
MONDAY

TUESDAY

WEDNESDAY

February 9th – 13th 2026 7:30AM-9:30AM, 11:00AM-1:30PM1300 Café

THURSDAY

FRIDAY

Mo-Town Meat 
Pizza

Spicy Red Top Pizza

The Veggie Bomb 
Pizza

Brown Butter & Scallion 
Mashed Potatoes 

Vegetarian Hoppin John 
Smoky Collards

Smothered Pork Chop

Savannah Meatloaf 
Mushroom Demi-Glace

Assorted Southern 
accompaniments 

MONDAY

white bean, sausage & kale 
TUESDAY

clam chowder

WEDNESDAY
chicken pot pie

THURSDAY
chunky chicken noodle

FRIDAY

soup de jour

555.555.5555

www.YourCafeWebsite.com

YourCafeHandle

YourCafeHandle

YourCafeHandle

YourCafeHandle

YourInstaEatInfoV2

YourInstaEatInfoV1

948-204-1662 757-252-1511
ClaireEllingson@iammorrison.com

AshleighWoodruff@iammorrison.com

Chef Inspired Menu

Menu is subject to change based on staffing and product availability

BBQ Spiced Salmon 

Fried Fish 
Creamed Corn & 
Scallion Pudding 

Broccolini W/ Chilis 
& Garlic 

Fried Pickles
Jalapeno Cheddar 

Muffins  

Assorted Sauces & 
garnishes 



 

Valentine’s 
Day Menu   
 

 

Main Dish  
 
Whole Grain Honey Mustard Pork Chops  

5 oz Bone In pork chops seasoned with herbs, seared, 
and dressed in a sweet and tangy honey mustard glaze  
 

” Marry  Me” Chicken Breast  
5 oz Seared seasoned chicken breast smothered in a 
Tuscan cream style sauce  
 

Maryland Style Crabcake 
4oz Crabcake. Comes with remoulade sauce and a fresh 
lemon wedge 
 

Sides  
 
“Heart Beet” Risotto  
Beet broth, roasted golden beets, shallots, herbs , 

parmesan  
 
Brown Butter Maple Roasted Butternut Squash  

Fresh butternut roasted and glazed with a maple brown 
butter, garnished with sage 
 
 Lemony Asparagus  

Fresh asparagus Lightly sauteed with salt and a 
squeeze of fresh lemon juice 
 

Desserts  
 
Strawberry and Vanilla Cake Trifle  
Layers of vanilla cake, fluffy buttercream, and fresh 
strawberries 

 
Rockslide Brownie  

Chocolate brownie with smooth caramel and crunchy 
pecans. Garnished with Whipped cream  
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