
Soup of the Week
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

Monday 6/29  
Italian Sausage & Bean Soup Cannellini beans, 
Italian sausage, onion, carrots, celery, garlic, 
parmesan cheese and onions in chicken broth. 
(130 cal.) $2.75 

Orange Sesame Chicken Tempura battered 
white meat chicken fried then tossed in our 
sweet and savory orange-sesame glaze. Served 
over white rice. (660 cal.) $8.00
Bay Style Tilapia Old Bay seasoned tilapia filet, 
sautéed and topped with lemon herb compound 
butter. (250 cal.) $8.00
Braised Pork Shank w/ Tomato Demi Braised 
pork shank, tomato demi glace and gremolata. 
(360 cal.) $8.00
Lyonnaise Potatoes (130 cal.) 
Roasted Zucchini (30 cal.)

Tuesday 6/30
Gazpacho Tomato, cucumber, onion, garlic, 
green, yellow and red pepper with fresh herbs in 
tomato broth. (40 cal.) $2.75

Kung Pao Cauliflower    Tempura fried 
cauliflower in a spicy kung pao sauce with 
sesame, peppers and peanuts. (280 cal.) $8.00 
Jamaican Jerk Chicken Herbs, spices, spicy 
pepper, soy sauce, bone in chicken leg, served 
with mango salsa. (420 cal.) $8.00
Beef Cottage Pie Ground beef and vegetables in 
a burgundy wine sauce topped with parmesan 
whipped potato and baked. (480 cal.) $8.00
Chickpea Coconut Curry (70 cal.)
Steamed Broccoli (40 cal.)

Wednesday 7/1 
Chicken Noodle Soup Carrots, celery, onions, 
roasted chicken and egg noodles in chicken 
broth. (90 cal.) $2.75 

Chicken Marsala 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
Summer Vegetable Gnocchi Zucchini, yellow 
squash, corn, cream, parmesan and basil with 
gnocchi potato dumplings. (500 cal.) $8.00
Available after 4pm  
BBQ Pulled Pork Braised pork shoulder with a 
sweet and tangy BBQ sauce. (340 cal.) $8.00
Baked Potato (220 cal.) 
Stewed Tomatoes (30 cal.)

 
New for June         |         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.

Shortline Specials & Delivery 

6/29 –  7/4

Thursday 7/2
Portuguese Bean Soup Navy beans, kielbasa, 
carrots, celery, onions, garlic and kale in chicken 
broth with macaroni pasta. (140 cal.) $2.75

Lemon Dill Poached Basa Basa, white wine, 
lemon and dill. (170 cal.) $8.00
Capellini With Marinara Classic thin style 
capellini pasta tossed in a traditional marinara 
sauce. (240 cal.) $8.00 
Available after 4pm  
Turkey Breast w/ Gravy Oven roasted - Savory 
thyme and sage turkey with gravy.
(190 cal.) $8.00
Spinach w/ Onions & Bacon (90 cal.) 
Cornbread Stuffing (120 cal.)

Friday 7/3
Spinach Tortellini Soup Cheese tortellini, 
spinach, carrots, celery, onion, garlic and 
tomato, in vegetable broth. (100 cal.) $2.75

Carolina BBQ Chicken Thighs Chicken thighs, 
Carolina BBQ sauce. (190 cal.) $8.00
Vegetable Stew    Potatoes, carrots, celery, 
mushrooms and peas in a robust vegetable 
broth. (150 cal.) $8.00
Available after 4pm  
Trout Almandine Lightly floured then sauteed 
and served with a sauce of lemon, butter, 
parsley and toasted almonds. (420 cal.) $8.00 
Macaroni & Cheese (230 cal.)
Steamed Asparagus (20 cal.)

Saturday 7/4 Happy 4th Of July 
(Please See July 4th Buffet Menu)
All Venues 11am-2pm Brunch Hours

Fruit Special of the Week:
Clementine


	Slide 1

