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MONDAY

MEATLESS MONDAY!

Plant Based Roasted Sausage

and Kale

* Baked Plant Based
Sausage, with Charred
Sungold Tomato, Goat
Cheese and Shallots V

* Roasted Garlic Lacinato
Kale V

*  Orecchiette Pasta with
Olive Oil and Garlic
Breadcrumbs V

* Roasted Artichokes with
Lemon V

* Arugulg, Frisee, Shaved
Fennel, Pistachio V

TUESDAY

Moroccan Braised Chicken

Tagine Style Braised
Chicken, Apricots, Tomato,
Saffron

Saffron and Olive
Couscous V

Braised Chickpeas V

Pita V

Harissa Roasted Eggplant
with Yogurt Sauce

Mixed Greens, Tomato,

Carrots, Almonds, Sultana
\

WEDNESDAY

Cuban Mojo Roasted Pork
Shoulder

Citrus and Garlic Rubbed
Roasted Pork V

Yucca with Mojo Sauce V
Braised Black Beans V
Cilantro Lime Rice V

Chopped Romaine,
Avocado, Chopped Tomato,
Pickled Red Onion V

Teriyaki Cod

UB

THURSDAY

Glazed Code in Sweet
and Salty Teriyaki Sauce
Jasmine Rice with
Furikake

Miso Broccoli with Wilted
Nori V

Stir Fried Snap Peas,
Shredded Carrot, Water
Chestnut V

Chopped Romaine,

Carrots, Radish, Sesame,
Fried Tofu V

Wrap: Smoked Turkey Breast, Chipotle Avocado, Pepper Jack, Shredded Cabbage, Black Beans, Tomato Wrap
Vegetarian: Roasted Cauliflower Florets, Buffalo Sauce, Blue Cheese Crumbles, Shredded Carrot and Celery, Ranch, Whole Wheat

Wrap

Hero: House Cured Corned Beef Brisket, Sauverkraut, Swiss Cheese, Whole Grain Dijon, Marble Rye

Fried Tofu Tonkatsu

Marinated Fried Tofu, Kewpie

Mayo, Cucumbers, Shredded
Cabbage, Pain Di Mie

Flaked Salmon Wrap

Whole Roasted Flaked
Salmon, Cucumber, Chopped
Tomato, Red Onion, Radish
Sprouts, Lemon Dill Aioli

Twice Baked Potato

Roasted Idaho Potato, Roasted

Brussel Sprouts, Shallots,
Gouda Cheese, Chive and
Black Pepper Sour Cream

Crumbled Pancetta, Toasted

Spring White Asparagus

Glazed White Asparagus,
Spicy Hollandaise Sauce,

English Muffin

Pizza Special: Roasted Mushrooms, Spring Garlic Pesto, Goat Cheese

Calzone Special: Cauliflower Rice, Toasted Almonds, Reduced Balsamic

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

Citrus Grilled Chicken Breast
Choice of:

*  Wild Rice, Tri Color
Quinoaq, or Baby Kale

* Sea Salt and Black Pepper

Grilled Asparagus V
* Sauteed English Peas with
Lemon and Mint V

* Butter Roasted Easter Egg
Radish V

* Honey and Lavendar
Glazed Baby Carrots V

* Goat Cheese and
Buttermilk Dressing or
Classic Champagne
Vinaigrette V

Thyme and Lemon Grilled
Tuna Fish

Choice of:

Wild Rice, Tri Color
Quinoa, or Baby Kale
Sea Salt and Black Pepper
Grilled Asparagus V
Sauteed English Peas with
Lemon and Mint V

Butter Roasted Easter Egg
Radish V

Honey and Lavendar
Glazed Baby Carrots V
Goat Cheese and
Buttermilk Dressing or
Classic Champagne
Vinaiarette V

Hot Honey Glazed Riverence
Trout

Choice of:

Wild Rice, Tri Color Quinoa,
or Baby Kale

Sea Salt and Black Pepper
Grilled Asparagus V
Sauteed English Peas with
Lemon and Mint V

Butter Roasted Easter Egg
Radish V

Honey and Lavendar
Glazed Baby Carrots V

Goat Cheese and Buttermilk
Dressing or Classic
Champagne Vinaigrette V

Grilled Flank Steak

Choice of:

Wild Rice, Tri Color
Quinoa, or Baby Kale
Sea Salt and Black
Pepper Grilled
Asparagus V

Sauteed English Peas
with Lemon and Mint V

Butter Roasted Easter
Egg Radish V

Honey and Lavendar
Glazed Baby Carrots V

Goat Cheese and
Buttermilk Dressing or
Classic Champagne

Vinaiagrette V
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