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PHILLY CHEESESTEAK
Thinly sl iced beef  steak,  caramelized 

onions & peppers,  topped melted
cheese on a bakery hoagie.  
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NOVEMBER

T U E S D AY
SPICY CHICKEN TENDER WRAP

Chicken tender,  chipot le  mayo,
let tuce ,  tomato ,  onion on a

f lour  tort i l la  wrap.

W E D N E S D AY
DUTCH DIP

In ’t  Veld ’s  dr ied  beef  with  gouda 
cheese  on a  bakery  hoagie  with  

au jus  for  d ipping.

T H U R S D AY
TRIPLE DECKER

In ’t  Veld ’s  ham,  turkey,  bacon and
cheddar  with  let tuce ,  tomato ,  

and onion.

F R I D AY
CHICKEN QUESADILLA

WITH A SIDE OF SALSA
Warm,  gr i l led  tort i l la  loaded with  

chipotle chicken and a blend of cheeses.

S A T U R D AY
CUBAN

In’t  Veld ’s  pulled pork with 
Cuban seasoning,  Swiss cheese,  

pickles,  and mayo on ciabatta bread.

BUTTERNUT SQUASH

CHICKEN NOODLE

BREAD
PUDDING

PUMPKIN

CINNAMON CARAMEL

SOUP

EARLY BIRD 
DINNER 
THURS-SAT

           4:00 - 5:00 PM
Smaller portions, smaller price, same quality & service!
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$4 BOWL

$3 CUP


