August 24th — August 281

Silas Creek Kitchen _

@www.siloscreekki’rchen.buy—ondemond.com

— FEATURES i aR
can
Monday - Creole Queen Code T [&] [&]
Tuesday — Verde ode 1o
Wednesday — Honest Bowl  Explore Our | ;
Thursday — Harvest Full Online [=]
Friday — Drums + Flats Menu
[ Counfry-Fried Pork |  Noachos or Tacos ] 4 .
>= Cajun Salmon Cakes D= D= |_(|:|’;IFHT1IChUI’I’SIS’|reO|<
g Chicken Jambalaya g Margherita Chicken/ g ot Honey saimon
- White Rice N beyond Taco Meat/ 7,) Basmati Rice / Brown
- . wl BeefTaco Meat Ll Rice
@) Dirty Rice S Z
> Collard Greens j— Cilantro Lime Rice/ ) Brussel Sprouts/
Braised Cabbage Mexican Rice Ll Roasted Carrots
Creole Slaw Charro Beans ; Moroccan
Pickled Peppers and Cg:;kpegs / Gr?en
Onions Pico, Lettuce, 'Vis/ roccoli/
Jalapenos, Sour Vi Ummlﬁ
Remoulade & Tartar Cream, Queso Inaigrerre
>|_ >|_ Chicken Wings / u', 2 Soups Daily
Herb Chicken / Chicken Tenders :
g Honey Lime Salmon / g % -Chicken Noodle
V) Moroccan Meatballs o Buffalo Cauliflower O -Broccoli & Cheddar
oz on -ChiliCon Camne
= SweeT.Po’roToes / b Cauii N 5 talian Wedding
T  Parsnip Mashed avl %v:]eeresecc - -Beef Vegetable
= Sesame Green Beans -Clam Chowder
/ Sesame Carrots -Tomato Basil
| Jo Jo Potato Wedges Loaded Baked
Cucumber Cumin Potato
Salad Sauce Bar -Butternut Squash

-Lobster Bisque

— CONNECT WITH US
%—)-Retail Managers: Raven White 336.587.6865 Doug Black 772.307.6395
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