
BON APPÉTIT

Hazelnut Latte Sm. $3.50 / Lg. $4.50

Asian Sesame Salad $8 / 
Add Chicken $12

Turkey Bacon Ranch Sub 
with Bag of Chips $11

MARCH BISTRO
SPECIALS

WEST MARCH 2024

Lunch Dine-In or Carryout, Mon-Sat, 11am-1pm (Open Seating)
Dinner Carryout, Mon-Sat, 4pm – 4:45pm (Reservations required Friday/Saturday)
Dinner Dine-In, Mon-Sat, 5pm - 6:30pm (Check in at Host/Hostess Stand) 
Sunday Brunch Carryout, 10:30am - 11am & 1:15-1:30pm
Sunday Brunch Dine-In, 11am-1pm (Reservations required)
(Check in at Host/Hostess Stand)

LAKEVIEW HOURS

SAVE THE DATE:
Thursday, March 7 - Coffee with Chef - 9:30-10:30am - Roadrunner Lounge
Wednesday, March 13 - B&A Dinner - Lunch service will be take-out only and dinner service will not be
available due to the B&A event. Bistro dinner special: Chicken Cordon Bleu, Mashed Potatoes, Green
Beans & Side Salad for $11.50. Served from 4-6:30pm
Wednesday, March 20 - Teaching Kitchens - Main Lobby - 2-2:30pm
Saturday, March 30 - Due to the Easter Holiday, Dinner Take out will be from 3-3:45pm & Dinner Dine In
will be from 4-5:30pm (Reservations required)
Sunday, March 31 - Easter Buffet- Reservations open Friday, March 1 at 11am. Please make your
reservations by Friday, March 22 at 1pm. Take Out: 10:30-11am. (Reservations not required). Dine In:
11:30am-1:30pm (Reservations Required). You can make your reservations through ResEasy under the
"Events" tab or through the reservation line, 210-568-3238. A La Carte Sunday menu will not be
available on this date.  

BISTRO HOURS
Breakfast Saturday & Sundays, 7:30am - 12:30pm 
Breakfast Mon - Fri, 7:30-11am
Lunch/Dinner Sun – Sat, 11am - 6:30pm 
Bistro Specials Available Mon-Fri
If you need any assistance, please reach out to Nikki, 
Judith, or Moniesha at 210-568-3235



Sunday Brunch To Go Hours Have Changed: Take Out 10:30-11am & 1:15-1:30pm. Dine
In 11am-1pm (Reservations Required)

There will be a themed menu every 3rd Wednesday of the month. This month, on
Wednesday, March 20, the theme will be FIESTA! The Fiesta menu will be available for
$11.50. Please see Wednesday, March 20 for the menu. 

Due to the Easter Holiday, Advanced Sales will be cancelled on Saturday, March 30.
Advanced Sales will resume on Saturday, April 6. 

Reservations: For assistance with ResEasy, please contact Nikki, Judith or Moniesha at 210-
568-3235. 

NOTES FROM THE DIRECTOR OF 
DINING SERVICES

RESERVATIONS REQUIRED
Reservations are required Friday, Saturday, and Sundays. Here are some things you need to
know: 

You can make your reservation up to 10 days in advance, for Dinner and Brunch service. 
Reservations for Holidays will be announced in the Roadrunner under “Notes From the
Director.”
Cut-off time for reservations will be 1pm “same day” and for Sundays, by 6pm day before. 
To make any changes to your reservation, you will have until the cut-off time to make
these changes. Please make changes to your reservation on your confirmation email, the
confirmation text received from ResEasy, or by calling Nikki, Judith or Moniesha at 210-
568-3248. 
For parties larger than 8 people, please contact dining services at 210-568-3248. 
When you arrive for your reservation, check in with the Hostess to be seated at your table.
We know that you pick up friends in the social room! But if you have a reservation that
does not include your newly added guest(s), please inform Host/Hostess right away. 
Please be aware that by decreasing or increasing your party size could incur a wait time as
these changes will change the seating dynamics for the seating arrangements. 
We strongly recommend making a reservation, but if you had not planned to come down,
walk ins will be accepted Friday & Saturday after 5:45pm and 11:45pm on Sundays.



March Bistro Specials

February 26 - March 1: Chili Cheese Dogs w/ Bag of Chips $5
March 4 - 8: Chicken & Pepperoni Provolone Melt w/ Marinara on Hoagie with

Chips $10
March 11 - 15: Shrimp Quesadilla with Salsa $14

March 18 - 22: Pork Eggrolls w/ Sweet Chili Sauce $6
March 25 - 29: Meatball Sub on Hoagie w/ Bag of Chips $11

April 1 - 5: Chili Cheese Dogs w/ Bag of Chips $5

Saturday, March 2 - National Banana Cream Pie Day - Available for purchase at
The Lakeview, 11am-1pm & 4-6:30pm, $3.75 / Slice

Wednesday, March 6 - National Oreo Day - Oreo Cheesecake available for
purchase at The Lakeview, 11am-1pm & 4-6:30pm, $5 / Slice

Thursday, March 21 - National Crunchy Taco Day, Crunchy Beef Tacos
available at The Bistro, 11am-6:30pm, $12. Includes Beans & Rice

Saturday, March 23 - National Chips & Dip Day - 7-Layer Dip & Chips available
at The Lakeview, 11am-1pm, $7 

Thursday, March 28 - National Black Forest Cake Day - Black Forest Cake
available for purchase at The Lakeview, 11am-1pm & 4-6:30pm, $4 / Slice

National Food Days



Menu: Sunday, February 25 - Saturday, March 2

Bistro Special February 26 - March 1: Chili Cheese Dogs w/ Bag of Chips $5



Menu: Sunday, March 3 - Saturday, March 9

Bistro special March 4 - 8: Chicken & Pepperoni Provolone Melt 
w/ Marinara on Hoagie with Chips $10



Menu: Sunday, March 10 - Saturday, March 16

Bistro special March 11 - 15: Shrimp Quesadilla with Salsa $14



Menu: Sunday, March 17 - Saturday, March 23

Bistro special March 18 - 22: Pork Eggrolls w/ Sweet Chili Sauce $6



Menu: Sunday, March 24 - Saturday, March 30

Bistro special March 25 - 29: Meatball Sub on Hoagie w/ Bag of Chips $11



Menu: Sunday, March 31 - Saturday, April 6

Bistro special April 1 - 5: Chili Cheese Dogs w/ Bag of Chips $5



Chia Pudding 

INGREDIENTS
4 Tablespoons chia seeds
1 cup almond milk
½ Tablespoon maple syrup honey or sweetener of choice*
¼ teaspoon vanilla extract optional

Toppings of choice: fresh berries or other fruit granola, nut butter, etc

INSTRUCTIONS
In a bowl or mason jar, stir together chia seeds, milk, maple syrup and vanilla, if using.
If you’re using a mason jar, you can put the lid on and shake the mixture to combine
everything.

1.

Once the chia pudding mixture is well combined, let it sit for 5 minutes, give it another
stir/shake to break up any clumps of chia seeds, cover and put the mixture in the
fridge to “set" for 1-2 hours or overnight. The chia pudding should be nice and thick,
not liquidy. If it's not thick enough, just add more chia seeds (about 1 Tablespoon), stir
and refrigerate for another 30 minutes or so.

2.

Chia pudding can be stored for up to 5-7 days in an airtight container in the
refrigerator.

3.

Prep Time: 10 minutes
Soak Time: 1 hour
TOTAL TIME: 1 hour and 10 minutes

Seeds contain all the starting materials necessary to develop into complex plants. Because
of this, they are extremely nutritious.

Seeds are great sources of fiber. They also contain healthy monounsaturated fats,
polyunsaturated fats and many important vitamins, minerals and antioxidants.

When consumed as part of a healthy diet, seeds can help reduce blood sugar, cholesterol
and blood pressure.

Superfood of the Month: Seeds



Easter Buffet
Entrees 

Brown Sugar & Honey Glazed Ham, 
Salmon En Croute, 

or Red wine Braised Beef Brisket

Side Choices 
Boursin Mashed Potatoes, Brown Butter Sweet Potato 

Mash, Orecchiette with Pesto Cream Sauce, Broccoli & 
Cheese Casserole, 

Farm Fresh Green Beans & Orange Glazed Carrots, 
 chicken Gnocchi Soup

 

•  BLUE SKIES OF TEXAS WEST •
THE  LAKEV IEW

Omelet Station, chicken & Waffle Station, Charcuterie, Shrimp 
Cocktail, Composed Salads, BYO Salads 

& Dessert Display Available 

Sunday, March 31, 2024
Choice of 2 Proteins & Unlimited Savory Sides

Reservation Instructions on back
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne 

illnesses. Alert your server if you have special dietary requirements



Reservations open on Friday, March 1 at 11am 
 

Please make your reservations by Friday, March 22 at 1pm. 
You may make your reservations through ResEasy (link on 
Touchtown or bstwresidentsportal.com) or through our 

reservation line 210-568-3238.

(The sooner you make your reservation, the more likely you 
are to secure your preferred time slot. ResEasy will let you  

know if a time slot is full and allow you to pick an 
available time). 

For any questions, please contact nikki, judith or moniesha 
at 210-568-3248

Take Out only: 10:30am - 11am (No Reservations required)
Dine In only: 11:30am - 1:30pm (Reservations required)

Buffet line closes at 2:30pm

$37 Per Person

•  BLUE SKIES OF TEXAS WEST •
THE  LAKEV IEW


