Breakfast
Breakfast Classics
Your entrée selections include bacon or sausage, potato or grits, toast and juice
Buttermilk Pancakes
Light, fluffy, buttermilk pancakes with berries and breakfast sausage

$10.50

French Toast
Challah bread dipped in egg batter, grilled on a griddle until golden brown. Served with warm
maple syrup and ham

$12.00

Eggs

Eggs Any Style
Two eggs served your way with toast, home fries, bacon or sausage

$9.50

Eggs Benedict
Poached eggs and Canadian bacon over an English muffin, finished with hollandaise sauce and
served with breakfast potatoes

$13.50

Western Omelette
Ham, sweet green peppers and onions, folded in fluffy eggs, served with home fries and toast

$11.50

Fresh Morning Pastry

Muffins, Croissant, Loaf Bread with Preserves

$5.00

Assorted Cold Cereals
Choose from a selection of cold cereals topped with sliced bananas

$3.00

Steel Cut Oatmeal
Oatmeal topped with brown sugar, dried cranberries, and toasted slivered almonds

$5.00

Cream of Wheat
Piping hot Cream of Wheat topped with blueberries and strawberries

$5.00

Coffee - Decaffeinated Coffee - Hot Tea - Iced Tea

$2.65

Juice

$2.50

Milk

$2.50

Cereal

Beverages
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Lunch
Soups
Nana’s Chicken Soup with Zucchini Noodles (HK)
Organic chicken, carrots, celery, lemon, parsley, and zucchini noodles

$5.00

Asparagus, Lemon and Sage Soup
This pureed soup is not thickened with a cream but with rice, allowing the fresh flavors to shine.
The asparagus and the sage harmonize with the lemon

$5.00

Lentil and Quinoa Salad (HK)
Lentils, quinoa, garlic, red bell pepper, cucumber, kalamata olives, lemon zest, mint, and feta
cheese

$7.00

Fruit Cup
A medley of diced fresh seasonal fruit

$6.00

Salads

Entrées

Your entrée selection includes a small house salad or the soup of the day, and two
accompaniments.
Grilled Marinated Flank Steak with Corn Relish (HK)
Flank steak marinated in lime juice, garlic, and spices, grilled and sliced thin, served with
avocado, corn, and sweet red pepper relish

$18.00

Trout Amandine
Rainbow trout dipped in an egg wash, coated with almonds, sautéed, finished with a lemon
butter sauce

$17.00

Southern Fried Chicken
Chicken dipped in seasoned flour and fried till golden brown

$15.00

Charbroiled Burger
All-Beef, Turkey, or Vegetable - Served with lettuce, tomato, onion, and cheddar cheese

$12.00

Margherita Pizza
Fresh buffalo mozzarella, sliced heirloom tomatoes, garden basil, olive oil, and a sprinkle of
oregano

$11.00

Weekly Features
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Accompaniments
French Fries

$4.00

Cole Slaw

$4.00

Baked Potato

$4.00

Green Beans Trattoria

$4.00

Rice Milanese

$4.00

Dill Baby Carrots

$4.00

Desserts
Chocolate Mousse Cake
Double layer chocolate cake with a filling of chocolate mousse, iced with chocolate frosting

$7.00

Sugar-Free Chocolate Mousse Cake
Double layer chocolate cake filled with chocolate mousse, iced with a chocolate frosting, and yes
it's too good to be sugar-free

$7.00

Blueberry Cobbler
This deep dish blueberry dessert is topped with a thick biscuit crust, sprinkled with sugar, and
finished with a scoop of vanilla ice cream

$5.00

Ice Cream, Sugar-Free Ice Cream or Sorbet

$4.00

Beverages
Coffee - Decaffeinated Coffee - Hot Tea - Iced Tea

$2.65

Milk

$2.50

(HK) -

A Healing Kitchens nourishing recipe for health and vitality
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Dinner
Soups
Cozy Lentil Soup with Delicata Squash (HK)
Green lentils, squash, kale, carrots, onions, celery, extra virgin olive oil, curry, cumin, turmeric, coriander,
and cinnamon

$7.50

French Onion Soup
Classic French onion soup topped with a croûton and a blend of Swiss and Gruyere cheeses

$8.00

Salads
Heirloom Tomato and Baby Burrata Cheese
Fresh basil, aged balsamic, and olive oil

$8.50

Fruit Cup
A medley of diced fresh seasonal fruit

$6.00

Tonight's Entrées
Your entrée selection includes a small house salad or the soup of the day, and two
accompaniments.
Roast Turkey
White and dark meat turkey placed atop old-fashioned sausage herb stuffing finished with turkey gravy
and cranberry sauce

$16.00

Roast Pork with Cinnamon Apples
$17.00
Pork loin seasoned and roasted then sliced by hand, finished with gravy served with freshly sautéed sliced
cinnamon apples
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Weekly Specials
Filet Mignon
Pan-seared filet of beef served on a bed of fresh sautéed spinach, topped with blue cheese and frizzled
onions, served with a baked potato and sautéed mushrooms

$23.00

Caribbean Jerk Grouper
Grouper sprinkled with a dry rub of Caribbean spices and marinated in olive oil, garlic, brown sugar,
orange juice, and soy sauce, then pan-seared and finished in the oven

$21.00

Chicken Wellington
Boneless chicken breast topped with duxelles then wrapped in puff pastry, baked until golden brown. A
light sauce supreme finishes this dish to perfection

$17.00

Accompaniments
Baked Potato

$4.00

Steamed Green Beans

$4.00

Whipped Sweet Potatoes

$4.00

Roasted Zucchini and Yellow Squash

$4.00

Vegetable Rice Pilaf

$4.00

Sautéed Garlic Spinach

$4.00

Desserts
Brownie Mosaic Cheesecake
Cheesecake laced with fudge brownie chunks finished with a chocolate ganache glaze

$7.50

Banana Cream Pie
Old fashioned banana pudding in a pie shell adorned with creamy whipped topping

$5.00

Sugar-Free Apple Flan
Creamy smooth sugar-free custard, flavored with sweet apples and tart cranberries

$6.00

Ice Cream, Sugar-Free Ice Cream or Sorbet

$4.00

Beverages
Coffee - Decaffeinated Coffee - Hot Tea - Iced Tea

$2.65

Milk

$2.50
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