R i ve r’ S E d g e C a fe We provide the following color-coded

menu to assist those who are interested in

August 19th- August 23rd making better nutritional choices:
Jo Landon Manager
DINING exdphillips66@gmail.com B e ME R OTEN
Hours: 6:00 am — 8:30 am Yellow choose in Moderation
Food Service and Catering by: 10:3.0 am u 12:36 pm
Monday Tuesday Wednesday
’ . CHEF’S MARKET:
CHEF’S MARKET: CHE.F S MARKET' . Smoked Pork $7.15
. . Teriyaki Glazed Pork Loin $7.15 . |
Spaghetti & Meat Sauce with With 2 Sides $9.99 With 2 Sides $9.99
Breadstick $8.90 ’
With 1 Side $9.99 SIDES: HEALTHY HABIT:
Wild R'ice Smoked Chicken $7.15
SIDES: . . With 2 Sides $9.99
Oven Roasted Potatoes Broccoli & Cauliflower $2.10
Vegetable Medley $2.10 Peas & Mushrooms $2.10 SIDES:
Green Beans $2.10 Macaroni & Cheese $2.10
Baked Beans $2.10
RILL SPECIAL:
N SPEC Vegetable Medley $2.10

GRILL SPECIAL: Sloppy Joe & Cheese

Buffalo Chicken Sandwich  $6.99 Wrap $6.99 GRILL SPECIAL:
Pork Fritter Horseshoe  $9.99
Thursday Friday Served Daily
CHEF’S MARKET: . .

) ) lled Chicken B t
CHEF S N!ARKET. Fried Fish $7.15 Grilled ICKen breas
Frl‘ed Ch!cken $7.15 With 2 Sides $9.99 Turkey Burger
With 2 sides $9.99

Vegetable Plate
SIDES. SIDES:
) Buttered Boiled Potatoes $2.10
g/loarihed Potatoes $2.10 Baked Beans $2.10
: V table Medl 2.10
Vegetable Medley $2.10 egetable Mediey ?

GRILL SPECIAL:

GRILL SPECIAL: Chicken Quesadilla $6.99

Greek Gyro $6.99



