
TOUCHMARK 

SALADS

Cobb Salad ♥
A mixture of iceberg and romaine lettuce topped with smoke house bacon crumbles, slow roasted chicken 
breast, hard boiled eggs, and sliced avocado. Served with blue cheese dressing.

Roasted Beet and Goat Cheese Salad V
Roasted red and golden beets, creamy goat cheese, and candied walnuts, served on a bed of micro greens.

Caesar Salad ♥
Romaine lettuce and fresh grated parmesan cheese tossed in a traditional Caesar creamy dressing. 
(Add grilled chicken by request.)

Chicken, beef, salmon, or shrimp can be substituted or added to any salad upon request.

SANDWICHES

Angus Burger
Angus patty topped with caramelized onions, blue cheese, and a bourbon sauce served on a brioche bun.

Veggie Burger V
Homemade black bean patty with lettuce, onion, and melted Brie on a whole-grain bun.

Classic French Dip
Thinly sliced roasted beef with melted swiss cheese on a toasted roll. Served with a side of au jus.

ENTRÉES

Rosemary Pork
Topped with chopped bacon and fresh rosemary fig jam, served with roasted vegetables.

Baked Citrus Salmon ♥
Served atop a roasted vegetable medley and caramelized onions in a miso broth.

Filet Mignon 
Cooked to your liking topped with sautéed mushrooms, blue cheese, and red wine sauce. Served with 
horseradish Yukon mashed potatoes and a choice of one vegetable side.

Cheese & Spinach Ravioli V
Served with a homemade marinara sauce and garlic bread.

SIDES

Baked potato Roasted parmesan Brussels sprouts
Fresh mashed potatoes with gravy Steamed broccoli
Curly fries Honey-glazed carrots

WEEKLY DINNER SPECIALS

SUNDAY
Entrées Grilled Turkey Tenderloin Served with blasted vegetables and creamed spinach.  

Almond Crusted Pork Cutlet Served with scalloped potatoes and braised carrots 
and celery.

Dessert Berry Cheesecake

MONDAY
Entrées Classic Beef Stroganoff Served with steamed broccoli.

Crispy Herb Crusted Halibut Served with potato croquette and roasted carrots.

Dessert Peach Crumble Pie

TUESDAY
Entrées Sweet and Sour Chicken Served with rice and stir-fried vegetables.

Wienerschnitzel Traditional thinly-sliced veal cutlet breaded and fried. Served with German 
potato salad and red cabbage.

Dessert Apple Nut Strudel

WEDNESDAY
Entrées Glazed Beef Brisket Served with baked beans with bacon and crunchy fried okra.

Homemade Crab Cake Served with potatoes O’Brien and balsamic roasted vegetables.

Dessert Peanut Butter Pie

THURSDAY
Entrées Pork Ribs and Kraut Served with potato bacon gratin and Harvard beets.

Glazed Ham Served with baked yams and green beans almondine.

Dessert Orange Chiffon Cake

FRIDAY
Entrées Prime Rib Roast Served with twice-baked potato and broccoli.

Shrimp and Grits Served with ratatouille.

Dessert Key Lime Pie

SATURDAY
Entrées Honey Roasted Chicken Thigh Served with cheesy potato rounds and acorn squash.

Rosemary Lemon Porkchop Served with cheesy potato rounds and buttered zucchini.

Dessert Baked S’mores


