Shortline Specials & Delivery

5/4 - 5/9

Soup of the Week

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

Monday 5/4

Chicken Enchilada Soup Chicken, vegetables,
chicken broth, spicy peppers and tortillas with
sour cream and cilantro. (130 cal.) $2.75

Tex Mex Catfish Catfish, taco seasoning, pico de
gallo, guacamole and cilantro sour cream.

(270 cal.) $8.00

Mexican Lasagna Chicken, corn tortillas, monterey
jack, cheddar and cilantro sour cream.

(510 cal.) $8.00

Beef Fajitas Grilled marinated beef skirt steak,
peppers, onions and warmed tortillas. Served with
sour cream, guacamole and pico de gallo.

$8.00 (540 cal.)

Corn O’Brien (120 cal.)

Vegetable Medley (40 cal.)

Tuesday 5/5 Cinco De

Caldo De Oso (160 cal.) $2.75
Tropical Lime Fruit Salad (50 cal.)

yo

Southwest Stuffed Peppers Baked pepper stuffed
with rice, beans, corn, mozzarella, with poblano
gravy and tortilla. (280 cal.) $8.00

Chicken Enchilada Chicken simmered in a spicy
broth then rolled in grilled corn tortillas and
topped with monterey jack, cheddar and a
cilantro sour cream. (390 cal.) $8.00

Beef Barbacoa Smoked Mexican spiced pulled
beef brisket. (420 cal.) $8.00
Cilantro Lime Salmon (240 cal.) Sauce (230 cal.)

Cilantro Lime Rice (140 cal.)

Mexican Street Corn (210 cal.)

Yellow Squash (20 cal.)

Refried Beans (140 cal.) Carrots (50 cal.)
Broccoli w/ Lemon & Garlic (50 cal.)

Wednesday 5/6

Garden Vegetable Soup Green beans, carrot,
celery, onion, cabbage, corn, tomato, peas and
fresh herbs in a vegetable broth. (70 cal.) $2.75

Parmesan Crusted Cod Pan fried, parmesan,
lemon, garlic and breadcrumb crusted cod.

(500 cal.) $8.00

Beef Casserole Ground beef, garlic, onion,
peppers, wine, tomato, basil, and macaroni pasta.
(500 cal.) $8.00

Open Faced Turkey Sandwich Carved turkey
breast, Texas toast and turkey gravy.

(400 cal.) $8.00

Cranberry Sauce (90 cal.)

Ranch Roasted Potatoes (100 cal.)

Mashed Cauliflower (130 cal.)

Thursday 5/7

Shrimp Thai Curry Soup Shrimp, yellow curry,
vegetables and rice. (40 cal.) $2.75

Beef Stir Fry Marinated beef with carrots, onions,
peppers, asparagus, snow peas and bourbon in a
hoisin sauce - with white rice. (280 cal.) $8.00
Sweet & Sour Tofu Tempura battered tofu fried
then tossed with sautéed peppers and our sweet
and sour pineapple-ginger sauce. Served over
white rice. (860 cal.) $8.00

Shrimp Lo Mein Shrimp, mixed vegetables, ginger,
garlic and sesame oil, with lo mein noodles.

(460 cal.) $8.00

Vegetable Fried Rice (130 cal.)

Asian Green Beans (40 cal.)

Friday 5/8

Chicken & Sausage Gumbo Roasted chicken,
andouille sausage, green peppers, okra, celery,
garlic, onions and white rice in a chicken broth.
(210 cal.) $2.75

Vegetable Moroccan Stew Moroccan spiced
carrots, yams, potatoes, kale, apricots, garbanzo
beans and lentils in a vegetable broth.

(160 cal.) $8.00

Greek Chicken Thigh Herb marinated chicken
thigh, tzatziki sauce and garnished with cucumber,
onion and tomato relish. (420 cal.) $8.00

Shrimp & Grits Cajun spiced shrimp sautéed with
peppers, onions, garlic, tomato and white wine,
served over a bed of cheesy grits. (280 cal.) $8.00
Stewed Tomatoes w/ Okra (50 cal.)

Macaroni & Cheese (230 cal.)

Saturday 5/9

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

Chicken Schnitzel Thinly pounded and breaded
chicken breast sautéed until golden brown and
crispy then finished with a lemon caper butter
sauce. (720 cal.) $8.00

Beer Brats with Sauerkraut German style pork
sausage, braised in beer with peppers and onions.
(310 cal.) $8.00

Falafel Wrap @ Falafel, onions, tomatoes, lettuce,
feta cheese, olives, yogurt cucumber sauce and
pita bread. (460 cal.) $8.00

Parmesan Carrots (250 cal.)
Confetti Rice (40 cal.)

Fruit Special of the Week:
Whole Orange

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

New for May

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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