
Chef Du Jour
Tuesday

Fisherman’s 
Platter: 
Fried 
Calamari, 
Breaded 
Shrimp, 
Battered 
Cod, served 
with French 
Fries and 
Cole Slaw

24 Points



Chef Du Jour
Wednesday

Hearty 
Lamb Stew 
served over 

Mash 
Potatoes 

with a 
French 

Dinner Roll

25 Points



Chef Du Jour
Thursday Chicken 

Tostada 
Bowl with 

Beans, 
Rice, 

Lettuce, 
Pico de 
Gallo, 

Guacamole 
and 

Chipotle 
Cream 
Sauce

20 Points



Chef Du Jour 
Friday

Mushroom and Asiago Cheese 
Ravioli with a Garlic Parmesan 
Cream Sauce served with 
Roasted Squash and Garlic Toast

20 Points
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https://www.foodista.com/recipe/4Z5SV5FY/veal-piccatas
https://creativecommons.org/licenses/by/3.0/
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