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Shortline Specials & Delivery

6/22 -

6/27

Soup of the Week

Italian Wedding Soup Carrots, celery, onion,
garlic, fresh herbs and seasoning with meatballs
and pasta in chicken broth. (180 cal.) $2.75

Monday 6/22

Vegetable Soup Green beans, carrot, celery,
onion, cabbage, corn, tomato, peas and fresh
herbs in a vegetable broth.

(70 cal.) $2.75

Eggplant Parmesan@ Breaded and fried
eggplant, topped with tomato sauce and
mozzarella cheese, served with linguine pasta
(580 cal.) $8.00

Blackened Catfish Pan seared Cajun spiced
catfish filet. (210 cal.) $8.00

Jambalaya Chicken, sausage, shrimp, rice, okra,
butter and spice. (320 cal.) $8.00

Parmesan Carrots (170 cal.)

Cheese Polenta (150 cal.)

Tuesday 6/23

Chilled Strawberry Watermelon Soup
Watermelon, strawberries, yogurt and cream.
(100 cal.) $2.75

Salisbury Steak Herb and onion seasoned
ground beef patty, served with mushroom and
onion demi glace. (320 cal.) $8.00

Three Sister Stew Carrot, celery, onions,
peppers, squash, corn and beans in a tomato and
vegetable broth. (130 cal.) $8.00

Vegetable Lasagna Pasta, mixed vegetables, red
bell pepper, parmesan, mozzarella, ricotta and
eggs. (620 cal.) $8.00

Rosemary Mashed Potatoes (140 cal.)

Demi Glace (20 cal.)

Broccoli Au Gratin (110 cal.)

Wednhesday 6/24

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

Chicken Cacciatore Bone- in quartered chicken
slowly braised in a sauce of tomatoes, peppers,
onions, mushrooms, herbs and red wine. - Served
over Linguine (370 cal.) $8.00

Italian Sausage & Peppers Sautéed sweet Italian
sausage with garlic, onions, green and red
peppers. (340 cal.) $8.00

Shrimp Thai Noodles Stir Fry Shrimp, sesame,
bacon, peanuts, fish sauce, soy sauce and rice
noodles with pickled radish. (420 cal.) $8.00
Sweet Chili Brussels Sprouts (90 cal.)

Ranch Potatoes (120 cal.)

Thursday 6/25

Vegetarian Split Pea Soup Split peas, carrots,
celery and onion, Potatoes and stock.
(100 cal.) $2.75

Baked Ziti Ziti, cream, tomato sauce,
mozzarella and parmesan cheese.

(680 cal.) $8.00

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

Sautéed Beef Liver & Onions Seared beef liver,
bacon and onions. (150 cal.) $8.00

Roasted Cajun Cauliflower (90 cal.)

Pinto Beans with Bacon & Tomato (150 cal.)

Friday 6/26

Chilled Mango Peach Soup Chilled peach,
mango, sour cream and yogurt puree.
(120 cal.) $2.75

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

Basa Shakshuka Tomato, Basa, spices and
herbs. (170 cal.) $8.00

Ham w/ Rum Raisin Sauce Hardwood smoked
ham topped with a sweet, tangy orange raisin
rum sauce, with clove and cinnamon.

(400 cal.) $8.00

Asian Green Beans (40 cal.)

Egg Noodles (150 cal.)

Saturday 6/27

Vegetable Minestrone Carrot, celery, onion,
tomato, cabbage, fresh herbs, kidney beans,
parmesan cheese and Ditalini pasta in tomato
and vegetable broth. (80 cal.) $2.75

Cod Dijonnaise Baked Cod brushed with a
creamy horseradish dijonnaise and topped with
breadcrumbs and parmesan cheese.

(320 cal.) $8.00

Sautéed Pierogies w/ Onions# Traditional
potato dumplings filled with potato and cheese
served with sauteed onions. (450 cal.) $8.00
Chicken Maria Chicken breast, roasted peppers,
spinach, garlic, fresh mozzarella and a white
wine sauce. (360 cal.) $8.00

Peas & Carrots (110 cal.)

Cajun Style Corn (140 cal.)

Fruit Special of the Week:
Half Grapefruit

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

New for June

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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