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V vegetarian VG vegan better for you

MONDAY TUESDAY WEDNESDAY THURSDAY
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MEATLESS MONDAY!

Summer Vegetable Paella 

• Iberian Sofrito Bomba 

Rice, Peppers, English Peas 

V

• Roasted Summer Squash 

with Shaved Manchego V

• Blistered Shishito and 

Mushrooms with Smoked 

Pimentón V

• Grilled Pan Con Tomate V

• Summer Garden Salad, 

Tomato, Peppers, Red 

Onion, Melon, Shaved 

Manchego V

Grilled Pork Chops with 

Jalapeno Chimichurri 

• Grilled Asparagus and 

Eastern Peaches V

• Charred Fingerling Sweet 

Potato and Spring Onion V

• Scallion and Herbed Farro 

V

• Mixed Greens, Shredded 

Carrot, Red Onion, Tomato, 

Radish V

BBQ Chicken

• Stone Fruit BBQ Sauce 

Glazed Chicken Legs

• Summer Potato Salad V

• Grilled Broccolini V

• Grilled Corn Salad with 

Peppers, Onions, and 

Grilled Plums V

• Chopped Romaine, Feta, 

Watermelon Radish, Olives, 

Red Onion

Seared Blue Cobia Steaks 

with Tomato Olives and 

Capers

• Linguini with Olive Oil, 

Anchovy and Roasted 

Garlic 

• Roasted Zucchini and 

Eggplant Medley V

• Grilled Tomato Foccacia 

V

• Baby Kale, Shaved 

Grana Padano, 

Kalamata, Red Onion, 

and Cherry Tomato
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Wrap:  Chopped Chef Salad Wrap: Ham, Turkey, Egg, Cheddar, Tomato, Red Onion, Carrot, Romaine, Ranch

Vegetarian:  Charred Broccoli, Shaved Carrot, Chickpeas, Red Onion, Charred Grape Tomato, Arugula, Zaatar Yogurt Dressing, 

Tomato Wrap

Hero:  Grilled Chicken Breast, Spicy Eggplant Spread, Roasted Red Peppers, Red Onion, Chopped Romaine, Semolina
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Peach Grilled Cheese

Grilled Eastern Peaches, 

Reduced Balsamic, Fontina, 

Havarti, Fococcia

Roasted Cauliflower Pita

Sumac Roasted Cauliflower, 

Date and Almond Charmoula, 

Arugula, Chopped Tomato, 

Red Onion, and Kalamata

Spicy Skate Sandwich

Seared Skate Wing, Sriracha 

Aioli, Lime and Cilantro 

Cabbage, Ciabatta

Bulgogi Cheesesteak

Thinly Sliced Chopped 

Steak, Gochujang Cheese 

sauce, Chopped Kimchi, 

Scallions
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Pizza Special:  Grilled Asparagus, Roasted Red Onion, Goat Cheese, Roasted Garlic Crème Fraiche

Calzone Special:  Softly Scrambled Eggs, Crumbled Bacon, Cheddar Cheese, Sauteed Onion
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Tomato V

Pasta e Fagioli 

Spicy Chickpea and Lemon V

Chicken Fiesta 

Corn Cob Chowder V

Cream of Wild Mushroom V

Chicken Noodle
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Grilled Chicken Breast

Choice Of:

• Cajun Spiced White Rice, 

Grits, or Baby Spinach V

• Black Eyed Peas, Bell 

Peppers and Onions V

• Braised Collard Greens 

and Plum Tomato V

• Roasted Baby Peppers 

and Mushrooms V

• Roasted Patty Pan Squash 

and Pearl Onions V

• Cajun Ranch Dressing or 

Berry and Champagne 

Vinaigrette 

Grilled Catfish 

Choice Of:

• Cajun Spiced White Rice, 

Grits, or Baby Spinach V

• Black Eyed Peas, Bell 

Peppers and Onions V

• Braised Collard Greens 

and Plum Tomato V

• Roasted Baby Peppers and 

Mushrooms V

• Roasted Patty Pan Squash 

and Pearl Onions V

• Cajun Ranch Dressing or 

Berry and Champagne 

Vinaigrette 

Brown Sugar and Chili 

Rubbed Country Ribs

Choice Of:

• Cajun Spiced White Rice, 

Grits, or Baby Spinach V

• Black Eyed Peas, Bell 

Peppers and Onions V

• Braised Collard Greens and 

Plum Tomato V

• Roasted Baby Peppers and 

Mushrooms V

• Roasted Patty Pan Squash 

and Pearl Onions V

• Cajun Ranch Dressing or 

Berry and Champagne 

Vinaigrette 

Cajun Rubbed Flank Steak

Choice Of:

• Cajun Spiced White Rice, 

Grits, or Baby Spinach V

• Black Eyed Peas, Bell 

Peppers and Onions V

• Braised Collard Greens 

and Plum Tomato V

• Roasted Baby Peppers 

and Mushrooms V

• Roasted Patty Pan 

Squash and Pearl Onions 

V

• Cajun Ranch Dressing or 

Berry and Champagne 

Vinaigrette 
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