ESPRESSO
COFFEE

and

Espresso 2
Cappuccino 2
Latte 2
Mocha 2
Espresso con Panna 2
Espresso Macchiato 2
Café Americano 2

Hours of Operation
Monday - Saturday
7 a.m. - 7 p.m.

Reg., Iced & Decaf Coffee 1
Iced Cappuccino 2
Chai Tea Latte 2

DRINKS

and TREATS

Hot Chocolate 1
Bottled Juice 2
Fountain Drinks 1
Bottled Soda 2
White / Chocolate Milk 1
Bottled Water 1
Fruit Smoothie 2

FY19_0297_LSVE

All Day

BREAKFAST

Wild GREENS STATION
Handcrafted to order with locally sourced, sustainable ingredients

CREATE YOUR OWN

Regular 6 / Smaller Portion 4

Build a Breakfast Sandwich 3

Egg, cheddar cheese and your choice of ham, bacon or sausage on a bagel or croissant.

Southwestern Breakfast Burrito 3

1. Pick your lettuce
Romaine hearts, mixed field greens, baby spinach leaves

Eggs, shredded cheese, roasted peppers and salsa with your choice of ham, bacon
or sausage, all loaded into a grilled jalapeno and cheddar tortilla.

Malted Belgian Waffle 3

Made from scratch batter ironed to crispy, tender perfection and served
with fresh berries, maple syrup and creamy butter.

2. Choose up to 5 add-ins
Red onion
Bell pepper
Banana peppers
Roasted corn

Bacon
Chicken
Tomatoes

Cinnamon Coffee Roll 2

Filled with layer upon layer of cinnamon and dripping with rich icing, this roll is
tough to resist! Try this signature item alone or with a cup of steaming hot coffee.

Fresh Bakeries 1

Black olives
Carrots
Cucumbers
Hard-boiled egg

Cheddar cheese
Feta cheese
Garlic croutons

3. Choose your dressing
Sweet vinegar & oil
Buttermilk ranch

Home-style, classic Italian
Citrus lime vinaigrette

Fat-free raspberry vinaigrette
Balsamic vinaigrette

A rotating selection of scratch made fruit muffins, scones, buttery croissants and flaky Danish.

Steel Cut Oatmeal 1

Healthy, whole grain steel cut oats. Slow simmered and finished with fresh berries.

Specialty SALADS
Santé Fe

GRILLED PANINIS

and WRAPS

Choose from Italian, whole grain or a jalapeno cheddar tortilla.
Comes with homemade kettle chips or chef’s salad creation.

Cubano 6

House roasted pork shoulder, smoked ham,
Swiss cheese, stone ground mustard and dill pickle.

Tuscan Chicken 6

Grilled chicken, provolone, ripe tomato, mixed greens
and our own pesto dressing.

Roast Beef 6

House roasted, all natural Nebraska beef, red onion, Roma tomato,
baby greens and horseradish cream.

Tuna Melt 6

Wild caught albacore tuna salad, red onion, Roma tomato and aged cheddar.

Regular – 6 Smaller Portion – 4

Romaine hearts, roasted corn, black olive, tomato, red onion, green
peppers, citrus lime vinaigrette. Add grilled chicken for 2 / 1

Greek Isles

Regular – 6 Smaller Portion – 4

Mixed filed greens, black olive, banana pepper, red onion, tomato, cucumber,
feta cheese, balsamic vinaigrette. Add grilled chicken for 2 / 1

Strawberry Fields

Regular – 6 Smaller Portion – 4

Mixed field greens, fresh strawberries, candied pecans,
feta cheese, fat-free raspberry vinaigrette. Add grilled chicken for 2 / 1

Artisan FLAT BREADS
Neapolitan 4

Mozzarella, fresh basil and tomato sauce.

CHEF

inspired SOUPS

Scratch made in our kitchen each morning,
our soups are bold and delicious!

Choose a Cup 2

Roasted Tomato Basil
Classic Chicken Noodle
Featured Soup of the Day

Chicken Pesto Florentine 5

Basil pesto sauce, grilled chicken, roasted red peppers and lots of baby spinach.

Little Piggy 5

House roasted pork shoulder, smoked ham, pepperoni and bacon.

Not from Omaha 4

Mushroom, green pepper, red onion, black olive and tomato.

Thrive Healthier Choice

EAT. DRINK. ENJOY.

Starters

Chicken quesadilla

Fire grilled chicken, peppers,
onions and lots of melted cheddar
cheese together in a warm flour
tortilla with sour cream and fresh
pico de gallo
Regular portion......................................5
Lighter portion........................................2

Boneless chicken wings

All white meat, lightly breaded
and flash fried to a crispy golden.
Choose from homemade ranch,
bleu cheese or barbecue sauce
Regular portion......................................5
Lighter portion........................................2

Entrees
All entrees, except pasta, include
choice of two sides.

Chicken florentine

All natural chicken breast, fire
grilled and topped with a spinach
mornay sauce................................... 10

Old world meatloaf

A thick slice of classically
seasoned meatloaf with a rich
tomato glaze..................................... 10
Lighter portion................................... 6

Spaghetti Marinara

Al dente spaghetti covered with
zesty marinara sauce....................... 7
Lighter portion................................... 4
Add hand rolled beef & pork
meatballs for 3

Chicken fried chicken

Marinated in buttermilk, hand
breaded and fried golden with
creamy pepper gravy......................11

alaskan salmon

Pan roasted filet with lemon
chardonnay butter sauce...............11

beer battered fish & chips

Alaskan cod filets, apple cider
coleslaw, seasoned fries and
house-made tartar sauce.............. 8
Lighter portion................................... 4

pot roast

Slow roasted, fork tender
chunks of classic pot roast with
home-style beef gravy...................11
Lighter portion................................... 6

Grilled pork chop

Center cut, bone-in Iowa pork, fire
grilled to tender juicy perfection.
Finished with pork au jus............. 10

new york strip

8 oz USDA Choice Nebraska beef
broiled over an open flame to
enhance its natural flavors.......... 12

Jumbo poached tiger shrimp
served with zesty cocktail sauce
and fresh cut lemon wedges
Regular portion......................................6
Lighter portion........................................3

Louisiana Crab Cakes

This is an amazing blend of crab,
fresh vegetables and lots of
seasonings, served with spicy
Cajun remoulade
Regular portion......................................6
Lighter portion........................................3

Side Salads
& Soup
Dressing selections: Homemade
Ranch, Blue Cheese, Dorothy Lynch,
Hendrickson’s, Raspberry Vinaigrette

the house

Fresh local greens, carrot, red
onion, grape tomato, cheddar
cheese and garlic croutons........... 2

all hail caesar

Crisp romaine, garlic croutons,
aged Parmesan cheese and
creamy Caesar dressing................. 3

fuji apple

Add mushrooms, onions and Gruyere
cheese for 2

Fresh local greens, red onion,
crumbled bleu cheese, toasted
pecans and Fuji apple crisps,
dressed with creamy Fuji apple
vinaigrette............................................ 4

sides

chef's featured soup

(1.50)
Garlic mashed potatoes
Jasmine rice pilaf
Fresh seasonal vegetables
Corn O’Brien
Baked potato
French fries
Onion rings
Fresh fruit
Coleslaw

create an
omelet

shrimp cocktail

Prepared from scratch right here in
our own kitchen with only the
freshest ingredients. Be sure and
ask your server for today’s selection.
Cup......................................................... 2
Bowl....................................................... 3
Broth based soup is the healthier
choice.

omelet

Whoever said breakfast is not for dinner has never experienced
one of our fluffy two-egg omelets. Choose any four fillings and
we’ll serve it up piping hot with crispy hash browns and a side
of fresh fruit..............................................................................................................6
Lighter portion........................................................................................................ 4
Pit Ham
Smoked Bacon
Grilled Chicken

Bell Pepper
Tomato
Onion
Mushroom

Sharp Cheddar Cheese
Pepper Jack Cheese
Gruyere Cheese

Thrive Healthier Choice

handheld

All handheld selections are served with choice of French
fries, onion rings, house salad, fresh fruit cup or soup

Entree
Salads

Immanuel burger

Our signature burger is 1/3 lb. of the
freshest Nebraska beef, hand
pattied and seared to perfection.
Crispy bacon, Gruyere cheese,
lettuce, tomato and fresh basil aioli
on a toasted brioche bun........................ 7

classic reuben

Invented in Omaha at the Blackstone Hotel in 1920. Grilled
marble rye, loaded with tender corned beef, creamy Swiss
cheese, sauerkraut and Thousand Island dressing......................... 8

philly cheesesteak wrap

We start with a large jalapeno & cheddar tortilla then load it
with generous helpings of shaved steak, caramelized peppers
& onions, sautéed mushrooms and melted Gruyere cheese..... 7

Pesto chicken sandwich

All-natural tender chicken breast,
marinated and fire grilled to lock
in the juices. Finished with provolone
cheese, fresh basil pesto, lettuce
and tomato on a toasted brioche
bun................................................................. 8

A marinated mushroom cap topped with roasted red pepper
strips, tomatoes, onions and fresh basil pesto on a grilled,
pressed ciabatta roll.................................................................................. 7

Choose from 1/2 sandwich of
tuna, egg salad, deli ham or BLT
and either today’s featured cup of
soup or house salad............................ 5

sweet
finishes

fuji apple

Fresh local greens, red onion,
crumbled bleu cheese, toasted
pecans and Fuji apple crisps,
dressed with our chef’s own
creamy Fuji apple vinaigrette......... 8

california cobb

marinated portabella panini

Pick
two

Add Grilled Chicken-3
or Grilled Salmon-5

Fresh local greens, loaded with
crispy smoked bacon, ripe Haas
avocado, crumbled bleu cheese,
grape tomato and Hendrickson’s
sweet vinegar dressing.......................7

all hail caesar

Crisp romaine, gently tossed with
garlic croutons, aged Parmesan
cheese and creamy Caesar dressing.
Garnished with grape tomato
and Kalamata olive.............................. 6

southwest salad

Mixed fresh greens, roasted red
peppers, black beans and charred
corn tossed in a tangy cilantro
lime vinaigrette..................................... 6

Molten Brownie

caramel apple turnover

strawberry shortcake

hand-dipped ice cream

A double chocolate brownie
served warm with vanilla ice
cream, chocolate sauce and
whipped cream................................4

Sweet almond biscuit filled with
fresh strawberries and whipped
cream................................................... 3

Flaky puff pastry filled with
cinnamon apples and pastry
cream, drizzled with a caramel
sauce.................................................... 3

Vanilla bean ice cream with your
choice of chocolate or caramel
sauce, crowned with fresh
whipped cream, candied nuts and
a maraschino cherry............................3

Drinks

We offer a variety of no sugar
added desserts. Please ask your
server for today’s selections.

Thrive Healthier Choice Options
Soft Drinks

Coke, Diet Coke,
Sprite, Root Beer,
Lemonade................................ 1
Fruit Juice.............................1.5
2% or Skim Milk...................... 1

complimentary

Iced Tea, Hot Tea, Coffee

Thrive Healthier Choice

We understand residents and guests have varying food preferences.
With that in mind, we have provided some simple suggestions on how to
make your menu choices better fit your individual needs:
 Choose items that are grilled or baked.
 Ask for little or no oil used in the preparation process.
 In place of whole eggs, ask for egg white substitution.
 No sugar added desserts options are available. Ask your server for our
selection.
 Substitute a second vegetable or fresh fruit in place of a starch item.
 Ask for the entrée to be prepared with little to no salt.
 Sauces may be served on the side.
 Smaller portions for select menu items are available.

First course
POTATO ROSTI

Smoked Salmon | Capers | Crème Fraiche | Chive

Second course

SHAVED ASPARAGUS SALAD
Pickled Red Onion | Micro Greens | Asparagus | White Beans
Arugula | Parmesan | Champagne Vinaigrette
OR

WILD MUSHROOM SOUP
Wild Forest Mushrooms | Onion | Cream | Brie | Tarragon

Main course

SEARED MAHI MAHI

Mango | Red Pepper | Cilantro | Broccolini | Forbidden Rice

25
BRAISED SHORT RIB
Short Rib | Red Wine | Whipped Potatoes | Fried Brussel Sprouts

30

dessert

CLASSIC CRÈME BRULEE
Baked Custard | Caramelized Sugar
OR

CHOCOLATE MARQUISE
Dark Chocolate | Crème Anglaise

