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AVOCADO TURKEY PESTO PANINI
Thinly sl iced turkey and avocado 

on ciabatta with pesto sauce.
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december

T U E S D AY
BACON BBQ CHICKEN 

Chicken breast ,  In ’t  Veld ’s  bacon
and pepper jack cheese  with  BBQ 

sauce  served on Texas  Toast .

W E D N E S D AY
APPLE BUTTER HAM & SWISS

Thinly  s l i ced  ham and Swiss
cheese  with  apple  butter.   Served

on house-made cornbread.

T H U R S D AY
TUNA MELT

House-made tuna with  American
cheese  and pressed for  extra  melty

goodness .  

F R I D AY
RIBEYE SUB

Tender,  ju icy  s l i ced  steak from
In ’t  Veld ’s  with  let tuce ,  tomato ,  
onion and mayo on a  hoagie  bun.

S A T U R D AY
PELLA BOLOGNA
EGG & CHEESE

In’t  Veld ’s  Original  Pel la Bologna 
topped with a fr ied egg and cheese on

a Vander Ploeg Bakery rusk bun.  

TOMATO BISQUE

PELLA BOLOGNA 
& POTATO

BREAD
PUDDING

EGGNOG

CINNAMON CARAMEL

SOUP

EARLY BIRD 
DINNER 
THURS-SAT

           4:00 - 5:00 PM
Smaller portions, smaller price, same quality & service!
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$3 CUP


