(Garden Court Dining Room
A la Cartc Mcnu

Salads & Startcrs

(Classic Caesar Salad # $2.00/ $3.75
Chopped Romaine, shredded Parmesan,

[ouse made croutons, black pepper, and
(aesar c!ressing

GC Signature Salad F $2.25 / $4.00
Mixed (areens, Craisins, Candied Fecans,
(Cheddar (Cheese and FOPPH seed dressing

Jtalian T ossed Salad (5F$2.25 / $4.00

Choppecl Romaine, C]rape ] omatoes,
Cucumbers, Artichoke Hear‘cs, B]ack Olives)
Red Onion and [talian Dressing

Fruit CuP GF $1.50
Seasona] Assor’cment of {:ruit,

varies claily based upon avai]abilitg

OtherAvaflaHe Dressings Thousan& lslanc{, Honeg MustarcL Ranch French, ]’calian, Balsamic

\/inaigrette, Oile \/inegar

Standard Tzarc

Chicken Breast (7/ $6.25
Spaghetti Marinara $4.50
Add Flomemade Mcatba”s $1.75

Premium [" ntrees
Atlantic Kogal Tides Salmon (GF $9.50
5 oz. Bec{: Tcnc!cr]oin Filet G $12.75
Coconut 5|1rimp w/ Asian Hauce $ 9.00

Alwaqs Availablc Sides $1.50 each

Green Feas G Sautéed Spinaclﬁ G
Sliced Beets G Mashed Fotatoes G
Applesauce G/: Baked Russet Fotato Gf:
5everages
Largc $1.25 Sma" $0.75

Coca-(ola, Diet Coca-(Cola, Ginger Ale,
Root Beer, Unsweetened ]ced Tea, Lemonade

V-8, Low SOdium \/-8, \/\/ho]e Mi”g Skim Mi]k,
APP]e Juice, Cranberrg Juice

Coffee & Hot Teaare Complimentary
G/:~ Denotes Menu items that are Gluten Free

# ~ Denotes ltems that can be PrePared G|u’cen Free upon request

Notice: Consuming raw or undercooked meat, Poultrg, seafood, or eggs may increase your risk of foodborne illness.




