
SOUP   3.95 | 4.95
Corn Chowder VGF DF  
CHEF’S POT   8.75 | 10.75 
Lentil Green Curry VGF DF

AY
SOUP   3.95 | 4.95
Chicken Tom Yum VGF DF

CHEF’S POT   8.75 | 10.75 
Red Curry Chicken VGF DF

WEDNESDAY
SOUP   3.95 | 4.95
Ham & Split Pea VGF DF

CHEF’S POT   8.75 | 10.75 
Beef Bourguignon VGF DF

SOUP   3.95 | 4.95
French Onion VGF DF

CHEF’S POT   8.75 | 10.75 
Chicken Masman VGF DF RI
SUNDAY
SOUP   3.95 | 4.95
Clam Chowder *contains shellfish

CHEF’S POT   8.75 | 10.75 
Teriyaki Meatball VGF DF  

SOUP   3.95 | 4.95
Wonton VGF DF  *contains shellfish

CHEF’S POT   8.75 | 10.75 
BBQ Pork VGF DF  
SUNDAY
SOUP   3.95 | 4.95
Turkey Vegetable VGF DF F
CHEF’S POT   8.75 | 10.755 
Chicken Ala King VGF DF 
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DAILY SOUPS & CHEF POT

AUGUST 10 – 16
FEATURES

AUGUST 10 – 23
MISO SALMON BOWL  |  24

miso marinated salmon served on a bed of 
rice with cucumbers, pickled carrots, and 
shredded nori 

BANANA BREAD  
FRENCH TOAST  |  17

banana bread french toast topped with 
whipped cream and berries

MEATLOAF SANDWICH  |  17

peppercorn gravy smothered on a thick slice 
of meatloaf served open-faced on a focaccia 
slice with choice of side

CHICKEN & RIBS PLATTER  |  27

quarter glencoe rotisserie chicken, 4 pieces 
of st. louis pork ribs, corn bread with maple 
butter, house-made pickles, and potato salad
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