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L L c L November 25 Lunch Hours: 11:00A - 2:00P on Thrive
PROTEIN: Garlic Soy Shrimp Bok Choy, Napa Cabbage, Red Roasted Turkey Pepper Jack Cheese, Banana Peppers, Tomato &
Chicken Noodlle Available Daily. o A Peppers, Carrots > T Ranch, Portuguese Roll
vy vVegan Vegetable Lentil % E:I 2, § Chicken Cutlet Cheddar Cheese, Bacor'w, Shrfedded Lettuce, Tomato,
% Diced Potatoes, Carrots, Onions, Celery 8 O SIDES: Sticky Rice, Brown Rice, Bok Choy, Onion, Peppers, oo Tho.usand 'sland Dressing, .C|abatta
O Smoked Chipotle, Black Bean & Beef Chili < = Broccoli, Squash Stir Fry, Soba Noodles, Peppers, Onions, '6'.J <ZE Grilled Bratwurst Grain Mustard, Kraut & Swiss on Pretzel Roll
wn Ground Beef, Onion, Celery, Bell Peppers e L:;:J Shiitake Mushrooms, Carrots, Spicy Fermented Cabbage ) n Roasted Peppers Tomatoes , Fresh Mozzarella, Arugula, Balsamic
g — & Edamame Kimchi Glaze, Semolina Hero
Chicken Tinga - Onions, Crema, Cilantro _ o
<C Chipotle Cauliflower - Onions, Cilantro WEEKLY GRILL SPECIAL In-House Proteins: Bulgogi Chicken
o <C
L . . W Sides: White Rice, St dE lant, S Zucchini
D Poblano Green Rice, Black Beans, Lettuce, Cabbage, Pico De Shaved Steak Sandwich on a 7-inch Cuban g arm >ides 'te Rice, steamed tggplant, >esame cucchini
2 IEIE?)ItI?Sat?cueascamOIe’ Queso Fresco, Lime Crema, Habanero Salsa, Hero with Fries X  Cool Sides: Spicy.Cucumber Picklg, Fried Green Beans with Garlic &
- 8 Shishito Peppers & Crispy Shallots Sauces:
m
Corn Tortillas, Flour Tortillas Sauce: Korean BBQ Sauce
O PASTA: Mezze Rigatoni, Marinara, Ricotta & Tomato Home For the Holidays
Z
BETTER FOR YOU g ROLLS + CALZONES: Sausage & Peppers . Grilled Flank Steak, Charred Grape * Roasted Carrots, Cayenne Butter
—
b HOT HERO: Fried Buffalo Chicken, Mozzarella & Blue Cheese < Tomato & C Lentils, Roasted Peppers
Shrimp Pad Thai < PIZZA SPECIAL: Vodka Pepperoni g -
Pad Thai Noodles ¥ PP 3 « Blackened Chicken Tomato, « Corn & Black Bean Salad
Mixed Vegetables © Cilantro & Lime Salsa Rice Pilaf ~ * Spicy Cajun Slaw
 Bacon & Cheddar Grits « Creole Style Potato Salad
= z
E Lemo-n Herb Chicken | _ = Chickpea Falafel, Harissa Tahini Sauce CHEF TABLE TUESDAY "/26
n Hot Sides - Sweet Potatoes Potatoes, Onions, Peppers & o |<_i Roasted Seasonal Squash
—  Sherry Vinegar, Steamed Green Beans, White Rice T ' saffron Rice Pilaf Miso Honey Glazed Salmon, Coconut
8 Cool Sides - Buttermilk Ranch Cole Slaw, Macaroni L; Basmati Rice, Stir Fried Veggetables
Salad, Simple Green Salad
Vegetarian Vegan 25 Better for You Please email threeeightyate@citi.comwith any questions. Inform a managerif you have a food allergy. We are not an allergen-free facility.
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