ONE

TATE ST.

CAFE

Market Bar

Week of October 27t

TUESDAY WEDNESDAY THURSDAY FRIDAY

Chicken Noodle Chicken & Dumpling Chicken & Dumpling
Corn & Black Bean Chili ¥) Chicken & Yam Chili Chicken & Yam Chili
Vegetable Beef Barley Broccoli Cheddar V. Broccoli Cheddar V.

MONDAY

Chicken Noodle
Corn & Black Bean Chili )
Vegetable Beef Barley

Chicken & Dumpling
Clam Chowder

Salad Greens, Fresh Vegetable Crudités and Fruit, Beans & Grains, Proteins and Cheese, Salad Dressings and Vinaigrettes, Toppings
Raw Food: A Selection of Seasonal, Nutrient Dense Salads in Their Most Natural State
Market Salads: Daily Selection of Seasonal Marinated and Grilled Vegetables, Grain and Bean Salads
Daily RADISH Antipasti selection

Jamaican
Curry Chicken Stew
Jerk Roast Pork
Rice & Peas)
CaIIano@
Sweet Plantains ()

Potato Salad V.
Citrus Coleslaw(¥)

Cajun
Shrimp & Chorizo Gumbo
Southern Fried Chicken
Dirty Rice(¥)
Smothered Cabbage, Bacon

Hoppin John Salad @
Deviled Egg Salad V.
Buttermilk Biscuits V.

Brunch
Chicken Sausage Hash
Apple Bread Pudding V.
Shaved Brussel Tortilla V.
Rustic Home Fries @

Avocado & Egg Salad ¥
Fresh Fruit Salad @
Baked Pastries

Comfort

Chicken Marsala
Roasted Mushrooms

Garlic Spaghetti Squash V.
Sauteed Green Beans¥)

Apple Sage Turkey
Au Jus

Sauteed Spinach®
Savory Bread Pudding V.

Creamy Tuscan Chicken
Tomato, Lemon

Roasted Broccolini®
Orzo Rice Pilaf V.

Market Deli

Weekly Sandwich Specials and Made to Order Sandwiches.
Fresh Cut Produce, House Roasted Deli Meats, a Variety of Toppings & Condiments.

Market Deli Weekly Special
Provencal Roast Beef, Raclette Cheese, Pickled Red Onion, Au Poivre Aioli, Baby Cress on a Baguette

Chalk Board

Chalk Board Grill

Grill HSB Signature Burger — LaFrieda Dry Aged Burger, Sharp Cheddar, Caramelized Onion, Dill Pickle, Signature Sauce

Grilled Chicken Club — Herb Grilled Chicken, Crispy Bacon, American, Lettuce, Tomato, Garlic Aioli
Southwest Turkey Burger — Grilled Turkey Burger, Pepper Jack Cheese, Smashed Avocado, Lettuce, Tomato, Chipotle Aioli
Falafel Quinoa Burger — Housemade Falafel Quinoa Burger, Shaved Vegetable Slaw, Tahini Sauce

Breakfast
Grill Special

Breakfast Wrap
Bacon, Potato, Chipotle

Cinnamon French Toast
Maple Apple Compote

Buttermilk Pancakes
Blueberry Syrup

Western Omelet
Ham, Peppers, Cheddar

Breakfast Sandwich
Sausage on Croissant

Lunch Grill
Special

Breakfast Burger
60z Burger, Cheddar
Fried Egg, Ham
Maple Mustard

Katsu Chicken Sandwich
Quick Pickled Cucumber
Katsu BBQ, Kewpie
Shredded Lettuce

BBQ Pulled Pork
Molasses BBQ
Vermont Cheddar
Crispy Onion, Avocado

Nashville Hot Chicken
Shredded Lettuce
Dill Pickle
Mayonnaise

Beef Birria Quesadilla
Roja Braised Beef
Queso Chihuahua
Onion & Cilantro

Chef’s Table

=Vegan

iy

Katora
Approachable and modern takes on Indian Cuisine
Tandoori Chicken, Tofu Tikka, Aloo Chole
Tikka Masala or Classich Curry Sauce
Selection of fresh and house curated toppings
Sides: Potato & Pea Samosa, Vegetable Pakoras, Kachumber Salad

Chefs Table Wednesday 12pm-1pm
Five Spice Braised Pork Belly, Miso Butternut Puree, Black Quinoa “Fried Rice” , Ginger Blood Orange Glaze

thrive

Ordering made for
your workplace

:{ = Vegetarian ‘@ =RAdish ﬁ P

Consumer Advisory: Before placing your order, please inform a manager if a person in your party has a food allergy
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.*
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