Mon-Fri 11:30 am-12:30 pm

O Bty April 2026 Menu Dine in Only

%% 8B R First Come, First Served
Mon Tue Wed Thu Fri
1 2 3
Baked Fish with Mustard-Lemon | Baked Chicken Ql_Jarter Leg with Baked Fish with Citrus Sauce
Sauce Honey-Garlic Sauce
Green Cabbage, Carrots Green Bell Pepper and Mustard Greens
Mushroom
Apple Banana Apple
6 7 8 9 10
Minced quk Patty w/Vermicelli & | Braised Turkey Thigh with BBQ Baked Fish w/Creamy Corn Baked Chicken with Preserved Baked Fish with Creamy Sauce
Shiitake Mushroom Sauce Vegetable Sauce
Broccoli and Kale Napa Cabbage, Zucchini, Carrot Green Cabbage, Baby Corn Cauliflower and Carrots Bok Choy
Apple Orange Banana Apple Banana
13 14 15 16 17
Baked Chicken Wings w/Ginger . . . Baked Pork Chop with Cumin Baked Shredded Chicken with |Baked Fish with Thai Style Sweet
Baked Fish with Citrus Sauce ) -
Sauce Sauce Taiwan Style Sesame Sauce & Chili Sauce
Green Peas, Corn & Carrots Shanghai Bok Choy Turnips & Carrots Napa Cabbage Beets and Purple Cabbage
Orange Apple Banana Mandarin Orange Apple
20 21 22 23 24
Baked Chicken Thigh with Baked Pork Spareribs with Garlic| Beef Patty with Oatmeal & Soy Baked Chicken Drumette with . .
. Baked Fish with Bean Sauce
Portuguese Sauce & Black Bean Sauce Sauce Creamy Siracha Sauce
Green Cabbage and Edamame Bok Choy Kale and Cabbage Broccoli with Carrots Bell Pepper and Mushroom
Orange Banana Mandarin Orange Banana Apple
27 28 29 30 5/1
Braised Pork and Beef Meatballs Baked Chicken Wings with Baked Pork Spareribs w/Plum |Baked Fish with Thai Style Sweet| Baked Shredded Chicken with
with Marinara Sauce Sesame & Balsamic Vinegar Sauce & Chili Sauce Taiwan Style Sesame Sauce
Green Beans & Carrots Bok Choy & Straw Mushroom Green Peas and Okra w/Carrots Green Cabbage, Carrot Zucchini, Yellow Squash
Orange Apple Mandarin Orange Banana Orange

Enjoy Your Meal—A $3 Voluntary Contribution Helps Sustain This Program.

Please note seasonal frults may be used In place of fruilt listed on the menu

Our menu meets 1/3 dietary i for all target pt in D and pot: 1 The SHE dietitian will provide nutrition education handout about how to ensure you are meeting your daily Vi in D and potassi needs.
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