
S T A R T E R S

SHRIMP COCKTAIL 
Chilled shrimp served with cocktail

sauce

8

TOMATO BRUSCHETTA 
Tomato, onion, garlic and basil

served over crostini and drizzled
with a balsamic glaze

6

HOUSE OR CAESAR SALAD 
Greens with seasonal vegetables

and your choice of dressing or
traditional Caesar salad

5

SOUP DU JOUR 
House made soup by the cup

3

DINNER ROLLS 2

C R Y S T A L  D I N I N G  R O O M
Week of April 14th

S I D E S
BAKED POTATO

Served with sour cream and chives

BAKED YAM

MASHED POTATO WITH GRAVY

RICE PILAF

SAUTEED SPINACH

LEMON ASPARAGUS

SAUTEED MUSHROOMS

FRESH FRUIT BOWL

E N T R E E  S A L A D S
ROASTED CORN SALAD 

Roasted corn tossed with tomatoes, peppers,
onion and avocado in a citrus vinaigrette

add grilled chicken 5
add grilled salmon 8

add shrimp 6
add vegan chicken 6

10

TOWERS SALAD 
Spring mix, strawberries, feta cheese, walnuts,

dried cranberries tossed with poppyseed
dressing

add grilled chicken 5
add grilled salmon 8

add shrimp 6
add vegan chicken 6

12

D E S S E R T S
CARROT CAKE 5

CHEESECAKE 5

CHERRY PIE 5

ICE CREAM (2 SCOOPS) 
choose from vanilla, chocolate,
strawberry & sugar free butter

pecan

3

FRESH BAKED COOKIES (2) 
Choose from chocolate chip,

oatmeal raisin or sugar cookies

3

C H E F  D U  J O U R
 TUESDAY WEDNESDAY THURSDAY FRIDAY

ALMOND CRUSTED
MAHI MAHI

Accompanied by garlic
mashed potatoes and

green beans with
shallots

22

SESAME ORANGE
CHICKEN

Accompanied by fried
rice and sauteed

cabbage﻿
21

GRILLED
CHIMICHURRI FLAT

IRON STEAK
Accompanied by

rosemary roasted
potatoes and a

vegetable medley
24

CHICKEN TOSTADA
BOWL

Accompanied with
squash & corn medley.

21

E N T R E E S
Served with your choice of two sides /

additional sides 3

BRAISED POT ROAST 
Braised beef topped with a rich gravy made with

celery carrots and potatoes

22

LEMON CAPER CHICKEN BREAST 
Pan-seared chicken breast finished with a light

lemon butter sauce, briny capers, and fresh herbs.
Substitute vegan chicken 6

14

GARLIC MUSHROOM PASTA 
farfalle pasta tossed with a garlic cream, sauteed

mushroom, garlic and fresh parsley
add grilled chicken 5
add grilled salmon 8

add shrimp 6
add vegan chicken 6

14

NAPA VALLEY GLAZED SALMON 
Seared Salmon in a Dijon Honey Mustard Sauce

16


