
B y  t h e  l a k e May 29th - June 4th Menu

M o n d a y BBQ Baby Back Ribs, Broccoli Slaw, Baked
Beans
Dessert - Cheesecake with Berries
Soup - Chicken and Rice

T u e s d a y

W e d n e s d a y

T h u r s d a y

F r i d a y

S a t u r d a y

S u n d a y

L U N C H D I N N E R
Smoked Brisket Sandwich, Chips, Fresh Fruit
Dessert- Freshly Baked Cookie

Chicken Fettucine Alfredo, Fresh Broccoli and
Cauliflower, Breadstick
Dessert - Banana Cake
Soup - Split Pea with Ham

Breakfast For Dinner- Polish Sausage and
Sauerkraut, Parsley Buttered Potatoes
Dessert - Chocolate Pudding

Grilled Flank Steak, Baked Potato, Fresh
Asparagus
Dessert- Assorted Desserts
Soup - Vegetable Beef

1/2 Grilled Cheese Sandwich and Cream of Tomato
Soup
Dessert- Butterscotch Bar

Fish and Chips, Coleslaw
Dessert -Spice Cake
Soup - Summer Corn and Vegetable

Beef Taco with Spanish Rice and Fresh Fruit Cup
Dessert - Snickerdoodle Cookie

Sesame Chicken, Rice, Stir Fried Veggies, Egg
Roll
Dessert - Lemon Meringue Pie
Soup - Clam Chowder

Ham and Cheese Omelet, Breakfast Potatoes, Grapes
Dessert - Mini Cinnamon Roll

House Made Sweet Italian Sausage Lasagna,
Italian Blend Vegetable, Garlic Bread
Dessert - Chocolate Mousse
Soup - Chef's choice

State Fair Corn Dog, Country Blend Vegetable,
French Fries
Dessert - Chocolate Rice Crispy Treat

Roast Beef and Gravy, Mashed Potatoes,
Honey Glazed Carrots
Dessert - Carrot Cake
Soup - Chef's choice

Tuna Pasta Salad, Fresh Fruit, House Baked Roll
Dessert - Lemon Pudding

Soup or small garden salad available upon request.  Soup available at dinner.

763-241-4475


