- TG)ALL DAY DINING MENU -

BREAKFAST BREAKFAST SIDES
* Breakfast Choices are Available Throughout the Day
EASONED POTATOE
EGGS YOUR WAY SEASONED POTATOES
Two Eggs Cooked Your Way. Served with Seasoned Potatoes &Toast BAGEL WITH CREAM CHEESE
OMELETS
Prepared with Three Eggs and Your Choice of Fillings. TOAST OR ENGLISH MUFFIN

Onions, Peppers, Mushrooms, Tomatoes, Apple-Wood Smoked Bacon (NH)
Chicken Apple Sausage. American Cheese, Alpine Lace Swiss & Vermont Cheddar Cheese FRESH BAKED MUFFINS & PASTRIES

BREAKFAST WRAP (@ & CEREAL & OATMEAL
Scrambled Egg Whites, Vermont Cheddar Cheese, Chicken Apple Sausage e,

& Fresh Pico De Gallo &/ SEASONAL FRUIT CUP
BREAKFAST MEAT SIDES

... . \&J COTTAGE CHEESE & FRUIT

SAUSAGE | APPLE-WOOD SMOKED BACON (NH) | CHICKEN APPLE SAUSAGE &g fé LOW FAT YOGURT PARFAIT
LIGHT BEGINNINGS
* Small Plates, Just Enough, But Not Too Much
ARTISIAN CHEESE BOARD VEGETABLE EGG ROLL %7 AVOCADO BITES w7

Selection of New England Cheeses, Served with Ginger Soy Dipping Sauce Panko Breaded Avocado Bites
Seasonal Fruit & Rustic Bread. Served with Garlic Herb Aioli.

SIGNATURE SANDWICHES

* All Sandwiches are served with Housemade Chips & Pickles
GRILLED CHICKEN SANDWICH CLASSIC REUBEN
Grilled All-Natural Coleman Chicken, Vermont Cheddar, Shaved Corned Beef Brisket. Sauerkraut, Thousand Island Dressing

Apple-wood Smoked Bacon (NH),

& Alpine Lace Swiss Cheese. Served on a Griddled Rye Bread
Bibb Lettuce, Maine Tomatoes, Herb Aioli on a Toasted Brioche Bun

DELI BOARD STACKED
All Sandwiches are served with Housemade Chips & Pickles BUILD YOUR OWN BURGER
Glendale Dining Proudly Features 1/3 POUND OF CERTIFIED ANGUS BEEF
Thin & Trim Deli Meats Served with Bibb Lettuce, Maine Tomatoes on a Toasted Brioche Roll
Burgers are Served with Housemade Chips & Pickle
ROASTED TURKEY @ VIRGINIA HAM @ TOPPINGS

Caramelized Onions | Roasted Mushrooms | Dill Pickles |

ALBACORE TUNA SALAD | CHICKEN SALAD| EGG SALAD Creamy Cole Slaw | Fried Egg | Jalapenos |

Applewood Smoked Bacon
Cheese: American, Alpine Lace Swiss, Vermont Cheddar PP CHEESE
Served on Your Choice of Bread, Roll or Tortilla Wrap American | Alpine Lace Swiss | Vermont Cheddar
SIGNATURE SAUCES
Garlic Mayo, Jalapeno Ketchup, Honey BBQ & Dijon Mustard

NY7)
SOUPS & COMBOS PLANT BASED BURGERS (&4

FEATURED SOUP OF THE DAY THE ORGINAL BURGER FROM BEYOND MEAT
or HOUSEMADE CHICKEN NOODLE

Served with Bibb Lettuce (ME), Maine Tomatoes, Pickles &
SERVED WITH A HALF SANDWICH Hommeme de Semsomot Chom

* Before Placing Your Order, Please Inform Your Server If A Person In Your Party Has A Food Allergy Before Ordering

* Consuming Raw or Undercooked Meats, Pouliry, Seafood, Shellfish, or Eggs, may increase Your Risk of Food-borne lliness.
\ Especially, If You Have Certain Medical Condition f




/) \_
SALADS EXTRAS

WEDGE SALAD Add a Protein to Any Entrée Salad
Iceberg Wedge Apple-Wood Smoked Bacon (NH) Shaved Red Onion,

Diced Tomatoes, Bleu Cheese Dressing and Topped with Crumbled Blue Cheese (MA). ALL - NATURAL CHICKEN BREAST

CAPRESE BEEF TENDERLOIN MEADALLIONS
Spring Mix from Little Leaf Farms (MA) with Maine Tri-Colored Tomatoes,

Fresh Burrata Cheese & Balsamic Vinaigrette FAROE ISLAND SALMON FILET
POWER BOWL @ GRILLED PORTOBELLO MUsHRoom =7

Rich in Protein Designed to Energize!
Barley, Wheatberries, Wild Rice, Red & White Quinoa. Tossed with Lemon Vinaigrette.

BUTCHER BLOCK

Prime Meats & Seafood Prepared to Order and Cooked to Your Liking.

HERB & GARLIC CAULIFLOWER STEAK q

BEEF TENDERLOIN MEDALLIONS PORK RIBEYE STEAK CHICKEN STATLER BREAST

FAROE ISLAND SALMON FILET | HERB & GARLIC CAULIFLOWER STEAK q
PICK YOUR SAUCE: CHIMICHURRI | CABERNET DEMI GLACE | LEMON HERB BUTTER

SIDES

SEASONAL VEGETABLES (@ TRI-COLORED CARROTS {§ BAKED POTAOTO @ ANCIENT GRAIN BLENDS &
FRENCH FRIES | SWEET POTATO FRIES | HOUSEMADE CHIPS | TODAY'S FEATURED SIDES

CHEF'S TABLE

Signature Entrées Prepared to Order

EGGPLANT ROULADE +7
Seasoned Quinoa Stuffed Eggplant, Topped with Plum Tomato Sauce & Mozzarella Cheese (VT).

PAPPARDELLE BOLONGESE

Seasoned Ground Beef, Pork & Lamb Simmered In a Plum Tomato Sauce. Served over Pappardelle Pasta.

LEMON PEPPER SHRIMP SCAMPI @

Jumbo Shrimp Tossed with Linguini in a White Wine Garlic Sauce

QX’AR»
DESSERT &@ = HEART HEALTHY OPTION q = VEGETERIAN OPTION
ALY Q}g
NEW YORK CHEESECAKE (s#5) = prant saseo pronuct
With Strawberry Sauce & Whip Cream. /-\
CREME BRULEE %
Topped with Fresh Berries & Cream ARE
Glendale Dining Services is Committed to Using
ICE CREAM The Best Ingredients Available to Us.
Choose your Favorite Flavor & Toppings We Believe in Providing our Residents with Great Food.

ASSORTED COOKIES & PIES AVAILABLE

SUGAR FREE DESSERTS AVAILABLE ;Z;.: Weather]gzcgl:;)g;:i;?;r;zc?;frg: eIr:l;rce)fiS:ebrl:t:s We Use
& NSA ICE CREAM

N Glondiate g




