
OCTOBER 1st – 6th 
MA WHALEN | $17.99

Made famous by the owner Mike Whalen’s 
mother, this center-cut pork tenderloin is 

breaded with seasoned crackers, 
pan-fried and topped with pork gravy, 
served with a seasonal vegetable and 

mashed potatoes.

OCTOBER 14th - 20th 
PORK TRIO | $19.99

Three bacon-wrapped pork tenderloins, 
each topped with a different crust — 

parmesan butter, blue cheese butter and 
smoked bacon butter — served with white 
wine sauce with your choice of potato and 

vegetable of the day.

OCTOBER 7th - 13th

PORK DE BURGO | $19.99
Pork loin tenderized and breaded in our 
special seasonings and sautéed, placed 
atop pappardelle noodles tossed in our 

signature sauce.

OCTOBER 21st - 27th

PECAN-CRUSTED PORK 
TENDERLOIN | $21.99

Pork tenderloin breaded in a mixture of 
pecans, breadcrumbs and spices, sautéed 

and ribboned with a Dang Butterscotch 
Root Beer sauce, served with caramelized 

apples and onions, rice and broccoli.

OCTOBER PORK 
MONTH

FEATURES

APPETIZER: 
MIDWEST SLINGERS | $12.99

Manicotti shells stuffed with spicy sausage, cheese, garlic, jalapeños and onions, wrapped 
in bacon, basted and smoked with BBQ sauce, served with a side of BBQ sauce.

DESSERT:
MAPLE BACON CHEESECAKE | $8.99

Cheesecake topped with candied bacon and a maple bourbon caramel sauce.
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OCTOBER 28th – 31st 
TANGY TENDERLOIN | $17.99

Pork tenderloin stuffed with our homemade seasoned 
sausage stuffing, then coated with tangy seasonings and 

topped with our brandy cherry sauce, served with a seasonal 
vegetable and choice of potato. 


