ST

SOUP

Cream of Broccoli, Potato Soup @

3.05/3.85

Chicken Florentine Soup & @

Kielbasa Sausage Gumbo

ENTREE

Traditional Beef Bolognese, Cheese 6.50
Manicotti, Pesto Cream

Baked Salmon, No-Nut Pesto Crumbs @i  7.50

Eggplant Rollatini 5.50
Roasted Broccoli @ @ @ 1.50
Roasted Acorn Squash, Honey Glaze ® 1.50
Parmesan Polenta (& 1.50
DELI SPECIALS

Caponata Roasted Vegetables, Feta, 6.50
Wheat Wrap &

Cuban Sandwich: Roast Pork Loin, Ham, 6.50

Swiss, Dill Pickle, Mustard, Sub Roll

BYO DELI SANDWICH

PROTEINS: Black Forest Ham, In-House Roasted
Turkey, Smoked Turkey, Roast Beef, Crispy Buffalo
Chicken, Chicken Salad, Tuna Salad, Egg Salad,
Grilled Vegetables

CHEESE: American, Swiss, Provolone, Cheddar,
Pepper Jack, Mozzarella

TOPPINGS: Green Leaf Lettuce, Grilled Vegetables,
Tomatoes, Pickled Jalapenos, Red Onions, Roasted
Peppers, Pickle Spears, Banana Pepper, Bacon,
Avocado

SPREADS: Mayo, Nut-Free Pesto, Chipotle Mayo,
Mustard, Honey Mustard, Ranch, Buffalo Sauce,
Caesar Dressing, Horseradish Aioli, Hummus

BREAD: White, Wheat, Multigrain, Wrap, Udi's Bun @,
Ciabatta, Sandwich Thin

PIZZA

Taco Seasoned Beef, Avocado, Jalapefio, 2.50
Pepper Jack Cheese

Cheese @ 2.00
Vegetarian & 2.50
Pepperoni 2.25
DESSERT

Pumpkin Ricotta Cheesecake @ 2.50
Pear Apple Yogurt Cake {§ 2.50
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GRILL OFFERINGS

All sandwiches served with toasted bun, green leaf lettuce,
tomarto, onion. *extra charge for additional toppings

THE BURGER 4.75
TURKEY BURGER 4.75
HOMEMADE VEGGIE BURGER (& 4.20
STEAK & CHEESE 5.25

Top Round Steak, American Cheese,
Hoagie Roll; Onions, Mushrooms

GRILLED CHICKEN BREAST 475
GRILLED CHEESE § 2.65
FRENCH FRIES 1.60
GRILL SPECIALS

Fried Shrimp Po'boy Hoagie, Shredded 6.50
Lettuce, Old Bay Mayo

Baked Sweet Potato @i @ 1.50
QUICK PICKS

Grilled Salmon @, Aji Amarillo Aioli 7.00
Shrimp, Aleppo Spiced 3.00
Chef’s Vegetarian Option @ 2.00
French Fries 1.60
CULINARY THEATER

PHO BAR

Asian BBQ Glazed Chicken 7.75
Miso Tofu @ 7.25

BASE: Vermicelli Noodles; Vegetarian Pho Broth &

ASSORTED TOPPINGS: Jalapeno, Carrots, Daikon
Radish, Scallions, Bean Sprouts, Thai Basil, Cilantro

PICANTE

Beef Barbacoa 6.50
Crispy Pork Belly Chicharron 6.50
Zucchini Poblano Chipotle @ 5.50

CHOOSE: Burrito, Soft Tacos or Bowl

BASE: Shredded Lettuce, Cilantro Rice, Mexican
Black Beans @@ @ @

ASSORTED TOPPINGS: Pico de Gallo, Guacamole,
Cheddar, Queso Fresco, Crema, Pickled Jalapenos,
Pickled Onions, Corn Salsa, Salsa Roja, Salsa
Verde

SUSHI

Ramen Bowl 1.49
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SOUP

Pasta e Fagioli &® & @©
Chicken Tortilla

3.05/3.85

ltalian Sausage, Pepper, Onions, Potatoes

ENTREE

Halal Chicken Karahi 6.50
Salmon Tika Masala 7.50
Butter Paneer @ 5.50
Jasmine Rice @ @ @ 1.50
Dal Bukhara (Curried Black Lentils) & 1.50

Bhindi Masala (Curried Okra) i & @ @ 1.50

Naan, Butter, Herb (& 1.50
DELI SPECIALS
Grilled Hoisin Flank Steak, Spicy Pickled 6.50

Cucumbers (Fish Sauce), Wheat Wrap &b @&

Jerk Spiced Shrimp, Mango Salsa, Avocado  6.50
Crema, Pita

BYO DELI SANDWICH

PROTEINS: Black Forest Ham, In-House Roasted
Turkey, Smoked Turkey, Roast Beef, Crispy Buffalo
Chicken, Chicken Salad, Tuna Salad, Egg Salad,
Grilled Vegetables

CHEESE: American, Swiss, Provolone, Cheddar,
Pepper Jack, Mozzarella

TOPPINGS: Green Leaf Lettuce, Grilled Vegetables,
Tomatoes, Pickled Jalapenos, Red Onions, Roasted
Peppers, Pickle Spears, Banana Pepper, Bacon,
Avocado

SPREADS: Mayo, Nut-Free Pesto, Chipotle Mayo,
Mustard, Honey Mustard, Ranch, Buffalo Sauce,
Caesar Dressing, Horseradish Aioli, Hummus

BREAD: White, Wheat, Multigrain, Wrap, Udi's Bun @,
Ciabatta, Sandwich Thin

PIZZA

Chicken, Parmesan, Spinach Calzone 2.50
Cheese § 2.00
Vegetarian 2.50
Pepperoni 225
DESSERT

Pumpkin Ricotta Cheesecake @ 2.50
Pear Apple Yogurt Cake {§ 2.50
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GRILL OFFERINGS

All sandwiches served with toasted bun, green leaf lettuce,
tomarto, onion. *extra charge for additional toppings

THE BURGER 4.75
TURKEY BURGER 4.75
HOMEMADE VEGGIE BURGER (& 4.20
STEAK & CHEESE 5.25

Top Round Steak, American Cheese,
Hoagie Roll; Onions, Mushrooms

GRILLED CHICKEN BREAST 4.75
GRILLED CHEESE © 2.65
FRENCH FRIES 1.60
GRILL SPECIALS

Fried Calamari, Espelette Pepper Aioli 6.50
Roasted Broccoli, Cauliflower @& @ 1.50
QUICK PICKS

Grilled Salmon @b, Aji Amarillo Aioli 7.00
Shrimp, Aleppo Spiced 3.00
Chef’s Vegetarian Option & 2.00
French Fries 1.60
CULINARY THEATER

MAC & CHEESE BAR

Smoked Paprika Shrimp 8.50
Herb, Garlic Roasted Chicken 7.75
Green Pea, Chickpea, Cauliflower 7.25

“Meatball” &
BASE: Cavatappi Pasta; Cheese Sauce

ASSORTED TOPPINGS: Zucchini, Yellow Squash,
Tomato, Bell Pepper, Onion, Mixed Mushroom,
Broccoli

PICANTE

Beef Barbacoa or Crispy Pork Belly 6.50
Chicharron

Zucchini Poblano Chipotle @& 5.50
CHOOSE: Burrito, Soft Tacos or Bowl

BASE: Shredded Lettuce, Cilantro Rice, Mexican
Black Beans @@ @ @

ASSORTED TOPPINGS: Pico de Gallo, Guacamole,
Cheddar, Queso Fresco, Crema, Pickled Jalapenos,
Pickled Onions, Corn Salsa, Salsa Roja, Salsa
Verde

SUSHI

Ramen Bowl 1.49
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ST

SOUP

3.05/3.85

Moroccan Spiced Chickpea Vegetable Soup &G @

Chicken, Basil, Root Vegetable Soup
Seafood Chowder

ENTREE

Apple, Beer Brined Pork Tenderloin 6.50

Cornmeal Paprika Crusted Catfish & 7.50

Couscous Stuffed Tomatoes @& 5.50
Steamed Kale, Red Bell Peppers & 1.50
Sweet Potatoes Gratin & 1.50
Roasted Apple, Butternut Squash @@ 1.50
DELI SPECIALS

Roast Turkey, Apple, Honey, Brie, 6.50
Sandwich Thin &®

Maine Lobster Roll 15.00
BYO DELI SANDWICH

PROTEINS: Black Forest Ham, In-House Roasted
Turkey, Smoked Turkey, Roast Beef, Crispy Buffalo
Chicken, Chicken Salad, Tuna Salad, Egg Salad,
Grilled Vegetables

CHEESE: American, Swiss, Provolone, Cheddar,
Pepper Jack, Mozzarella

TOPPINGS: Green Leaf Lettuce, Grilled Vegetables,
Tomatoes, Pickled Jalapenos, Red Onions, Roasted
Peppers, Pickle Spears, Banana Pepper, Bacon,
Avocado

SPREADS: Mayo, Nut-Free Pesto, Chipotle Mayo,
Mustard, Honey Mustard, Ranch, Buffalo Sauce,
Caesar Dressing, Horseradish Aioli, Hummus

BREAD: White, Wheat, Multigrain, Wrap, Udi's Bun @,
Ciabatta, Sandwich Thin

PIZZA

Spicy Italian Sausage, Bell Peppers, 2.50
Broccoli, Onions, Black Olives

Cheese @ 2.00
Vegetarian @& 2.50
Pepperoni 2.25
DESSERT

Pumpkin Ricotta Cheesecake Ay 2.50
Pear Apple Yogurt Cake § 2.50
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GRILL OFFERINGS

All sandwiches served with toasted bun, green leaf lettuce,
tomarto, onion. *extra charge for additional toppings

THE BURGER 4.75
TURKEY BURGER 4.75
HOMEMADE VEGGIE BURGER (& 4.20
STEAK & CHEESE 5.25

Top Round Steak, American Cheese,
Hoagie Roll; Onions, Mushrooms

GRILLED CHICKEN BREAST 475
GRILLED CHEESE § 2.65
FRENCH FRIES 1.60
GRILL SPECIALS

GLOBAL HOT CHICKEN
Indonesian Fried Chicken (Oyster Sauce), 6.50
Spicy Aioli, Slaw, Brioche

Thyme Roasted Glazed Baby Carrots @& @ @ 1.50

QUICK PICKS

Grilled Salmon §i®, Aji Amarillo Aioli 7.00
Shrimp, Aleppo Spiced 3.00
Chef's Vegetarian Option (§ 2.00
French Fries 1.60
CULINARY THEATER

BUFFALO CHICKEN SHAKER SALAD BAR

Buffalo Shrimp 8.50
Buffalo Chicken 7.75
Buffalo Tofu 7.25

BASE: Romaine, Spinach, Mixed Lettuce

ASSORTED TOPPINGS: Carrots, Blue Cheese
Crumbles, Cheddar Cheese, Cucumber, Tomato,
Olives, Red Onions, Pepperoncini Peppers; Blue
Cheese Dressing

PICANTE

Beef Barbacoa or Crispy Pork Belly 6.50
Chicharron

Zucchini Poblano Chipotle @ 5.50
CHOOSE: Burrito, Soft Tacos or Bowl

BASE: Shredded Lettuce, Cilantro Rice, Mexican
Black Beans @@ @ @

ASSORTED TOPPINGS: Pico de Gallo, Guacamole,
Cheddar, Queso Fresco, Crema, Pickled Jalapenos,
Pickled Onions, Corn Salsa, Salsa Roja, Salsa
Verde

SUSHI

Ramen Bowl 1.49
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