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Mon Tue Wed Thu Fri
2 3 Fish & Chips 4 Broccoli Cheese Soup | 5 Beef Stew 6  Teriyaki Chicken
Coleslaw Egg Salad Sandwich P Asian Vegetables
CLOSED Banana Sponge Cake Bt Rice
i Stew Vegetables
Strawberries Pears
Applesauce
9 Hamburger 10  BBQ Pork Rib 11 Chicken Barley Soup | 12 Crab Cake 13 Beef Ravioli
Sweet Potato Fries Scalloped Potato Salad Red Potatoes Italian Green Beans
Broccoli .
Claremont Salad Roll Fruit Cocktail Vegetable Blend Mandarin Oranges
Applesauce Pears Mixed Fruit Chocolate Ice Cream
Chocolate Chip Cookie
16 17  Salisbury Steak 18  Split Pea Soup 19 Pork Roast 20 Ivar’s Clam Chowder
CLOSED Mashed Potato/Gravy Turkey Sandwich Baked Potato Green Salad
MARTIN Carrots Tomato Slices Asparagus Bread Stick
LUTHER ) ) Mixed Fruit Berries w/ Topping
KING JR. DAY Tropical Fruit Grapes

23 Fish Florentine
Roasted Potato
Zucchini
Roll
Fruit Crisp

24 Chicken Gumbo
Rice
Green Salad
Roll
Mixed Berries

25 Beef Barley Soup
Caesar Salad
Peaches
Oatmeal Raisin Cookie

26 Turkey Waldorf
Sandwich
Salad
Grapes
Cookie

27 Baked Ham
Yams
Tossed Salad

Pears

30 Spiral Noodles & Ham
Broccoli
Whole Wheat Roll
Apricots

31  Belgian Waffles
w/ Strawberries
Sausage
Scrabbled Eggs
Orange Juice
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For reservations, call (253) 474-1200.
Nutrition analysis includes 1% milk. (Butter is optional and increases the fat content of the menu.) This Menu is subject to change.
Consuming raw or undercooked eggs, meat, seafood, and un-pasteurized milk and juices may increase your risk of food borne iliness.




