
E N T R E E S

Chicken
North Shore Chicken Salad (GF,SF)
I love anything overflowing with veggies, so this
North Shore chicken salad is right up my alley! Plus,
the salad is tossed with Dijon mustard, honey, olive
oil, rice vinegar, and toasted walnuts. We serve it on
top of a bed of butter lettuce for your enjoyment!
Recommended Pairing: Italian Sausage, Kale and
Potato Soup

Beef
Pan Seared NY Flank Steak with Chimichurri
(GF,DF,NF,SF) **PC**
The taste of Argentina: a flavorful slab of red meat,
pan seared to create a dark crust. Served with
chimichurri - a fresh green sauce of cilantro, lime,
garlic, and mild chilies. 
Note: This dish is not spicy.
Recommended Pairing: Patatas Bravas

Pork

Pork Loin Chops with Autumn Pear Sauce (F)
(GF,DF,NF,SF) **PC**
Thick cut pork loin chops rubbed with black pepper and
herbs and pan seared. Served with a fresh pear sauce
accented by warm fall spices: nutmeg, allspice, ginger,
and cinnamon.
Recommended Side: Sautéed Arugula with Garlic and
Crispy Bacon 

Seafood
Pan-Seared Mahi-Mahi with Papaya and
Mango Salsa (GF,DF,NF,SF) **PC**
A nice fillet of mahi-mahi lightly seared and accompany
by a mildly spicy but beautifully colored mango and
papaya salad that will take you the islands of Hawaii
without leaving your dining room!
Recommended Side: Brussels Sprout Hash with
Crushed Candied Pecans

Something Simple I

Spinach, Artichoke, and Sundried Tomato Stuffed shells
(F) (NF,SF)
Big flavors for the dish> We stuff a mix of spinach, sundried
tomato, artichoke, cheese and herbs inside of a pasta shell,
top it with a Bolognese (made with ground turkey) and
cheese. We let you bake it in the oven so that the aroma fills
your house. Dinner will never be the same after this dish!
Recommended Side: Lemon Butter Green Beans

Wild Card

Irish Lamb Stew (F) (NF,SF)
A rich and hearty slow stewed lamb dish with carrots,
potatoes, onions, white wine, and a touch of smoky bacon. 
We can also leave the bacon out of this dish if you prefer
please specify.
Recommended Side: Irish Heritage Cabbage
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Something Simple II

Classic Stuffed Bell Peppers (F) (GF,NF,SF)
This recipe's roots can be traced back to the Great
Depression when farmers first began selling the unripe
peppers out of necessity. Of course, we did what Americans
always do when faced with a new variety of food, we stuffed
meat in it.
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Italian Chicken Sausage, Potato, and
Kale Soup (F) (GF,NF,SF)
Optional: order the soup without the Italian
Chicken Sausage
A slightly spicy soup with seared ground Italian
sausage, cubes of potato, and a chiffonade of kale. 
 Creamy and hearty balanced with a touch of heavy
cream, lemon juice and zest.  

Patatas Bravas (GF,NF,SF)
A Spanish tapas favorite. Crispy roasted russet
potatoes served with a spicy tomato sauce,
pepitas (pumpkin seeds) and Latin crema.  

Sautéed Arugula with Garlic and Crispy
Bacon (GF,DF,NF,SF)

Herbal arugula wilted in the pan with garlic. 
 Note: Can be ordered with or without bacon. 

Irish Heritage Cabbage (GF,NF,SF)
This is a wonderfully simple and versatile garnish or
accompaniment. In the winter months it can take the
place of green vegetables. The crunchy texture of the
cabbage makes chewy foods seem tender.

Roasted Brussels Sprouts with Crushed
Candied Pecans (GF,DF,SF)
Brussels sprouts cut in half to maximize browning on
the cut face. Roasted pecans are candied then
crushed and sprinkled overtop to add a sweet and
nutty counter play to the slightly bitter Brussels.
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Lemon Butter Green Beans (GF,NF,SF)
Green beans blanched in salt water and
tossed in a lemon butter sauce.

(F) = You can freeze if needed. Meals will last 5-6 days and they do not
need to be frozen

Symbol Guide:
GF: GlutenFree
DF= Dairy Free
NF= Nut Free
SF= Soy Free 

PC= Par Cooked. In order to pressrve the integrity of the dish, some items may
come par cooked
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Pork
Pork and Cashew Stir-Fry with Snow Peas and
Red Pepper (GF,DF)
First, we start with lean and flavorful pork
tenderloin. We add vegetables with bold,
contrasting colors – green snow peas, red bell
pepper and yellow squash -. Then, the remaining
usual suspects come into play: ginger, garlic,
tamari, and red pepper flakes. We will take a
middle-of-the road approach to spice this dish up
and let us know if you want it really spicy. 
Recommended pairing: Spicy Korean Quinoa,
Veggies & Tofu

Seafood
Cioppino (F) (GF,DF,NF,SF)
It sounds Italian but Cioppino is an American-Italian seafood
stew created in San Francisco! We first cook some onion,
garlic and parsley. Next, we add fresh diced tomatoes,
seafood stock, bay leaves, white wine, and Italian seasoning.
Last comes the seafood: shrimp, white fish and mussels. 
Recommended Pairing: Creamy Orzo with
Leeks and Herbs 

Wild Card

Cacio e Pepe Florentine (F) (NF,SF)
Cacio de Pepe (literally cheese and pepper) pasta is one
of the most famous Roman dishes. Although cacio e pepe
is a very simple recipe, it is easy to do it all wrong.
Tradition holds that the dish was originally eaten by poor
Roman shepherds who only carried food that was both
easy to cook and likely to keep for a long period of time.
We mout our touch by adding baby spinach to brighten
up the dish  If you need a protein, we can add pan-seared
crusty shrimp or herb marinated chicken. This will count
as a both and entrée and a side. Please specify your
protein choice in the comments. 
Recommended Pairing: Spinach and Artichoke Soup 

Chicken
Roasted Chicken Breasts with Blood Orange
and Apricot Sauce  (F) (GF,NF,SF)
My take on Duck a l'Orange using chicken! I use the
flavorful and colorful blood oranges of Sicily and
combine them with apricots and Marsala to really
make this a dish with Sicilian roots.  
ato enjoy this dish – not included with this recipe. 
Recommended pairing: Mediterranean Mashed
Potatoes 
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Beef
Curried Beef & Sweet Potatoes with Green
Beans and Coconut Milk (F) (GF,DF,NF,SF)
The intense flavors and assertive seasonings in this
dish are sure to satisfy even the most adventurous
diners. Chunks of beef rib-eye. The whole dish is
infused with ginger, curry, garlic, cloves, a touch of
cinnamon and coconut milk. 
Recommended pairing: Roasted Brussels
Sprouts with Candied Pecans

Something Simple 

Roasted Vegetable Curry (F) (GF,DF,NF,SF)
Big flavors for the sauce – ginger, coconut, curry powder,
and chopped herbs - dress a combination of roasted and
caramelized cauliflower, sweet potatoes, and onions.
With the accompanying rice dish you have a quick,
healthy, and tasty dish perfect for the season. 
Recommended Side: Basmati Rice with 
Dried Fruit and Almonds



S I D E S

Dessert Corner

Double Chocolate Cake with Cherry Compote
(F) (NF,SF)
Think of a deconstructed version of a Black Forest
Cake. This cake decadent and delicious!

Mediterranean Mashed Potatoes
(F) (GF,NF,SF)
This healthy twist on traditional mashed potatoes
combines olives, basil, sun-dried tomato and
Italian cheeses for Mediterranean flair.  

Coconut Cauliflower Rice

Basmati Rice with Dried Fruit and
Almonds (F) (GF,DF,SF)

The perfect base for the vegetable curry, this dish is
lightly spiced with cumin, cinnamon, and turmeric.
Both sweet and savory the rice is studded with prunes,
apricots, raisins, almonds, and lots of fresh herbs. 

Creamy Orzo with Leeks and Herbs (NF,SF)
Orzo cooked with melted leeks, lemon, and a touch of
crème fraiche. We garnish it with our signature herb
blend. 
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Spicy Korean Quinoa, Veggie &
Tofu (F) (GF,DF,NF)
**Contains Sesame**
Here we combine some of the most common
flavors of Korean cuisine into one dish: kimchi –
which is salted, , seasoned and fermented
cabbage and radishes – is used as a condiment in
this recipe. Other ingredients are gochujang –
Korean fermented red chile sauce – garlic, baby
bella mushrooms, Napa cabbage, and zucchini.
Optional: leave the tofu out of this dish. 

(F) = You can freeze if needed. Meals will last 5-6 days and they do not
need to be frozen

Symbol Guide:
GF: GlutenFree
DF= Dairy Free
NF= Nut Free
SF= Soy Free 

PC= Par Cooked. In order to pressrve the integrity of the dish, some items may
come par cooked

 

Spinach and Artichoke Soup(F) (GF,NF,SF)

Spinach, artichoke hearts, cream cheese, vegetable
stock,  and parmesan, this soup has everything you’re
looking for in comfort food. Sure it’s sinful, but it’s also
loaded with vegetables, so you won’t need to feel guilty
about it.  
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Chicken
Thai-Style Chicken Stew (F) (GF,DF,NF)
TChicken meat is stewed in a mix of fresh Thai spices
and herbs with coconut milk, red onion, potatoes and
grape tomatoes. It’s bursting with flavor and meant to
be enjoyed with rice for sure! Note: If you have an allergy
we can prepare this dish without coconut milk!
Recommended pairing: Jasmine Rice with
Lemongrass and Kaffir Lime
 
Beef
Mongolian Beef Meatball Veggie Stir-Fry (F)
(DF,NF) **PC** *Contains Sesame*
You’ll never find takeout as good as this Mongolian
beef meatball veggie stir-fry. The meatballs are so
tender and juicy and covered in a savory homemade
Mongolian Sauce!
Recommended pairing: Kung Pao Green Beans 

Pork

Roasted Pork Chops with Acorn Squash
Romesco Sauce (F) (DF,SF) **PC**
I roast up pork loin, and then cut some nice thick
chops from it. These are served with an acorn
squash Romesco – a smooth sauce made with red
pepper, squash, bread, almonds, and sherry
vinegar.
Recommended pairing: Cauliflower Gratin with
Manchego and Almonds

Seafood
Grilled Actic Char with Artichoke Caponata 
(GF,DF,NF,SF) **PC**        
I top the fillets of artic char with a caponata made from
artichoke hearts, onion, celery, garlic and white wine and a
touch of vinegar. Sure, there’s also olives, pine nuts and capers,
but what caponata would be complete without those? It’s
fresh, bright and flavorful!
Recommended Pairing: Baby Arugula, Cranberry, Pecan,
Golden Beets, Feta Salad 

Wild Card
Crispy Turkey Cutlets with Fresh Cranberry Relish 
(F) (DF,NF,SF)
Forget the whole bird. Honestly, who is going to turn down
a super crispy fried cutlet? We serve it with our homemade
Fresh Cranberry Relish.
Recommended Pairing: Roasted Sweet Potatoes,
Parsnips, Turnips, and, Shallots 
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Something Simple 
Dutch Quiche (NF,SF)
A great pairing of leeks and smoked Gouda, oven roasted
tomatoes, and Amish turkey bacon! Serve along with a green
salad and here you have dinner or lunch the next day at the
office!
Recommended Side: Cabbage, Watercress, and, Leek
Soup



S I D E S

Kung Pao Green Beans (F) (GF,DF)
This Kung Pao green beans dish is our take on a
popular Chinese stir-fry recipe. We roast the green
beans and tossed them in a completely irresistible,
mildly-spicy soy-honey glaze with green onions and
peanuts. It’s a stellar vegetarian side dish. (The
peanuts can be left out of this dish if you have nut
allergies)

Cauliflower Gratin with Manchego and
Almonds (GF,SF)

A lovely Spanish-style gratin with roasted
cauliflower, toasted almonds and lots of
Manchego cheese – which if you haven’t had it,
is one of the great cheeses of the world. Rich
and lovely, this is not a side to be missed!

Roasted Sweet Potatoes, Parsnips and Shallots
(F) (GF,DF,NF,SF)
Roasting these sweet potatoes with a dash of
caraway and a touch of bacon really brings out
the flavors in this root vegetable medley! Note:
(Bacon can be omitted for people who want to
keep it vegetarian/vegan.)

Jasmine Rice with Lemongrass, Thai
Basil and Kaffir Lime (F) (GF,DF,NF,SF)

Two of my favorite Thai flavors used to perfume
the already fragrant rice used with Thai food.
It’s an explosion of aromas that makes for a
fabulous Thai side, and a much-loved pairing
with Thai main dishes.

Cabbage, Watercress, and Leek Soup 
(F) (GF,DF,NF,SF)
I took many trips to Eastern Europe countries and
while they are not the food mecca of the world,
they are bringing their contribution to the world
cuisine scene. Let’s not forget how nutritious
cabbage can be. Additionally, cabbage recipes are
strongly recommended in several healthy diets
being offered on internet. 
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(F) = You can freeze if needed. Meals will last 5-6 days and they do not
need to be frozen

Symbol Guide:
GF: GlutenFree
DF= Dairy Free
NF= Nut Free
SF= Soy Free 

PC= Par Cooked. In order to pressrve the integrity of the dish, some items may
come par cooked

 

Dessert Corner
Homemade Madelines with Marsala and
Mascarpone Cream (F) (NF,SF)
One of my all-time favorites! I love to eat these with
warm with a scoop of ice cream on top, so delicious!
We Jazz it up by adding the marsala cream to the mix.

Baby Arugula, Cranberry, Pecan, Golden
Beets and Feta Salad (GF,SF)

If you like a salad with substance, you will find
it all in this salad. Tangy baby arugula, sweet
cranberries, crunchy pecans, roasted beets, and
salty Feta create a harmony of fresh flavors that
I personally can’t get enough of. Nut free upon
request!



E N T R E E S

Chicken
Chicken or Tofu and Mushroom Marsala 
(NF,SF) **PC 
Meaty cubes of portabella with your choice of
chicken or tofu cooked with bell pepper, tomato,
basil, and marsala wine.  A loaf of crusty bread to
soak up the sauce would be a welcome addition.
Recommended Side: Grilled Seasonal Veggies
with Basil Vinaigrette

Beef

Mushroom Meatloaf with Homemade Ketchup
(F) (NF,SF)
A good meatloaf is something that is not only
great comfort food, but it’s also an example of
good cooking as well. Handle the meat as little as
possible, as this keeps the meatloaf light in
texture.
Recommended Pairing: Mustard Roasted
Potatoes

Pork

Sausage, Rapini and Cranberry Beans
(F) (GF,DF,NF,SF)
This dish is how Italians do one-pot meals!
Delicious organic Italian sausage is mixed with
vibrant, green broccoli rabe (rapini) and earthy,
delicious cranberry beans for a dish that makes
me hungry just typing this description. Note: If
you would like to order this dish with turkey
Italian sausage please mention in the comment
section when ordering. 
Recommended pairing: Sweet Potato Soup 

Seafood
Grilled Barramundi with Garlic and Herb Oil
(GF,DF,NF,SF) **PC**
The extra virgin olive herb oil lends a fresh and
distinctive flavor to the dish along with the roasted
vegetables garnish.
Recommended Pairing: Pumpkin and Chickpea
Chowder 

Something Simple

Shrimp Rolls with Crispy Ginger and Scallions (NF)
These shrimp rolls with crispy ginger and scallions is a bit
of an Asian twist on seaside classic. 
Recommended pairing: Thai Chinese (Napa) 
 Cabbage Salad

Wild Card
Chicken Anticuchos with Peruvian Criolla Salsa
(F) (GF,DF,NF) **PC**
Peruvian street food at its best! The key to this recipe is the
marinade. It produces some seriously tender and delicious
chicken and served with a Criolla Salsa – a red onion relish
with jalapenos, cilantro and lime juice. 
Recommended pairing: Bean Escabeche 
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Grilled Seasonal Veggies with Basil
Vinaigrette (GF,DF,NF,SF)
Sliced, grilled vegetables served with a simple and
vibrant vinaigrette are a fixture at many Tuscan meals.

Mustard Roasted Potatoes 
(F) (GF,DF,NF,SF)

Potatoes always a crowd-pleaser! Here we roast
them at a higher temperature than normal for a
crispy crust and dark golden exterior, but still
moist inside. 

Sweet Potato Soup (F) (GF,NF,SF)
Golden-orange in color, this soup is flavored
with warm spices: cinnamon, ginger, nutmeg. 
 The sweet potato makes a beautiful and
flavorful soup with natural sweetness.

Bean Escabeche (F) (GF,DF,NF,SF)

Escabeche is usually made with fish instead of
beans. This vegetarian version of escabeche is made
with Lima beans, onion, garlic, aji Amarillo, bay leaf,
a touch of red wine vinegar, and ground cumin. The
taste of this dish improves after a day or two when
all the flavors have blended together. 

Pumpkin and Chickpea Chowder
(GF,NF,SF)
Some of fall’s favorites in one pot. It is full of
flavor and is healthy yet hearty!   
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Thai Chinese (Napa) Cabbage Salad
(GF,DF) **Contains Sesame**

This hot and tangy Thai version of coleslaw is one of
those dishes that I don't know if they really serve in
Thailand but it certainly seems they should. I like it
more than traditional coleslaw, and it seems to better
suit our modern-day taste for lighter dishes and for the
forthright flavors of Asian ingredients.

(F) = You can freeze if needed. Meals will last 5-6 days and they do not
need to be frozen

Symbol Guide:
GF: GlutenFree
DF= Dairy Free
NF= Nut Free
SF= Soy Free 

PC= Par Cooked. In order to pressrve the integrity of the dish, some items may
come par cooked

 

Dessert Corner

Belgian Waffle with Wild Blueberry Compote
(NF,SF)
This tasty waffle is deliciously golden and slightly
caramelized thanks to the partially melted pearl
sugar. We take things up a notch my adding a
blueberry compote that we top with house-made
granola.



E N T R E E S

Chicken
Low Carb Chicken Parm Zucchini Boats
(F) (NF,SF)
Ground chicken, pasta sauce, garlic and mozzarella
cheese melt together in a bed of roasted zucchini
and topped with crispy breadcrumbs. This chicken-
parm-style meal is a tidal wave of deliciousness! 
Recommended pairing: Classic Milanese Risotto

Beef

Moroccan Beef Tagine (F) (GF,DF,NF,SF)
I like to think of a tagine as a sort of stew with
attitude. It's really all about the spices and the
slow cooking, giving all the wonderful flavors time
to develop. Having spent time in Morocco, I
learned all the principles to rustle up an endless
variety of tagines at home. Give this one a try and
you'll see what I mean.
Recommended Pairing: Sweet and Savory
Couscous

Pork

Provencal Roasted Pork Tenderloin
(F) (GF,DF,NF,SF) **PC
Tender juicy slices of pork tenderloin encrusted
with fresh herbs and shallots, spiced with the
flavors of Provence and finished with a red
wine sauce.
Recommended pairing: Lentils Provencal

Seafood
Baked Cod with Bouillabaise Sauce  (GF,NF,SF)
Bouillabaisse is a traditional Provençal fish stew
originating from the port city of Marseille. The highlight
of this dish—the deeply rich, slightly spicy bouillabaisse
sauce—is a perfect pairing to the baked cod.
Recommended Pairing: Roasted Broccoli with
Chorizo and Raisins

Something Simple

Italian Wedding Soup (F) (NF,SF)
We usually offer soup as a side dish but this one is a meal
in itself with the meatballs, 6 diced vegetables and small
Tubertini pasta. The trick to make this soup great? We
have been saving Parmesan rinds for a couple of months
and we will add them to the pot during the cooking
process.
Recommended Side: Fall Panzanella Salad with
Squash and Salami

Wild Card
Maple Glazed Salmon (GF,NF) **PC
Thick salmon filets pan seared then brushed with a
sweet-salty maple glaze.  Garnished with scallions.    
Recommended Side: Hawaiian Str-Fry with
Cauliflower Rice
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Sweet and Savory Couscous (DF,SF)
Time to add a little pizzazz to your grain game! Our
recipe is a refreshing change of pace to the standard
side. Couscous is a healthy, versatile side with some
dried prunes, chickpea, and toasted almonds added to
the mix. 

Lentils Provencal (F) (GF,DF,NF,SF)
This cozy French lentil stew is simmered with
savory herbes de Provence, juicy tomatoes,
mushrooms, olives, and topped with fresh basil.

Roasted Broccoli with Chorizo and
Raisins (GF,DF,NF,SF)
Here's a wonderful little side dish big on flavor.
The strong, spicy flavors of chorizo blend nicely
with the strong flavor of roasted broccoli. We
throw in some raisins, fresh thyme, sherry
vinegar, and shallots to create a really rich and
complex dish. 
Optional: leave the chorizo out of this dish.

Hawaiian Stir-Fry with Cauliflower Rice
(GF,DF,NF) **Contains Sesame**

Green beans are ubiquitous in Middle Eastern
cuisine. They're commonly cooked along in stews
and are a frequently served side. Za’atar is a
culinary herb or family of herbs. It is also the name
of a spice mixture that includes the herb along with
toasted sesame seeds, dried sumac, often salt, as
well as other spices.

Fall Panzanella Salad with Squash and
Salami (NF,SF)
Panzanella salad is traditionally served in the
summer but you wilI love the crunch of the
apple in contrast to the softness of the
butternut, and the kale adds a lovely
crispness. Crusty bread, fennel, celery, roasted
red peppers, fresh oregano and shredded
Asagio cheese are the other ingredients.
(Optional: leave the salami out of this dish)
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(F) = You can freeze if needed. Meals will last 5-6 days and they do not
need to be frozen

Symbol Guide:
GF: GlutenFree
DF= Dairy Free
NF= Nut Free
SF= Soy Free 

PC= Par Cooked. In order to pressrve the integrity of the dish, some items may
come par cooked

 

Dessert Corner

Classic Milanese Risotto (F) (NF,SF)
I never get tired of this dish with its vibrant yellow
color coming from saffron threads. In addition, it
has all the ingredients of a nice risotto: onion,
white wine, homemade chicken stock, a touch of
butter, a squeeze of lemon juice and of course
some grated Parmesan Reggiano.



Creamy Mac N' Cheese 

Classic Quesadilla

Hand Breaded Crispy Chicken Tenders
Served with BBQ sauce or honey-mustard

 
 

C H E F  B .  M E A L S
W E E K L Y  M E A L

P R E P
K i d s  M e n u

Spaghetti with turkey meat sauce, or marinara

All Kids Menu Items come with choice of Seasonal Veggie or Fruit Cup 
 
 
 

Choice of Chicken or Veggie
 


