
S P E C I A L S
Monday

Chicken Bouchée:  A French version of chicken pot pie– a 
light, flaky puff pastry “bowl” filled with a delicious chicken and 
vegetable stew… comfort food at its finest!  $8.95

Meatball Sandwich:  Italian meatballs smothered in tangy 
marinara sauce, with provolone cheese and a sprinkling of 
parmesan.  Served in one of our freshly-baked baguettes.  
$6.95

Tuesday  
Portobello Panini: Grilled portobello mushroom, roasted red 
peppers, muenster cheese, a smear of hummus and a bit of 
basil aioli… all grilled on fresh ciabatta.  $7.95

Chicken Marsala:   Chicken breast cutlets and portobello
mushrooms simmered in a light Marsala wine sauce.  Served 
with rice pilaf.  $7.95

Wednesday
Tomato, Fresh Mozzarella and Basil Panini:  Tomatoes, 
fresh mozzarella and fresh basil leaves drizzled with a balsamic 
vinaigrette reduction on ciabatta.  $7.95

Boef Bourgninon:  Traditional French beef stew– tender beef 
chunks and mushrooms simmered in a light red wine gravy.  
Served with rice pilaf.  $7.95

Thursday
Lemon Chicken Quarter:  Slow-roasted lemon chicken with 
roasted potato wedges in a light lemon herb sauce.  $7.95

Beef Bouchée: A French version of beef pot pie-- a light, flaky 
puff pastry “bowl” filled with a delectable vegetable beef stew… 
comfort food at its finest!.  $8.95

Friday
Saumon en Croûte:  Fresh salmon wrapped and baked-to-
perfection in golden puff pastry, topped with lobster cream 
sauce.  Served with rice pilaf.  $8.95

Chicago-style Sicilian Beef Sandwich: Thinly-sliced Italian 
roast beef and muenster cheese with a touch of imported 
giardiniena—grilled on ciabatta.  $7.95

Saturday
Portobello Panini:  Grilled portobello mushroom, roasted red 
peppers, muenster cheese, a smear of hummus and a bit of  
basil aioli… all grilled on fresh ciabatta.  $7.95
Chicago-style Sicilian Beef Sandwich: Thinly-sliced Italian 
roast beef and muenster cheese with a touch of imported 
giardiniena—grilled on ciabatta.  $7.95
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