onion, red pepper, marinara, parmesan.
(310 cal.) $8.00

Chasseur Chicken Thigh Seared chicken thigh,
braised in a demi glace sauce with tomato, shallot,
mushroom, garlic, and brandy. (240 cal.) 8.00
Stuffed Cuban Pork Loin Pork Loin, citrus, garlic,
fresh herbs, ham, Swiss cheese, mustard and
pickles. (230 cal.) $8.00

Cheese Risotto (250 cal.)
Sautéed Broccolini (40 cal.)

Fruit Special of the Week:
Whole Apple

| ’Healthier Choice | i Vegetarian
(under 460 mg sodium, 4 g
saturated fat, 10 g added sugar)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.
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