
FRO M  TH E  GA R D EN
LOCAL GARDEN SAL AD
Cucumber, Radish, Tomato, Carrot, Assorted Dressings

CORN AND BL ACK BEAN SAL AD
Crisp Romaine, Pickled Tomato, Cilantro, Chili-Lime Dressing

TOMATO AND WATERMELON SAL AD
Feta Cheese, Pickled Red Onions

ENTR ÉE S
7 HERB ROASTED CHICKEN 

GRANDMOTHER’S MEATLOAF
Mushroom Gravy

PAN ROASTED TROUT
Summer Beans, Herb Butter Sauce

S ID E S
MASHED YUKON POTATOES 

CHEESE TORTELLINI
Pesto Cream Sauce 

SUMMER SQUASH
Bacon, Sweet Onions 

BROCCOLI AND CHEDDAR CASSEROLE

K IDS ’  D I S PL AY
MAC-N-CHEESE 

CHICKEN TENDERS 

SPAGHETTI AND MEATBALLS 

GREEN BEANS 

VEGETABLE CRUDITÉ AND RANCH

D E SS ERT S
PEACH COBBLER
Vanilla Chantilly 

CHOCOL ATE FUDGE S’MORES TARTLET 

BOSTON CREAM PIE

$ 3 5  P E R  A D U LT,  $ 2 0  P E R  C H I L D  AG E S  6  -1 2  
I N C LU S I V E  O F S E RV I C E  C H A R G E  A N D  TA X

S AT U R DAY,  S E P T E M B E R  1 ,  2 0 1 8  I N  T H E  C O M M O N W E A LT H  R O O M
RESERVATIONS ARE AVAILABLE VIA OPENTABLE OR BY CALLING EXT.  57550

DOWN HOME DINNER
LABOR DAY WEEKEND


