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DAILY BREAKFAST
Enjoy a delightful breakfast experience with our omelet station,
a la carte options, weekly specials like freshly-baked blueberry muffins
by our bakery chef, breakfast burritos, and a variety of pastries.

SUNDAY BRUNCH
Indulge in delicious options like eggs benedict, specialty quiche,
and avocado toast with poached eggs. Plus, savor our lunch items,
including sandwiches, burgers, clubs, and daily specials.

Build Your Own 2-Egg Omelet
Choose from a variety of fresh ingredients | Create your perfect omelet with
a selection of fresh vegetables, meats, and cheeses.

Breakfast A La Carte
Eggs Benedict | English muffin topped with a perfectly poached egg,
Canadian bacon, and creamy hollandaise sauce.
Avocado Toast | Toasted multigrain bread topped with smashed avocado,
red pepper flakes, and a poached egg.

Weekly Specials
Quiche Special | Broccoli and Cheddar — A savory quiche filled with fresh
broccoli and sharp cheddar cheese.
French Toast Special | Grand Marnier French Toast — Thick slices of bread
soaked in a Grand Marnier-infused batter and cooked to golden perfection.

Sunday Offerings
Sunday Soup | A rotating selection of freshly made soups.
Sunday Salad | Grilled Chicken Caesar Salad — Crisp romaine lettuce topped with
grilled chicken, croutons, and parmesan cheese, served with Caesar dressing.

Sandwiches and More
Build Your Own Burger | Customize your burger with a variety of toppings
and sauces.

Shrimp Tortellini Primavera | Cheese-filled tortellini with shrimp and fresh
vegetables in a light sauce.

Elevated casual experience, nestled in the heart of campus. Connect and unwind with friends, enjoy daily
breakfast, all-day dining, Sunday brunch, friendship tables, happy hours, and private dining options.

ALL DAY DINING
Savor our delicious homemade soups, fresh salads, hearty sandwiches,
and crispy pizzas. From the grill, enjoy tender filets, the catch of the week,
and savory chicken dishes. We also offer hot entrées and exciting
weekly specials to keep your taste buds delighted.

Fresh Daily Homemade Soups
(including delicious, low-sodium daily soups)
Manhattan Seafood Chowder | A hearty, tomato-based chowder filled with
a variety of fresh seafood.
Chicken Noodle | Classic comfort soup with tender chicken, noodles,
and vegetables.
Fresh Housemade Salads
Resident Favorite: Asian Chicken Salad | Delight in our crispy chicken paired
with fresh romaine, juicy mandarin oranges, crunchy almonds, scallions, and
chow mein noodles, all tossed in a flavorful sesame ginger dressing.

From the Grill
Filet Mignon | Tender and juicy filet mignon grilled to perfection.
Low Sodium Salmon with Dill Lemon | Fresh salmon fillet served with a light
dill lemon sauce.
Weekly Entrees
Spaghetti with Meat Sauce | Classic spaghetti served with a rich meat sauce
and a side of garlic bread.
Shenandoah Pork Tenderloin | Tender pork tenderloin served with a sweet
apple compote.
Sides
Sweet Potato Waffle Fries | Sweet and savory waffle-cut fries.
Weekly Side Salad | Caesar — Crisp romaine lettuce, croutons, and
parmesan cheese with housemade Caesar dressing.

Desserts
Lemon Meringue Pie | Sugar-free lemon meringue pie with a tart lemon
filling and fluffy meringue.
Chocolate Ganache Cake | Decadent chocolate cake with a smooth
ganache frosting.
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MAGNOLIA LUNCH

A menu that caters to all tastes, featuring Mediterranean delights, health-
conscious options, and classic tavern favorites. Whether you’re looking to
refuel after a workout or indulge in a guilty pleasure, we've got you covered.

Soup of the Day
(including delicious, low-sodium daily soups)
Creamy Chicken Wild Rice | A hearty and creamy soup with tender chicken,
wild rice, and a blend of savory herbs.
Butternut Squash and Apple | A smooth and slightly sweet soup made with
roasted butternut squash and fresh apples.

Weekly Health-Conscious Specials
Garden Salad and Baked Potato Plate | A fresh garden salad served with
a perfectly baked potato.
Curry Chicken Salad Wrap | Chicken salad seasoned with curry, romaine,
cashews, and raisins, wrapped in a tortilla.

Quick Bites
Chicken Quesadilla | A grilled tortilla filled with melted cheese, chicken, and
peppers, served with a side of sour cream and salsa.

Beef Nachos | Crispy tortilla chips topped with seasoned beef, melted cheese,

jalapefios, and sour cream.
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AT ATLANTIC SHORES complement every meal.

Daily Soups
Cream of Asparagus with blanched asparagus tips,
creme fraiche, and olive oil drizzle

brussels sprouts
Starters

Petite Lamb Chop with citrus gastrique, glazed
mushrooms, overnight tomato, and fondant potato

Marinated Salmon with chimichurri over chilled
Southwestern chickpea succotash, topped
with blue corn tortilla haystack and fresh lime

Open for lunch and dinner, our casual dining spot combines sophistication with youthful, lively energy. A warm, inviting
ambiance for small parties or spirited gatherings.

MAGNOLIA DINNER
Specializing in lean, unique seafood dishes, lightly seared or
sautéed to perfection, the menu promises a delightful culinary experience
with waterfront-inspired cooking.

Starters
Arugula and Grape Salad | Fresh arugula tossed with sweet grapes, creamy
goat cheese, red onions, sunflower seeds, and a light champagne vinaigrette.

Shrimp Cocktail | Chilled, succulent shrimp served with a tangy cocktail sauce.

Main Courses
Cajun Shrimp Alfredo | Spicy, Cajun-seasoned shrimp served over fettuccini
pasta in a rich and creamy Alfredo sauce.
Braised Beef Pot Roast | Tender, slow-cooked beef pot roast with a medley of
vegetables in a savory gravy.

Weekly Specials
Blackened Salmon | Flavorful blackened salmon topped with a refreshing
pineapple salsa.

Baked Cod | Delicately baked cod fillet served with a luxurious lobster sherry
cream sauce.

\\\V/// Introducing our latest dining haven, crafted to satisfy the desires of our residents for a more refined and avant-garde
.l- H E H E A E " N experience. Step into a realm of modern, unique fine dining at the Beacon, where exceptional wine selections

Main Courses Desserts
Roasted Duck Breast with balsamic fig compote,
hasselback potato, and crispy, citrus-flavored

Champagne Bundt Cake with fresh berry compote,
housemade blueberry ice cream and a berry sauce

Caramelized Banana with housemade vanilla bean
ice cream and candied almonds



