
V VG

BREAKFAST MENU

August 18 – August 22

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Scrambled Eggs V

Tomato & Sauteed 
Onion Egg White 
Frittata V

Scrambled Tofu & 
Shiitake VG

Chicken Apple Sausage 

Sauteed Broccolini w/ 
Caramelized Onion VG

Home Fries, Roasted 
Pepper & Onion VG

Scrambled Eggs V

Ham & Cheddar Egg 
White Frittata 

Vegetarian Sausage V

Kielbasa & Caramelized 
Onion

Roasted Squash & 
Mushroom VG

Roasted Yukon Gold 
Potato VG

Scrambled Eggs V

Asparagus & Feta Egg 
White Frittata V

Scrambled Tofu & 
Shiitake VG

Chorizo Sausage 

Roasted Tomato & 
Parmesan V

Spiced Red Bliss 
Potato VG

Scrambled Eggs V

Spinach & Pepper 
Onion Egg White 
Frittata V

Vegan Chorizo VG

Pork Sausage

Grilled Asparagus VG

Home Fries, Roasted 
Pepper & Onion VG

Scrambled Eggs V

Roasted Tomato & Feta 
Egg White Frittata V

Vegetarian Sausage V

Kielbasa & Caramelized 
Onion

Grilled Zucchini & 
Squash VG

Spiced Red Bliss Potato 
VG

Waffles (National 
Waffle Day) V

AL FORNO PIZZA & SPECIALS

Margherita Pizza V

Pepperoni Pizza

Plain Cheese Pizza V

SPECIALTY PIZZA Grilled Peach, Prosciutto, Mozzarella, Hot Honey

VEGETARIAN SPECIALTY PIZZA Burrata & Confit Tomatoes, Fresh Basil, Balsamic Glaze V

Daily Grill Breakfast Special: French Toast or Pancakes, Choice of Maple Syrup or Berry Compote Topping

LUNCH MENU
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

FARM MONDAY TACO TUESDAY SUMMER IN ITALY FARM TO TABLE ASIAN STREET FOOD

Herb Roasted Chicken 
w/ Lemon Butter 

Seared Branzino w/ 
Shallot & Caper Sauce 

Brown Rice VG

Quinoa Pilaf w/ 
Toasted Pecan VG

Roasted Zucchini & 
Squash VG

Sweet Potato Wedge 
VG

Roasted Potato Salad 
V

Lemon Chickpea & 
Grilled Pepper Salad 
VG

Spicy Caesar Salad V

Beef Barbacoa

Pork Carnitas 

Vegetable Fajitas VG

Cumin Braised Bean VG

Cilantro Lime Rice VG

Flour Tortilla VG

Pico de Gallo VG

Guacamole VG

Pineapple & Mango 
Salad VG

Salsa Verde VG

Salsa Rojo VG

Grilled Chicken w/ 
Caper & Tomato 
Tapenade 

Seared Tilapia w/ 
Lemon, Caper & White 
Wine Sauce 

Rosemary Roasted 
Potato VG

Pasta alla Norma, 
Roasted Eggplant V

Tarragon & Garlic 
Confit Green Bean VG

Grilled Asparagus VG

Italian Chopped Salad 

Fennel & Orange 
Salad VG

Basil, Heirloom Tomato 
& Mozzarella V

Grilled Flank Steak w/ 
Wild Mushroom Jus 

Seared Salmon w/ 
Saffron Beurre Blanc

Herb Roasted 
Fingerling Potato VG

Mediterranean 
Basmati Rice VG

Charred Brussels 
Sprouts w/ 
Cranberries VG

Seasonal Vegetable 
Medley VG

Grilled Radicchio w/ 
Toasted Almonds VG

Greek Orzo Salad VG

Grilled Artichoke & 
Arugula Salad w/ 
Parmesan V

Sweet & Sour Chicken

Orange Glazed 
Salmon 

Vegetable Fried Rice  

Sauteed Broccoli w/ 
Garlic Sauce VG

Ginger Bok Choy VG

Vegetable Lo Mein VG

Soba Noodle Salad V

Asian Pear & Jicama 
Salad VG

Napa Cabbage & 
Mango Salad VG

GLOBAL BAR

AL FORNO RUSTICO SANDWICHES 

SANDWICHES

Pepperoni, Black Forest Ham, Provolone, Sesame Hero

Grilled Vegetables, Arugula Pesto, Broccoli Rabe V

AL FORNO ENTREE

ACTION STATION

THE DELI (12th FLOOR COUNTER)

SPECIALTY SANDWICHES OF THE WEEK

Black Forest, Hard Salami, Pepperoni, Provolone, Romaine, Tomato, Oregano Vinaigrette, Ciabatta

Buffalo Mozzarella, Heirloom Tomato, Fresh Basil Pesto, Tomato Focaccia V

CHEF KOJI’S SUSHI SPECIAL

ORANGE DRAGON ROLL

Spicy Tuna, Avocado, Mango Roll, Scottish Salmon on Top

SOUP
MONDAY

Vegetarian Split Pea V

Chicken Noodle 

TUESDAY

Classic Black Bean VG

Chicken Noodle

WEDNESDAY

Spicy Chickpea VG

Chicken Noodle

THURSDAY

New England Clam 
Chowder 

Chicken Noodle

FRIDAY

Tuscan White Bean & 
Spinach VG

Chicken Noodle

MONDAY - THURSDAY

CURRY BOWL

BASE – Basmati Rice VG, Wild Rice VG

PROTEIN – Lamb Tagine, Chicken Tikka Marsala, Curry Tofu & Chickpea VG

TOPPING – Turmeric Roasted Vegetable VG, Tomato & Cucumber Salad VG, Grilled Naan Bread V, Mango Chutney VG, 

Tamarind Chutney VG, Cucumber Raita V

ENTREE

Baked Cod, Multigrain Rice Pilaf, Grilled Asparagus, Orange Cilantro Chipotle Broth

GLOBAL BAR

Smoked BBQ Pulled Pork, Citrus Cole Slaw, Spiced Pickles

GRILL WEEKLY SPECIAL

CHEF’S TABLE - TUESDAY & WEDNESDAY

Aguachile con Camarones 
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