T Po hours of operation
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A
Arboretum Ca R
o /% X breakfast: 6:00 a.m. - 10:00 a.m.

lunch: 11:00 a.m. - 2:00 p.m.
dinner: 5:00 p.m. -1:00 a.m.

week 4

*Concepts are ran 11:00 AM - 2:00 PM *Menu is subject to change due to availability. ° o 3 (o]
|

Monday, May 18, 2026

Choose your potato

Baked Potato, Baked Sweet Potato
Add some veggies %"d@'
Crispy Baked Buffalo Cauliflower EMBERS

THE GREENHOUSE

BASIL & THYME

Garlic and Spice Roasted Broccoli

D

HEARTH + RYE

Caramelized Onions, Sauteed Mushrooms GELIGATESSAN
Pick a Protein Banana Pancakes :
Pulled Pork Buffalo Chicken Tropical Jerk Pepperoni Calzone
Chile Margarita Spiced Chicken Thigh Wrap Shrimo Salad
toppings: Butter, Bacon Bits, Smoky Bacon Jack P
Pico de Gallo, cheddar cheese.

sauce: Memphis BBQ Sauce

—eeee
Tuesday, May 19, 2026

build your own taco: ¢" Flour Tortilla
Verde Shredded Chicken {
Chimichur Tilapia liME‘—EE] W‘E s
Sides: Pinto Beans Spanich Rice IW THE GREENHGUSE BASIL & THYME
avVe Mexican Street corn salad ik i i s
.VE RDE T AT grilled peppers & onions, Broccoli Florets
=.=-=-=. Frech Latin Kitchen add your toppings: Banana Pancakes  Buffalo Chicken Tropical Jerk Pepperoni Calzone
pickled onions, sliced jalapeno pepper, Wrap Shrimp Salad
sour cream, pico de gallo Smoky Bacon Jack

crumbled queso fresco cheese
Sauce: Salsa Roja

Wednesday, May 20, 2024

what's your style: )
Crispy Chicken Wings W
=3 Thai Chili Wings EMBERS
nuuui?runs choose you side: e N TSRSl = o

BASIL & THYME

|

Carrot and Celery Sticks, '
Jo Jo Potato Wedges, Banana Pancakes Buffalo Chicken ) Pepperoni Calzone
Smoked Gouda Macaroni & Cheese, Wra Tropical Jerk
Carlina Cole Slaw P Shrimp Salad
sauce: Smoky Bacon Jack

Thursday, May 21, 2026

7
choice of protein
Greek Yogurt and Spiced Chicken
Lamb and Beef Gyro Meat, Falafel Wﬁ
choice of 2 sides
\, falafel, Loaded Greek Fries, White Pita Bread, EMEERS HEARTH + RYE THE GREENHOUSE BAS‘I‘!‘J&.TH.‘YME
u french fries DELICATESSAN
— cold items: Banana Pancak )
Spring Mix, Crumbled Feta Cheese, ananaancakes g talo Chicken Tropical Jerk  Pepperoni Calzone
Pickled Onions, Diced tomatoes, Wra .
sliced Black Olives smoky Bacon Jack P Shrimp Salad
sauce:

Tzatziki Sauce, Greek Dressing

- —eeeeee /)
Friday, May 22, 2024

pick a protein:

Chicken and Dumplings .
A0) Fried Fish W
WFORT Foop
ol ) = EMBERS

THE GREENHOUSE

BASIL & THYME

select to sides:
Charred Brussels Sprouts, Carolina

D

HEARTH + RYE

| ﬁ Y Coleslaw, Fried Okra, Scallion
~ Potatoes, H?Zg gr(o,f\;'m Casserole Banana Pancakes Buffalo Chicken Tropical Jerk Pepperoni Calzone
Pickled Onions with Jalapenos, Wrap Shrimp Salad

e ) &
2 your s© Smoky Bacon Jack

Sauce:
Cajun Remoulade
Saturday & Sunday
director: Brandon Hernandez (281) 636-5423
executive chef: JV Manuel (860) 514-6897 KITCHEN CRAFTED
retail manager: Amber Dunn (214) 298-9919 EMBERS




