
Soup of the Week
Chicken Barley Soup Chicken, celery, carrots, 
onion, herbs in chicken broth with barley.
(100 cal.) $2.75

Monday 6/8  
Country Harvest Vegetable Soup Carrot, celery, 
onion, mushroom, rice, farro, quinoa, cream, 
vegetable broth and herbs. (150 cal.) $2.75 

Cod Cake Cod, potato, breadcrumbs, lemon, 
capers, onions and mayonnaise, served with 
remoulade sauce. (380 cal.) $8.00
Green Chili & Pork Stew Pork, vegetables, 
chicken and beef broth, tomato, sour cream, 
cheddar and green onion. (270 cal.) $8.00
Available after 4pm  
BBQ Pulled Chicken Braised chicken breast with 
a sweet and tangy BBQ sauce. (150 cal.) $8.00
Sautéed Apples (180 cal.) 
Lima Beans (160 cal.)

Tuesday 6/9
Italian Bread Soup Onion, tomato, basil and 
garlic in chicken broth with Italian bread. (120 
cal.) $2.75
Chicken & Mushroom Linguine Sautéed chicken 
breast, garlic, shallots, portabella, shitake and 
crimini mushrooms, tossed with olive oil, 
rosemary, parmesan cheese and linguine.
(600 cal.) $8.00 
Flounder Meuniere Sautéed flounder, clarified 
butter, olive oil, lemon, white wine, and parsley. 
(460 cal.) $8.00
Available after 4pm  
Pork Pad Kee Mao "Drunken Noodles" Stir fried 
rice noodles topped with seared pork loin strips, 
peppers, onions, crushed red pepper, basil, 
sesame seeds, oyster and soy sauce.
(350 cal.) $8.00
Yam Casserole w/ Pecans (360 cal.) 
Broccoli Cauliflower Medley (30 cal.)

Wednesday 6/10 
Chilled Georgia Peach Soup Chilled peaches, 
sour cream, white wine and yogurt.
(120 cal.) $2.75 

Black Bean Enchilada     Black beans, 
mushrooms, corn tortillas, Monterey jack and 
cheddar cheese. Served with cilantro sour cream 
and scallions. (230 cal.) $8.00
Shrimp All’ Amaticiana Spaghetti, shrimp, 
bacon, garlic, onion, red pepper, marinara, 
parmesan. (350 cal.) $8.00
Available after 4pm  
Sautéed Liver w/ Bacon & Onions  Seared beef 
liver, bacon and onions. (350 cal.) $8.00
Buttered Corn (60 cal.) 
Roasted Brussels Sprouts with Onions (50 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 

6/8 –  6/13

Thursday 6/11
Meatball Soup Meatballs, vegetables, fresh 
herbs and pasta in tomato and beef broth.
(190 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
Paneer Tikka Masala Paneer cheese, peppers, 
onions, garlic and ginger, with Tikka Masala 
sauce. (670 cal.) $8.00 
Available after 4pm  
Peruvian Lomo Saltado Sliced beef tenderloin, 
peppers, onions, french fries, pickled red onion, 
and radish. (450 cal.) $8.00
Basmati Rice (140 cal.) 
Sautéed Escarole (30 cal.)

Friday 6/12
Italian Bread Soup Onions, tomato, basil and 
garlic in chicken broth with Italian bread.
(120 cal.) $2.75

Sautéed Pierogies with Onions    Traditional 
potato dumplings filled with potato and cheese 
served with sauteed onions. (370 cal.) $8.00
Turkey Bolognaise w/ Pappardelle Pappardelle 
pasta tossed turkey bolognaise sauce then 
finished with parmesan cheese. (480 cal.) $8.00.
Available after 4pm  
Chicken Maria Chicken breast, roasted peppers, 
spinach, garlic, fresh mozzarella and a white 
wine sauce. (360 cal.) $8.00
Saffron Rice (80 cal.)
Creamed Spinach (50 cal.)

Saturday 6/13 
Broccoli Cheddar Ale Soup Beer, onion, 
broccoli, cream, butter, flour. (210 cal.) $2.75

Honey Baked Ham    Applewood smoked ham 
baked with a honey glaze. (240 cal.) $8.00
Pasta Primavera Fettuccini pasta sautéed with 
fresh zucchini, squash, asparagus, red pepper, 
cherry tomatoes, garlic and onion, peas finished 
with fresh basil, lemon and olive oil.
(180 cal.) $8.00
Seared Haddock Filet of haddock lightly 
seasoned then pan seared. (130 cal.) $8.00
Braised Collard Greens (80 cal.)
Cranberry Stuffing (300 cal.)

Fruit Special of the Week:
Grapes

Onions, tomato, basil and garlic in chicken broth with Italian bread. (120 cal.)
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