
Dinners are priced per person
Each dinner comes with your choice of: 

1 Entrée
1 Vegetable 

1 Starch
Roll and Butter

1 Salad or Cup of Soup (Chili additional $0.75)
Additional Sides: $4.00

If you have a special dietary request, please give us a call!

Dinner’s To-Go
Serving Monday through Wednesday 

4:00 pm - 7:oo pm

It's time to Celebrate Surviving January and
Another Day Closer to Spring!

How to Order
Call us at 814-456-4323

Email us at makeitfabulous@icloud.com

Pick Up
Our main location

1164 West 6th Street
Erie, PA 16507

MAKE IT FABULOUS

February



S O U P
Cup: $4.50 
Pint: $6.50 

Quart $14.00

C H I L I
Cup: $6.50 
Pint:8.50 

Quart: $17.00

S A L A D
Small: $5.00 
Large: $8.00

SOUPJack’s Chili
Jack’s Famous Texas Red Chili 
No Beans (GF) Topped with Cheddar Cheese

Soups
Mexican Street Corn with Ham

Borscht Bisque– Beets and Cabbage Cooked
Down to a Lovely Bisque and Finished with a
Dollop of Sour Cream- Served Hot

SALADCafé Salad
Cherry Tomatoes, Candied Walnuts, Blue Cheese Crumbles,
Craisins Raspberry Walnut Vinaigrette OTS (GF)

On Special
Citrus Pomegranate Salad with Goat Cheese and Rosemary
Pecans over Baby Spinach Offered with Balsamic Vinaigrette

SIDE SELECTIONSVeggie Skewers: Peppers, Red
Onion and Squash – 2 per order

Roasted Asparagus with Lemon
Zest and Parmesan

Alacarte Options

Entrees
V E G E T A R I A N

Butternut Squash Ravioli
Butternut Squash Ravioli Sauteed and 
Finished with Brown Butter and Fried Sage

Spanakopita Dinner
2 Spinach with Feta Wrapped in Phyllo Triangles with 
your Selection of Vegetable and Starch 
     Ala Carte Spanakopita/$7.00 each

F I S H

Walleye Piccata
Breaded Walleye Fillets Baked and Served over 
Fettuccini with Traditional Lemon Caper Butter Sauce 
(Counts Towards 1 Side)

Baked Boursin Salmon Fillet
6-ounce Salmon Fillet Baked with Rich Boursin Cheese 
Finished with Lemon Zest and a hint of Garlic

$20.50

$18.50

$23.50

$26.50

M E A T S

Surf & Turf
2–3-ounce Filet of Beef Prepared Medium Rare 
Served with 2 Sauteed Scallops and 2 Grilled Jumbo 
Shrimp on a bed of Port Demi-Glace

Polish Golabki
Tender Leaves of Cabbage Filled with a Mixture of 
Ground Beef, Ground Pork, and Rice, Finished 
with a Traditional Tomato Sauce – 2 per order 

Chicken Kiev
Chicken Breast Stuffed with Spinach and Mozzarella, 
Breaded and Panfried- Finished with 
Garlic Herb Butter Sauce

Fried Chicken Sandwich
Breaded Chicken Breast, Tomato, Pickle, Onion, and 
House-Made Thousand Island Dressing 
Served on a Rich Pretzel Roll

$32.50

$23.50

$23.50

Fettuccini Alfredo

Twice Baked Potato and Filled with
Sour Cream Mash

Chicken Fingers and Tater Tots

Spaghetti with 4 Mini Meatballs (your choice of plain or red sauce)

Kids $10.00

Red Velvet Layer Cake

Rich Chocolate Yogurt Cake

Sweet Treats $6.00

Fried Brussel Sprouts with
Bacon Lardons, Prosciutto and
Maple Drizzle

Coconut Braised Collard Greens
with Scallions

Vegetable Options
Hand-Cut Steak Fries

Root Vegetable Puree

Starches Options

Grown-Up Ice Cream Sandwich
with Coffee Ice Cream between
2 Chocolate Chip Cookies

$19.50

What we are Cooking this Week


