
GUARDIAN 
CAFÉ MENU
J u n e  3 0  –  J u l y  0 4

M O N D A Y T U E S D A Y W E D N E S D A Y T H U R S D A Y

G L O B A L  K I T C H E N

Pan Seared Salmon with 

Rice Pilaf  &   Vegetables

Rotisserie Herb Chicken, 

Roasted Garlic Potatoes, 
Steamed Carrots with Dill

Pan Seared Salmon with 
Rice Pilaf &  Vegetables

Rotisserie Herb Chicken, 

Roasted Garlic Potatoes, 
Steamed Carrots with Dill

Complimentary  Lunch

Beef Hamburger, 
Veggie Burger 

Herb Grilled Chicken, 
Steak Fries. 

Tossed Summer Salad

Pan Seared Salmon with 
Rice Pilaf, & Vegetables

Rotisserie Herb Chicken, 

Roasted Garlic Potatoes, 
Steamed Carrots with Dill

CHALKBOARD GRILL

GRILL

Matt Maxx Cheddar Double Cheeseburger

Black Bean Burger: Lettuce, Tomato, Pickles,

Grilled Chicken Sandwich: Brioche, Lettuce, Pickles

Chicken Fingers Combo: Fried Chicken & Fries

SIDES:

Steak Fries

Onion Rings

House Made Chips

Small Tossed Salad

NOURISHWELL

Chipotle Chicken Wrap:

Jerk Chicken Wrap:

Grilled Shrimp, Vegetable Tabouleh, Hummus

Turkey Caesar Sandwich

Grilled Fish Taco

Grilled Vegetable Wrap

S O U P S

Broccoli & Cheddar Soup Broccoli & Cheddar Soup Broccoli & Cheddar Soup Broccoli & Cheddar Soup

V – vegetarian | vg – vegan 
If you have a food allergy, please let us know.
Please be aware that we handle and prepare egg, 
milk, wheat, shellfish, fish, soy, peanut, tree nut, and 
sesame products, and any other potential allergens 
in the food production areas of our facility. This 
facility handles and serves all allergens, and 
ingredient cross-contact may occur. 

H I G H L I G H T S

Restaurant Associates is 
proud to serve you freshly 
prepared meals that are 
sure to meet and exceed 
your expectations.
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