Aug 24th — Aug 28th
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THE RETREAT CAFE
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>I_ Chicken & Waffles >I_ Crispy Chicken >I_ Low CounGir}i’ Shrimp &
rits
< < Milanese Sandwich <
&) Waffles, a) &) Cheddar Grit
Fried Chicken 2] (2] s arts
Z i L Tomato, Pesto, wl Maque Choux Base
O  Praliene Bacon =  Mozzarella Salad Z  Andoville Sausage
2> Baked Apples = Arugula, RoastedRed | N Cajun Shimp
Honey Butter Peppers, Telera Roll L Fried Shrimp
Maple Syrup Chicken Schnitzel 3 Fried Catfish
Chi“ CriSp HOf Honey Fried Green Beans Sca"ions, old de, Fresh
House Chips Jalapenos, Lemon
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Qg Kxdaught@sentara.com
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| . . | Shrimp Scampi Zoodle Bowl |
> Nashville Hot Chicken > P P p MONDAY
< Sandwich < Zucchini Noodles, or O- Broccoli with Cheese or
fa) a) ShR?finisl’GSfG . > Minestrone
) Brioche Buns, Nashville o nmp scampi
o Chicken E Lemon Rosemary Chicken 8 TUESDAY
- | Pomodoro Sauce, Chicken Tortilla or Baked
T Let;?:ﬁélom:t:es' Pesto Alfredo Potato
- Ickies, May Garlic and Chili Roasted
Hot Chicken Sauce Broccoli WEDNESDAY
Onion Rings Giardiniera Roasted Specialty Soup
House Chips Vegefables -~ THURSDAY
Parmesan Cheese, Basil
$8.00 ‘ Chiffonade Chicken Noodle or Beef
$8.00 Barley

crisp. clean

Please be aware that we handle and

egg, milk, wheat, shelffish, fish, soy, sesame,

peanut and tree nut products.

prepare menu subject fo change

based on availability
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