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specials for the week of July 16th, 2018 www.corp500.fftchicago.com        

BUFFALO     
CHICKEN WRAP   

Buttermilk crispy    
chicken tossed in     
buffalo sauce ,    

shredded lettuce,     
tomato, green          
onion, celery,      

shredded cheddar 
cheese, ranch sauce 
on a tortilla wrap of 
your choice served 

with homemade chips 

$7.25 

CHICAGO STYLE 

Two franks with       
tomato, onion,       

Chicago style green 
relish, sport peppers, 
mustard, celery salt 
and pickle spear on 
poppy seed buns 

served with a side of 
crinkle cut fries  

$7.25 

  

YOLK: 

CHORRIZO & 

SCRAMBLED 

EGGS  

DISH: 

SUSHI ROLL TO 

ORDER BY      

RINGO SUSHI 

CHEF  

YOLK  

DULCE DE LECHE 

FRENCH TOAST  

YOLK:   

BLUEBBERY     

PANCAKES  

YOLK: 

BREAKFAST 

EGG, HAM & 

CHEESE       

MUFFINS  

YOLK: 

CHILAQUILES 

VERDES  

DISH: 

SWEET CHILI 

GRILLED STEAK 

 

ROSEMARY 

ROASTED   

CHICKEN + pan 

jus   

 

RED BLISS 

MASHED        

POTATOES  

FRESH HERB 

BROWN RICE   

PILAF 

ROASTED     

BRUSSELS 

SPROUTS  

STEAMED      

SEASONAL    

VEGETABLES   

DISH:         

ROASTED COD 

LOIN with a   

pineapple corn 

salsa  

MATABRRE      

vegetable stuffed 

steak rolls drizzle 

with a balsamic 

reduction 

 

GINGER    

ROASTED SWEET 

POTATOES 

 

SAUTEED     

VEGEATABLE 

MEDLEY + 

ROASTED       

GARLIC   

 

DISH: 

MICHOACAN 
PORK             

CARNITAS 

  

BAJA CHICKEN     
FAJITAS 

  

CHICKEN         
ENCHILADAS   

 

SEASONED     
TACO BEEF 

 

CHEESE SAUCE 

 

CANTINA RICE 

&  

ALL THE TACO  

TOPPINGS  

 

BOWL: 

BUTTERNUT 
SQUASH *V  

CHICKEN      
NOODLE 

BOWL:      

SPLIT PEA *V  

CREAM OF 

CHICKEN AND 

WILD RICE  

 

 

BOWL:         
CLASSIC TOMATO 

SOUP *V 

HAM & BEAN 
SOUP  

 

 

BOWL: 

GREEN      
CHICKEN 
POZOLE  

ROASTED PEPPER  
BISQUE *V 

 

 

BOWL: 

CHEF’S CHOICE  

CHEF’S CHOICE  

DISH: 

PORK       

SCHNITZEL with a 

dill cream sauce  

GRILLED KIELBASA 

SAUSAGE with 

caramelized     

onions                             

EGG NOODLES 

with brown butter 

+ fresh parsley *V 

POTATO         

PIEROGIES +   

apple sauce *V 

ROASTED FRESH 

HERB POTATOES  

ROASTED       

CARROT COINS 

with a hint of aga-

ve & ginger  

 


