
 New for May          |            Healthier Choice   |         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.

Weekly Specials 
5/4-5/9

***Full Static Menu Always Available***
Please write your name and resident identification number legibly 

when filling out your carry out form. Thanks

Atrium

Pulled Pork Quesadilla –A crispy tortilla filled with jack cheese, BBQ Pulled pork, 
onions, and corn. Served with pico de gallo and sour cream. $12.00 (310 cal.) 

Flounder Francaise - Egg battered filet in a white wine, lemon butter sauce. $10.00 
(200 cal.) 

Cottage Pie - Ground beef and vegetables in a burgundy wine sauce topped with 
parmesan whipped potato and baked. $10.00 (480 cal.) 

*On Tuesday, 5/5 Please See Cinco De Mayo Menu*

Fireside

Pastrami and Swiss on Rye- Hot Pastrami, Sauerkraut Swiss cheese and Dijonnaise on 
rye bread. (635 cal.) $10.50

Chicken Maria- Chicken breast, roasted peppers, spinach, garlic, fresh mozzarella and 
a white wine sauce. (355 cal.) $9.50

Stuffed Pepper- Baked pepper stuffed with sautéed beef, tomato sauce, rice and 
cheese. (380 cal.) $8.25

*On Tuesday, 5/5 Please See Cinco De Mayo Menu for Dinner*
(Cinco De Mayo Entrees Available as Lunch Specials & Full Lunch Static Available) 

Chesapeake- No DELIVERY OFFERED

Backyard Burger- Grilled Beef Burger, ketchup, mayonnaise, leaf lettuce, tomato, 
pickles, and onion, on a toasted brioche bun. $12.00 (670 cal.) 

Chicken Pesto Flatbread- Diced chicken, pesto, mozzarella, roasted peppers, 
caramelized onions, arugula and balsamic glaze. $12.00 (390 cal.) 

Swedish Meatballs- Swedish style beef meatballs, served in a sauce of Worcestershire, 
dijon mustard, cream and beef broth. $12.00 (530 cal.)

*On Tuesday, 5/5 Please See Cinco De Mayo Menu*

Gluten Free Bread and Buns Available Upon Request
Available at all restaurants 

Fruit Special of the Week: Whole Orange
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