EAT. DRINK
® ® BREAKFAST |7 AM -10 A:

LUNCH[TTAM-2P

DINNER [ 4 PM -7 PV
® WEEK OF MARCH 8
Nl RISE & SHINE WEEKLY FEATURES

THIS WEEK'S BREAKFAST SPECIALS NEXT WEEK'S CHEF'S TABLE:

MONDAY: italian sausage breakfast scramble . )

TUESDAY: breakfast enchiladas WEDNESDAY: TIAM 1P
WEDNESDAY: denver hash breakfast wrap
THURSDAY: cinnamon roll french toast bake PORK WING BAR

FRIDAY: loaded breakfast bowl featuring lunchtime madness

LUNCH ENTREE: beef bourguignon | sicilian chicken stew
LUNCH SIDES: egg noodles | balsamic roasted brussels sprouts | herbed squash medley | dinner roll HAVE SOMETHING YOU'D LIKE TO SEE IN
DINNER ENTREE: general tso’s chicken | teriyaki sesame beef THE MARKET OR CAFE?

DINNER SIDES: vegetable lo mein | asian escabeche | stir fried bok choy | vegetable eqgg roll

PLEASE REACH OUT AND LET US KNOW!

LUNCH ENTREE: shaved ribeye with herb beef jus | cajun rotisserie chicken

LUNCH SIDES: scalloped potatoes | roasted acorn squash | carrot parsnip & apple salad | collard greens
DINNER ENTREE: chicken & shrimp scampi | chicken piccata | linguine

DINNER SIDES: parmesan green beans | roasted vegetables | marinara| garlic bread

LUNCH ENTREE: roasted garlic & lemon turkey | rosemary garlic pork tenderloin
LUNCH SIDES: black eyed peas & rice | garlic broccoli & cauliflower | roasted mushrooms | green beans
DINNER ENTREE: st. louis bbq ribs | chipotle bbq chicken

DINNER SIDES: loaded potato salad | collard greens | corn pudding | dinner roll S 0 M ET H ‘ N G

LUNCH ENTREE: lemon herb salmon | lasagna al forno D E LI c I 0 U s

LUNCH SIDES: potato & leeks | italian spiced cauliflower | roasted eggplant | zucchini tomato casserole AWA ‘ TS YO U
DINNER ENTREE: beef barbacoa | ground turkey nachos
DINNER SIDES: cilantro lime rice | queso blanco | sliced jalapeno peppers | black beans| pico de gallo

LUNCH ENTREE: spicy jerk pork | spicy jerk chicken

LUNCH SIDES: spiced jasmine rice | island braised cabbage | roasted corn | sweet plantains
DINNER ENTREE: crying tiger flank steak | honey hoisin pork loin

DINNER SIDES: steamed rice | sesame carrots | stir-fry vegetables | vegetable dumpling SPRI G&%S PROUT

LUNCH ENTREE: honey hoisin flank steak | tomato basil tilapia H IT U P T H E

LUNCH SIDES: chimichurri fingerling potatoes | basmati rice | grilled vegetables | corn, carrot & parsnip hash
DINNER ENTREE: salisbury steak & mushroom gravy | fish & chips with caper mayo
DINNER SIDES: mashed potatoes | buttered broccoli | cinnamon glazed carrots | dinner roll G RAB & G 0
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LUNCH ENTREE: maple mustard roasted turkey | balsamic braised pork

LUNCH SIDES: roasted fingerling potatoes | roasted shallot & brussels sprouts | garlic lemon broccolini
DINNER ENTREE: panang pork cashew curry | spicy makrut green chicken curry <
DINNER SIDES: jasmine rice | peppers, bamboo & green beans | eggplant & snow peas | vegetable green curry Py
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Jam-/pm

CONNECT
W I T H U S @ eurestcafes.compass-usa.com/skyview
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