(10.26) WEEKLY MARKET MENU
Heat & Serve Meals

mmd-size famly serves(3-4)ppl | big farmly serves|(4-6)ppl ]

SHEPHERD'S PIE
GLUTEMN FREE

[ single | couple
TERIYAK] SHRIMP STIR FRY

BUFFALD CHICKEM MAC & CHEESE BAKE
GLUTEN FREE

(GLUTEN FREE OPTION AVAILABLF)
ALL-MNATURAL ; CERTIFIED ANGUS GROUND BEEF
ROASTED CHICKEN TOSSEDIN N S‘M”ﬁ” ﬁ;ﬁiﬂoﬁgf;ﬂm SE G, SLOW COOKED ROASTED CORM,
HOUSE-MADE BUFFAL O SAUCE, S, CRIMING MUSHROOMS & ONON,
FOLDED INTO AR NS DR e SAgeE IN A RICH RED WINE BEEF GRAVY,
CREAMY CHEDDAR MAC & CHEESE it Uit =l (0 S e i 5 CHEDDAR CRUSTED MASHPOTATOES
515|525| §35| %45

$15]525| $35 | 545 $15|525| §35|545

Weekly Specials

“BUY & FRY" LUMPIA
FROZEMN HAND-ROLLED CRISPY FILIFING EGG
SALAMI & FEFPERDMI SLOW BRAISED BEQ ROLLE FILL EDWITH YOUR CHOICE OF: HAND WHIFFED EGGS,
ALL-MNATURAL GROUND BEEF OR CHICKEN APPLE CIDER

ITALIAMSLIDER MELT CAROLINA PULLED PORK SMOKEDBACON & CHEDDAR
BREAKFASTCASSEROLE

LAYERS OF GENOA FLATEREAD

TOMATD BASIL RUBBED FPORK SHOULDER,
MARINARA, CARDLINA MUSTARD QUE, & VEGETABLES SERVED WITH SRIRACHA SMOKED BACON,

FRESH MOEFARELLA, CHEDDAR & SMOKE GOUDA SWEET THAI CHILI DIFFING SAUCE CHEDDAR,
BEEF CHICKEN BABY SPINACH

HAWA AN ROLL
fulldozen l2dozen full dozen Y% dozen fulldozen Y% dozen 1/2 pan 1/3 pan
524 515 58 5§14 57 520 s12

QUESTIONS? g
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CHEF VAL DOMINGO > -

chefval@thesstedspoon.com “ A
(407) 967 - 2618 SATEDN SO

¥




