
Monday October 5, 2026

SEASONAL SOUP Hearty Chicken Noodle

COMPOSED SALAD

Classic Cob Salad, Free Range Chicken, Crisp Romaine, Tomato, 

Applewood Smoked Bacon, Point Reyes Blue Cheese, Chopped Hard 

Boiled Eggs, House Made Ranch Dressing

WELLNESS BAR
Local Farm Vegetables and Fruit, Lean Protein, Organic Greens, House 

Made Dressings, with Condiments and Toppings

KITCHEN TABLE

Free Range Lemon Chicken or (V) Tofu Tagine with Olives, Apricots and 

Ratto Ranch Herbs served over Saffron Cous Cous and Stewed 

Chickpeas

BEVERAGE STATION Apple, Carrot, Beet - Hangover Cure

Tuesday October 6, 2026

SEASONAL SOUP Cheesy Chicken Enchilada

COMPOSED SALAD
Spinach and Arugula Salad, Fresh Sliced Pears, Point Reyes Crumbled 

Blue Cheese, Candied Walnuts, Balsamic Vinaigrette

WELLNESS BAR
Local Farm Vegetables and Fruit, Lean Protein, Organic Greens, House 

Made Dressings, with Condiments and Toppings

KITCHEN TABLE

Goodbye Summer Hawaiian BBQ - Slow Roasted Kalua Pork or (V) 

Portobello,  Pineapple and Vegetable Fried Rice, Hawaiian Macaroni 

Salad, Hawaiian Roll

BEVERAGE STATION Lavender and Lemon - Promotes Calm

Wednesday October 7, 2026

SEASONAL SOUP Smoked Ham Hock and Lentil Soup
COMPOSED SALAD Orzo Pasta, Fresh Spinach, Kalamata Olives, Chopped Persian 

Cucumbers, Red Onions, Salty Feta, Cherry Tomatoes, SH Mint, Free 

Range Chicken, Greek Dressing
WELLNESS BAR Local Farm Vegetables and Fruit, Organic Greens, House Made 

Dressings, with Condiments and Toppings
KITCHEN TABLE Jamaican Jerk Grilled Chicken or (V) Cauliflower Steak, Dirty Red Beans 

and Rice, Roasted Sweet Potatoes, Corn Bread
BEVERAGE STATION  Orange, Apple, Lemon, Watermelon - Kidney Stones

Thursday October 8, 2026

SEASONAL SOUP Creamy Roasted Pumpkin Soup with Bacon and Thyme
COMPOSED SALAD Crispy Romaine, Sliced Fuji Apples, Candied Pecans, Shredded White 

Cheddar,  Creamy Poppyseed Dressing
WELLNESS BAR Local Farm Vegetables and Fruit, Organic Greens, House Made 

Dressings, with Condiments and Toppings
KITCHEN TABLE Country Fried Steak or (V) Portobello with Garlic Parmesan Smashed 

Potatoes, Dwelley Farms Roasted Seasonal Vegetables and House 

made White Gravy
BEVERAGE STATION Carrot, Apple, Spinach, Beet Aqua Fresca - Depression

Friday October 9, 2026

SEASONAL SOUP Manhatten Clam Chowder

COMPOSED SALAD
Dried Cranberry, Granny Smith Apple Quinoa, Curley Kale, Toasted 

Pecans, Crumbled Feta, Dijon Honey Mustard
MENU KEY

WELLNESS BAR
Local Farm Vegetables and Fruit, Organic Greens, House Made 

Dressings, with Condiments and Toppings

KITCHEN TABLE
Turkey Meatloaf or (V) Garden Loaf, Mashed Potatoes and Gravy, 

Carrot Coins, Dinner Roll

BEVERAGE STATION Mixed Fruit Aqua Fresca
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