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The Dinner Table  
 
 
 
 
 
 
 
 
 
 

 
 
 
Breakfast Bites    
 
 
Yogurt Parfait   40         
with local honey, homemade granola, & seasonal fruit 
 
Overnight Oats   35        
honey and fruit | banana and peanut butter 
 
Oat Bites   30       
peanut butter | chocolate chip 
 

 
 
 

The table has always been one of the home's great gathering places. After a day of work, school, 
errands, and all that life demands, it is where family finds its way back to one another. It offers 

a chance to step away from emails, phone calls, notifications, and obligations and simply be 
together, even if only for a little while. At The Welcome Kind, we understand that every evening 

is not a dinner party. But we believe every meal is an opportunity to gather, connect, and celebrate 
the gift of being together. Whether it's a Tuesday night before ball practice or a quiet meal at the 
end of a long day, we believe the ordinary moments are often the ones worth remembering most. 

The Dinner Table was created to bring thoughtfully prepared meals into your home, making it a 
little easier to gather around what matters. 
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Seasonal Suppers  
 
 
Chicken 
 
Honey Roasted Chicken Sandwiches 55       
served with sweet potato cubes and roasted squash 
 
Chicken Enchiladas  70      
served with sautéed vegetables and Mexican street corn 
 
Dijon Roasted Chicken 60      
served with butternut squash cubes and roasted root vegetables 
 
Southern Italian-Style Chicken  65      
served with lemon capellini and garden salad 
 
Beef and Lamb 
 
Cheddar & Bacon Stuffed Hamburger  60 
served with crisp zucchini-panko fries and cole slaw 
 
Red Wine Braised Chuck Roast* 80       
served with white rice and vegetables 
 
Filet Mignon* 95      
with twice-baked potatoes and Brussels sprout salad   
 
Lamb Chops* 95      
with garlic red potatoes and herbed risotto 
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*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 
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Pasta 
 
Lemon & Parmesan Rigatoni    60       
Served with grilled chicken, arugula salad and garlic focaccia bread 
 
Five-Cheese Pasta Bake    70        
topped with parmesan chicken 
 
Fettuccine Alfredo    65        
Traditional or white truffle | topped with grated parmesan,  
toasted pine nuts and garlic chicken 
 
Penne Arrabbiata   55        
topped with ricotta cheese  
 

Pizza 
 
 
 
The Garden    50      
layered with pepperoni, black olives, button mushrooms,  
banana peppers, yellow peppers, red onions 
 
Barbeque Chicken    55        
barbecue sauce base with parmesan and mozzarella cheese  
layered with barbecue chicken, red onions, finished with a drizzle of sauce 
 
Cheese & Pineapple    45       
specialty-crafted pizza sauce topped with assortment  
of 4 cheeses finished with pineapple chunks 
 
Margherita                       45        
tomato, basil, mozzarella and Italian extra-virgin olive oil 
 
Fig, Prosciutto & Goat Cheese   65       
base of fig jam layered with fresh figs, thinly sliced prosciutto,  
mozzarella, and goat cheese 

 in c lud es  Hous e ,  Ca e sar  o r  Gard en  Sa lad  |  
made  w i th  f r e sh  d ough  
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Sweet Endings 
 
 
Mimi’s Brownies 35  
notes of espresso, topped with chocolate chunks and a cream cheese swirl 
 
Peanut Butter Brownie Bars 40  
brownie base layered with peanut butter confectionary and frozen chocolate 
 
Strawberry Chocolate Oat Bake 35  
with seasonal fruit 
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