
April 29th-May 3rd, 2024 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Breakfast 

Carmel and Banana 
Buttermilk Pancakes 

Spanish Omelet with 
Turkey Bacon 

Smoked Salmon on an 
Everything Bagel with Chive 

Cream Cheese, Sliced 
Tomato 

Blackberry and Peach 
Waffles with Whipped 

Cream 

Breakfast Poutine Tots 

SALAD BAR  +  SOUP 
 

Salad Greens ● Fresh Vegetable Crudités ● Fruit ● Beans ● Grains ● Proteins ● Cheeses ● Salad Dressings ● Toppings 
Market Salads: Rotating Selection of Composed Salads 

● The best and freshest local produce available ● 

Chicken Lemon Orzo Wild Mushroom Bisque Moroccan Lentil Soup Broccoli Cheddar  Clam Chowder 

 

Ruby Beet Salad with 
Chive Vinaigrette 

Moroccan Carrot Salad, 
Peanut, Cilantro, Scallion 

Toasted Greek Orzo Salad, Feta, 
Cherry Tomato, Cucumber, Dill 

Vinaigrette 

Strawberry Spinach, pecan, 
and Goat Cheese Salad 

SPRING COBB SALAD, WITH 

PEAS RADISH AND AVOCADO 

DELI 
 

 

SIGNATURE SANDWICHES. TOASTED TO ORDER. 
 

TARRAGON CHICKEN SALAD SANDWICH WITH LETTUCE TOMATO ON A BUTTERY CROISSANT 
 

GREEN GODDESS AVOCADO WRAP WITH SPROUTS, ROASTED RED PEPPER AND CUCUMBER AND SHREDDED CARROTS 

 

 

GLOBAL 

Korea 

 

 Gochujang Grilled Sesame 
Chicken  

 

 Ginger Steamed Rice 

  

 Black Garlic Green Beans 
with Spicy Carrot Slaw 

 

Gochujang Soy Sesame 
Dipping Sauce, Kimchi, 

Scallion 
 

 

Poland 

 

Grilled Kielbasa 

 

Brown Butter and Herb 
Pierogi’s 

 

Caraway Roasted Cabbage 

 

Sauerkraut, Wholegrain 
Mustard, Polish Soda Bread 

Italy 
 
 

Herb and Garlic Roasted 
Chicken with Shaved Fennel 

Slaw 
 
 

Shallot Sauteed Broccoli 
 
 

Creamy Parmesan Polenta 
 
 

Herb Focaccia, Roasted Garlic 
Oil, Shaved Parmesan 

Middle East 

 

Zaatar Roasted Shrimp   

 

Allspice Grilled Asparagus  

 

Toasted Herb Couscous 

 

 

Marinated Olives, Roasted 
Red Pepper Hummus, Syrian 

Pita 

Cinco De Mayo 
Celebration! 

 

Sticky Chipotle Garlic 
Grilled Chicken 

 

Cumin Rice and Black 
Beans 

Garlic and Cumin 
Roasted Squash 

 

Corn and Flour Tortillas, 
Pico De Galo, Tomatillo 

Salsa, Corn and Black 
Bean Salad, Lime 

Wedges 

 

 



April 29th-May 3rd, 2024 

 

HEARTH & SALUMERIA 
 

PIZZA  
Garlic Knots ● Chef’s Selection of Pizza ● Served by the Slice 

 

BBQ Chicken and 
Scallion Pizza 

 
Shaved Fennel and 

Salami Pizza 
Cheeseburger Pizza with Big 
Mac Sauce and Dill Pickles, 

Diced Onions 

Broccoli Alfredo Pizza  

 

Baked Potato and 
Bacon Pizza 

 

EXPLORE/ Chefs Table 

La Chino 
Sesame Kale Caesar salad, Sweet Plantains, Crumbled Cotija, Lime Wedges, 

Steamed Rice, Picked Cilantro  
 

Monday- Cochinita Pibil Torta 
Tuesday- General Tso Cauliflower Torta 
Wednesday- Chicken and Black Bean Enchilada’s 

Baked Potato Bar 

Salt Roasted Potato’s, Beef 
Chili, Whipped Butter, 
Chives, Sour Cream, 
Shredded Cheddar, 

Jalapeños, Bacon Lardons 

 
 

GRILL 

 Chalkboard Grill Menu 

New Chalkboard Grill Menu**** 

Smashburger- Pat Lafrieda Ground Beef, Bacon, Ranch, Lettuce Tomato on a Griddled Sesame Seed Bun 

NEW** Grilled Chicken Breast, Chipotle Mayo, Cheddar, Tomato, Lettuce on a Buttered Brioche 

 Veggie Burger: Pickled Jalapeno, Pepper Jack Lettuce Tomato 

 

Grilled Garlic Zucchini Roasted Broccoli  

 
Grilled Asparagus Sauteed Garlic Snow Peas Sauteed Baby Carrots 

Braised Beef Sandwich with 
Swiss and Au Jus 

Korean Fried Chicken 
Sandwich with Sesame 

Sriracha Slaw 

Crispy Fish Taco’s with Pico De 
Galo 

Nashville Hot Chicken 
Sandwich with Pickles and 

Slaw  

 

Energized for Life 

 

 

Tabbouleh Bulgur Wheat Salad with Cucumber, Mint, 
Tomato, Pickled Red Onion, Shaved Radish, Crumbled Feta, 

Sumac Citrus Vinaigrette 

Monday- Lemon Garlic Shrimp 

Tuesday- Herb and Citrus Roasted Chicken 

Global Grains 
 

Crispy Sweet Chili Tofu 
Emerald Bamboo Rice, 
Cucumber, Carrot, Red 

Cabbage and Soy and Sesame 
Vinaigrette 

Poke Bowl 
 

Spicy Salmon Poke With 
Purple Sticky Rice, 

Cucumber, Edamame, 
Shredded Carrot, Radish, 

Avocado, Scallion and Spicy 
Sriracha Drerssing 

           Cook’s Corner 

Luz 

 

 


