
 
Specials for December 19th-23rd 

Monday  
Breakfast:          Broccoli, cheddar, and red onion omelet $4.99 
Soup:                     Chicken and Mushroom (gf) 
                               Apple and Butternut Squash (gf,v) 
Salad:      Local artisanal cheese, pickled blueberries, mixed nuts, crispy pork belly, plaza greens, 
  and a berry dressing $ 8.29  
Grill:       Grilled angus burger topped with bacon, blue cheese, mushrooms, red onion, and 677 steak sauce $8.49 
PRIME-itto:     Crispy chicken Caesar wrap with tomatoes and red onion $7.99 
Chef’s Corner:      Chicken picatta served with rice pilaf, zucchini, and yellow squash $7.99 
PBD Kitchen:        Shredded pork, sriracha cherries, apple slaw, cheddar cheese $6/11 
Tuesday    
Breakfast: Bacon, egg, and cheese breakfast sandwich on a biscuit $3.99 
Soup:                      Seafood Chowder with Bacon (gf) 
                                Curry Turkey Lentil (gf) 
Salad:      Sliced sirloin, blue cheese, spicy caramelized onions, carrots, tomatoes, romaine, and ranch dressing $8.99  
Grill:                       Pork, ham, and bacon on a Portuguese roll with Swiss, honey mustard, lettuce, and onion $7.99 
PRIME-itto:     Meatball grinder wrap with brown rice, lettuce, and mozzarella cheese $7.99 
Chef’s Corner: Baked ziti with pepperoni, sausage, and meatballs served with garlic bread $7.99 
PBD Kitchen:       Asian marinated tuna, house made kimchee, shaved cucumber $7/12 
Wednesday         
Breakfast:        Sausage, pepper jack cheese, pepper, and onion crust less quiche $4.99 
Soup:                      Chicken and white bean (gf) 
                               Creamy Brocilli (gf,v) 
Salad:                 Turkey cobb with egg, cherry tomatoes, red onion, chopped egg, cheddar, avocado, and ranch dressing $8.49  
Grill:                      Meatball sub with provolone and red sauce $7.99 
PRIME-itto:        Italian meats wrap with lettuce, tomato, red onion, mozzarella, and Italian dressing $7.99 
Chef’s Corner:   Hearty beef stew with red potatoes, onions and carrots simmered in a rich red wine beef sauce $7.49 
PBD Kitchen: Market Makes: Jacuterie jalapeno sausage, cheddar, brown sugar onions, glazed apples $6/12 
Thursday         
Breakfast: Biscuits and sausage gravy $4.99 
Soup:                     Bacon, Kale and Sweet Potato (gf) 
                                Beef Barley with mushroom  
Salad:   Cajun shrimp, red onion, carrot, tomato, pepper jack cheese, spinach, and ranchero dressing $8.99 
Grill:                      Italian meats, provolone, banana peppers, lettuce, tomato, and red onion on ciabatta $8.29 
PRIME-itto:         Sausage, pepper, and onion bowl with white rice and mozzarella cheese $7.99 
Chef’s Corner:    Sirloin steak, smashed potatoes, asparagus, and a blue cheese mushroom sauce $8.99 
PBD Kitchen:     Jamaican jerk chicken, pineapple Pico de Gallo, cilantro sour cream $6/11 
Friday    
Breakfast: Three cheese hash brown served with 2 eggs any style $5.99 
Soup:                      Tomato Basil (gf,v) 
                   Chicken Noodle 
Salad:     Grilled chicken, bacon, roasted tomatoes, croutons, red onion, romaine, and ranch dressing $7.99 
Grill:                   “Chopped cheese”- ground beef, American cheese, peppers, onions, and cheese sauce $7.99 
PRIME-itto:   BBQ glazed chicken, corn, cheddar, and coleslaw in a wrap or bowl $8.29 
Chef’s Corner: “Red’s Best” catch of the day, chef’s inspiration based on market conditions 
PBD Kitchen:     Sirloin, fried egg, American cheese, chimichurri aioli $7/12 

 
This week’s featured Hudson Valley Farms: Bulich Mushroom, Migliorelli Farm, MX Morningstar Farm, Rexcroft Farm,  

Samascott Orchards, Paffenroth Gardens 
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