MENU

ENTREES

COFFEE-RUBBED FLANK STEAK WITH
BROWN RICE & CHARRED BROCCOLINI

Bold, crusted steak paired with
nutty brown rice and smoky
broccolini

SPICE-CRUSTED NY STRIP STEAK
WITH CREAMY POLENTA & GREEN
BEANS

Spice-Crusted Steak with Creamy
Polenta & Green Beans

BRAISED CHICKEN WITH ORZO,
FENNEL & ORANGE

Gently sweet, aromatic, and deeply
savory

FENNEL & GARLIC PORK LOIN WITH
WILD RICE & ROASTED SQUASH

Savory pork paired with earthy wild
rice and caramelized squash

HERB-MARINATED SIRLOIN STEAK
WITH GARLIC FARRO & ROASTED
CARROTS

Aromatic grilled steak served
alongside chewy farro and
caramelized carrots

ZA’ATAR ROASTED CHICKEN WITH
LEMON RICE & ROASTED
CAULIFLOWER

Herb-crusted chicken paired with
fluffy citrus rice and golden
cauliflower

SMOKY PAPRIKA CHICKEN WITH
MASHED POTATOES & GREEN BEANS

Grilled chicken served with creamy

potatoes and fresh green beans

CHILI-RUBBED PORK WITH COCONUT
RICE & ROASTED PINEAPPLE PEPPERS

Bold pork balanced by fragrant rice

and sweet-savory vegetables

BRAISED PORK WITH CREAMY
POLENTA & HERBED CARROTS

Fall-apart pork served with soft
polenta and thyme-roasted carrots
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