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MARKET BAR

GRILL DELI

AL
FORNO

SOUP

ROAST

MONDAY

MEATLESS MONDAY!

Tri Color Cheese Spring

Tortellini

* Ricotta and Parmesan
Filled Tri Colored Tortellini
with Sun Gold Tomato
Cream Sauce V

* Roasted Artichokes with
Lemon and Toasted
Walnuts V

* Charred Zucchiolo and
Garlic Scapes with Shaved
Grana Padano V

* Garlic Bread

* Baby Kale, Berries,
Toasted Almonds, Grape
Tomato V

TUESDAY

Indian Butter Chicken

* Braised Chicken thighs in a
Creamy Tomato Curry

* Fluffy Basmati Rice V

* Spinach and Paneer V

* Curried Cauliflower V

* NaanV

¢ Chopped Romaine,
Cucumber, Tomato, Red

Onion, Cilantro, Crispy
Chickpea V

WEDNESDAY

Roasted Monkfish with
Saffron and Fennel Beurre
Blanc

* Saffron Buttered Orzo V

* Roasted Tomato and Fennel
\%

* Sauteed Swiss Chard with
Kalamata and Chili

* Grilled French Baguette
with Roville

* Mixed Greens, Frisee,
Shredded Radish, Chives,
and Carrots V

THE

HUB

THURSDAY

Grilled Lamb

* Sea Salt and Peppercorn
Rubbed Lamb Rounds
with Dill Chimichurri

* Grilled Asparagus with
Shaved Irish Cheddar V

* Roasted Fingerling
Potato V

* Sauteed Baby Cabbage
with Spring Onion and
Peaches V

* Arugula, Grape Tomato,
Red Onion, Melon,
Sunflower Seeds V

Wrap: Team Morocco Bocadillo: Tuna, Diced Potato, Sliced Hardboiled Egg, Tomato, Red Onion, Green Olives, Harissa Mayo

Vegetarian: Team Algeria Karantika: Chickpea and Cumin Cake, Harissa Spread, Ciabatta

Hero: Team Belgium Mitraillette: Grilled Steak, Roasted Bell Peppers, Andalouse Sauce, French Baguette

Team USA BBQ Pulled
“Faux” Pork
“Chunk” Plant Protein Pulled
Pork, Golden BBQ Sauce,
Creamy Coleslaw, Soft Bun

Team Argentina Choripan

Butterflied Argentine Chorizo,
Chimichurri, Pickled Red Onion,
Soft Hero

Team Norway Fiskekaker

Fried White Fish Cake, Dill
Nutmeg Aioli, Shredded
Cabbage, Soft Bun

Team Brazil Pao Com
Linguica
Crumbled Brazilian Linguica,
Sauteed Peppers, Onions,
Garlic, Mozzarella, Brazilian
Vinaigrette, Ciabatta

Pizza Special: Team Cote D’lvoire Alloco: Spicy Tomato Sauce, Fried Plantains, Mozzarella

Calzone Special: Team English Cornish Pasty: Ground Beef, Potato, Onion, Turnip

New England Clam Chowder

Tomato V

Pasta e Fagioli

Spicy Chickpea and Lemon V

Chicken Fiesta
Corn Cob Chowder V

Cream of Wild Mushroom V
Chicken Noodle

Togarashi and Soy Grilled
Chicken Breast

Choice of:

* Brown Sushi Rice,
Seasoned White Sushi
Rice, or Mizuna

* Stir Fried Edomame with
Togarashi V

* Ginger and Garlic
Roasted Okinawa Sweet
Potato V

* Charred Broccoli and
Wood Ear Mushrooms V

* Stir Fried Red Cabbage,
Carrot and Furikake V

* Miso Citrus Dressing or
Mango Chili Vinaigrette

Miso Glazed Blue Fin Tuna
Steaks

Choice of:

* Brown Sushi Rice, Seasoned
White Sushi Rice, or Mizuna

* Stir Fried Edomame with
Togarashi V

* Ginger and Garlic Roasted
Okinawa Sweet Potato V

* Charred Broccoli and
Wood Ear Mushrooms V

* Stir Fried Red Cabbage,
Carrot and Furikake V

* Miso Citrus Dressing or
Mango Chili Vinaigrette

Hibachi Style Strip Loin

Choice of:

* Brown Sushi Rice, Seasoned
White Sushi Rice, or Mizuna

* Stir Fried Edamame with
Togarashi V

* Ginger and Garlic Roasted
Okinawa Sweet Potato V

* Charred Broccoli and
Wood Ear Mushrooms V

* Stir Fried Red Cabbage,
Carrot and Furikake V

* Miso Citrus Dressing or
Mango Chili Vinaigrette

Fermented Black Bean Stir-

fried Shrimp

Choice of:

* Brown Sushi Rice,
Seasoned White Sushi
Rice, or Mizuna

* Stir Fried Edomame with
Togarashi V

* Ginger and Garlic
Roasted Okinawa Sweet
Potato V

* Charred Broccoli and
Wood Ear Mushrooms V

* Stir Fried Red Cabbage,
Carrot and Furikake V

* Miso Citrus Dressing or
Mango Chili Vinaigrette
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