SOUPS (Prices & Sizes: $6 Pint, $10 Quart)
Chicken Soup 
Chicken broth infused with root vegetable & herbs, with shredded chicken pieces.
Beef & Potato Stew 
Slow cooked pieces of beef with carrots, potato, turnips, celery, tomato, red wine, and herbs.
Vegetable Soup *VEGAN*
A mix of garlic, carrots, celery, Northern white beans, peas, potato, broccoli, dill in vegetable broth
New England Clam Chowder
Creamy seafood broth with potatoes, celery, peppers, diced clam, butter

HOT PLATES
Beer Battered Platter ($14)
Your choice of protein dipped in our ale beer batter and fried golden brown; served with any TWO sides, sauce, and coleslaw.
Your option: Chicken, Shrimp, Tilapia, Vegan Vegetable Mix

Homestyle Meatloaf ($12)
Our traditional blend of ground beef, pork sausage, herbs, onions, & zesty tomato glaze. Meal comes with gravy and your choice of TWO sides.

Roasted Chicken Roll ($12)
A seasoned chicken breast filled with your favorite filling, roasted, and accompanied by TWO sides.
Your options: broccoli-cheddar, bacon extreme, tomato & basil, asparagus 

Lasagna ($10 single tray, $12 meal)
Layers of tomato sauce, noodle, ricotta cheese, mozzarella, herbs, & spices. Your choice of TWO sides with meal purchase.

Salmon En Pappoute  ($13)
Salmon seasoned with herbs & spices, topped with garlic & onion, wrapped in parchment paper and baked
BUILD YOUR OWN RICE BOWL (Starting at $7)
Choose Your Rice
White Rice 		Garlic Chicken		Vegetable 		Brown Rice
Beans
Black Ham 		Northern Chicken 		Garbanzo Veggie
Toppings
Chopped Lettuce 	Diced Tomato 		Spinach 	Plantains 	Pepper & Onions
Diced Cucumbers 	Avocado Cilantro Salsa (+$1)		Coleslaw (+$1)
Protein
Montreal Steak (+$5) 	Adobo Chicken (+$3) 	Cilantro-Citrus Shrimp (+$4) 	Mojo Pork Riblets (+$3)

DESSERT
Pastries (3 for $6)
Puff pastry with your choice of filling: guava, raspberry, cheesecake, chocolate, or seasonal

Chocolate Chip Cookies (3 Minis $1, Duo Regular $2, Jumbo $3)

Key Lime Pie ($4 Share Box	, $6 Half Pie	, $12 Full)
Florida key lime juice mixed with sweetened custard baked in a graham cracker crust and topped with meringue
 
Cheesecake ($5 Share Box, $8 Half Pie, $15 Full)


FOOD PREP (8oz. $/ 16oz. $$/ Quart $$)
Do you need to eliminate one of the hardest and most time consuming steps to cooking? 
We can help you by slicing, dicing, julienne, etc. your vegetables! 
Please ask for more details.

SALADS   
Garden (Small $5, Regular $7)
Mixed greens, shredded carrot, tomato, cucumber, red onion, and croutons

Caesar (Small $4, Regular $6)
Romaine lettuce, parmesan, croutons, and Caesar dressing

Stacey’s ($6, Regular $8)
Mixed greens, shredded carrot, tomato, cucumber, red onion, sunflower seeds, sweet pickled beets, black olives, and chilled cooked broccoli pieces

Trinity
[bookmark: _GoBack]One scoop of tuna, chicken, egg salad, on a bed of mixed greens, served with carrot sticks, tomato, cucumbers, crackers, and cookies

Add Protein To Your Regular Salad: Steak ($5), Chicken ($3), Shrimp ($4), Pork Riblet ($3)
Prices & Sizes: (8 oz. $4, 16 oz. $$6, 32 oz. $10)
Tuna 
White albacore tuna, diced red onions, celery, mayo, seasoning
Tarragon Chicken 
White breast chicken, diced onion, fresh tarragon mayo, seasoning
Dill & Egg 
Hard-boiled egg, Dijon mustard, dill mayo, seasoning
Ambrosia 
Sweet cream, sour cream, orange, pineapple, coconut, toasted pecans, cherries, optional marshmallows 

Seasonal Fruit Salad (Prizes & Sizes: Pint $5, Quart $8)
Ask for current seasonal mixes!

VISIT WWW.FoodismUSA.com 		Like us on FB: Foodism, LLC
Instagram: Foodism_USA		Call for more details 561-386-6810
