Yorkshire Dining Room
ALWAYS OFFERED

DAILY SPECIALS

Salads

Great Beginnings

Homestead Salad

Today’s Kettle Soup

Fresh crisp mixed greens, tossed in a fat free red raspberry
vinaigrette and topped with walnuts, dried cranberries and

Beef Barley

shaved red onions.

Seasonal Salad
Roasted red and yellow beets with pickled Bermuda onions
and goat cheese crumbles.

Chef’s Special - Ask your server

Today’s Salad
Garden Salad: fresh greens with tomatoes, cucumbers and
shaved red onions. Served with your choice of dressing.

Lighter Entrées

Daily Chef’s Specials

All items served with your choice of two sides.

All items served with your choice of two sides.

Grilled Beef Filet Tips

Baked Cod

Our signature tips, hand cut and marinated with our recipe.

Fresh cod loin, baked with a butter and white wine sauce,
topped with crushed herb-seasoned breadcrumbs, baked
until tender and flaky.

Grilled Chicken Breast
Boneless chicken breast, flame broiled and seasoned for a
heart healthier choice.

Baked Fish Filet
Fresh fillet, seasoned and broiled until tender and flaky for
a heart healthier choice.

Handhelds
All items served with a pickle spear and your choice
of chips, french fries or fruit. Bread options include
white, wheat or rye.

Deli Board Sandwiches
Ham, Turkey, Egg Salad or Tuna Salad served on your
choice of bread.

Grilled Cheese with Bacon & Tomato
Grilled 1/4lb Hot Dog on a Bun
BLT Sandwich
Hamburger or Cheeseburger
Beverages
Regular or Decaf Coffee, Tea or Hot Cocoa
Coke, Diet Coke, Sprite or Ginger Ale
Orange, Apple or Cranberry Juice
Desserts
Frosted Chocolate Cake
Assorted Ice Creams
Sugar-Free Dessert Offerings
Please ask your server for this week’s selections.

Pork Chop
Center cut pork chop, seasoned and grilled. Topped with a
mushroom white wine sauce.

Grilled Chicken Homestead Salad
Fresh crisp mixed greens, tossed in a fat free red raspberry
vinaigrette and topped with walnuts, dried cranberries
and shaved red onions. Finished with a marinated grilled
chicken breast.

Sides
Brown Rice
Baked Potato
Succotash
French Fries
Broccoli

THE HOMESTEAD CHEF’S TABLE
All items served with your choice of two sides
from above.

Grilled Petite Filet Mignon
Tender cut filet, hand seasoned and cooked to perfection.

Baked Seafood Casserole
A trio of cod, shrimp and scallops, topped with herbseasoned breadcrumbs and butter. Baked golden brown.

Twin Lamb Chops
Twin chops, marinated and broiled to your likeness.

Before placing your order, please inform your server if a person in your party has a food allergy.
Indicates heart healthy entrées that are acceptable menu choices if you are on a low fat,
sodium restricted or sugar restricted diet plan.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness.
Fitz, Vogt & Associates, LTD.

Green Beans
Roasted Potatoes
Baked Yam
Yellow Squash
Sautéed Spinach

