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All Luncheon Entrees include Rolls, Butter,
Garden Salad, Coffee, Decaf, Iced Tea
and Chef’s Choice of Dessert

Whole Wheat Penne Primavera $10.95
Fresh Garden Vegetables in light Parmesan Cream or Olive Oil and Roasted Gatrlic.

Add Grilled Chicken $13.95 Add Steamed Shrimp $14.95

Roast Pork Loin $17.95
With Dijon Mustard Glaze, Seasonal Vegetables, and Roasted Potatoes

Polynesian Mahi-Mahi $18.95
Grilled and topped with Pineapple Salsa, served over Sticky Rice
With Seasonal Vegetables

Vegetable Stir Fry $10.95

Fresh Seasonal Vegetables Served over White Rice
Add Grilled Chicken-$13.95 Add Steamed Shrimp-$14.95 Add Beef-$14.95

Chicken Piccatta $16.95
Sautéed in lemon and wine sauce, garnished with capers. Served over pasta with
Seasonal Vegetables
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Southwest Grilled Chicken $16.95
Seasoned with Tequila and Fresh Lime served with Roasted Pepper, Black Bean and
Corn Salsa served with Spanish Rice.
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London Broil $17.95
Flank Steak cooked medium-rare topped with a hunter Sauce,
served with Au Gratin potatoes and Season Vegetables.

D

D

Prices Subject to NC Sales Tax and 20% service charge March 2009

S



