
A CHOCOLATE LOV£K'S mu 2 M, Monday 
Wednesday. February 14th 

Ham-2pm 
Chocolate Cupcakes 

Raspberry Mousse Porfoits 
Red Velvet Brownies 

$2.99 eoch 

Salad Bar with Fresh 
Fruits, Vegetables, & 

Whole Grains 

$0.48 per ounce 
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OHB lvioin Cofé 
Menu for the Week of 

02/i 2/l 8 

Cuban Panini $5 80 Pho (Beef or Tofu) $5 49/$7 4<(b)(4) 
Vietnamese-Style Banh Mi Burgers $5 99 Ropa Vieja $7 49 Lemon Caper Chicken , Eggplant Mediterranean Style $5 25 
Beef & Rice, Chef's Choice, Beef Chili (12 oz./16 oz.) $2 59/$3 i5/MIA Please See Page 2 $0 48/oz(b)(4)l 

Burritos or Bowls 
Mode To Order 

Heolthy & Allergen Free 
Cuisine 

Choice of Pad Thai or Pho 5°uP 

Beef or Shrimp $7.49 |:,-ida 
Vegetarian or Tofu $6.49 

Served on Tuesdays, 
Wednesdays, and Thursdays 5°uP 

fie» +0 

Chicken or Pork $7.49 

Café Hours of Operation 
6:30 om — 2:00 pm 

Breakfast 
6:30 om — 9:30 om 

Continental Breakfast 
9:30 om - I 1:00 om 
Lunch 8. Snacks 

l 1:00 om — 2:00 pm 

Wednesday 

Cuban Panini $5 80 
Pad Thai (Shrimp, Chicken or Tofu) $5 49/$7 49(b)(4) 
Vietnamese-Style Banh Mi Burgers $5 99 
Ropa Vieja $7 49 
Citrus Marinated Pork Tenderloin , Red Bean and Rice Burger $5 25/$5 25 

$2 59/$3 i=(b)(4) 
so 48/oz (b)(4) 

Cream of Tomato (E , Chef's Choice, Beef Chili (12 oz./16 oz.) 
Please See Page 2 

up 

Cuban Panini 
Pho (Chicken or Tofu) 
Vietnamese-Style Banh Mi Burgers 
Ropa Vieja 
Argentinian Flank Steak Quinoa Primavera 
Vegetable & Chicken, Chef's Choice, Beef Chili (12 oz./16 oz.) 
Please See Page 2 

Cuban Panini 
Pad Thai (Shrimp, Chicken or Tofu) 
Vietnamese-Style Banh Mi Burgers 
Ropa Vieja 
Brown Sugar Glazed Pork Loin Rosemary Chickengfl 
Ham & Lentil, Chef's Choice, Beef Chili (12 oz./16 oz.) 
Please See Page 2 

Cuban Panini 
Pho (Shrimp or Tofu) 
Vietnamese-Style Banh Mi Burgers 
Ropa Vieja 
Orange Glazed Salmon Eggplant with Chickpeas fiaf 
Clam Chowder, Chef's Choice, Beef Chili (12 oz./16 oz.) 
Please See Page 2 
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$6 49/$7 4<;(b)(4) 

$, ,.,<b><4> 
$6 25/$5 25 
$2 59/$3 l5 

so 48/oz (b)(4) 

$6 80/h\/A\ 
$6 49/$7 49(b)(4) 

$2 59/$3 l5 
so 48/oz (b)(4) 

$6 49/$7 49(b)(4) 

$7 25/$5 2 (W4) 
$2 59/$3 l5 

$0 48/oz (b)(4) 

Vegetarian Vegan Gluten-Free (b 4 

if -_(“ /J: 
</F 

...I~/ 

,f"\¢~—-4



Monday 
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$0.48 per ounce 

Vegetable Bar 
Entrées 

Sides 

Tuesday 

An assortment of fresh vegetables served daily 
Chicken Tikka Masala 
Vegetable Biryani 
Thai Beef Curry 
Moroccan Fish Tagine with Salmon 
Curry Lentil Dahl 
Coconut Curry Vegetables 

Coconut Chicken Curry 
Vietnamese Pork Chops 
Saag Paneer 

Couscous 
Tomato & Chickpea Stew 

Vegetable Bar 
Entrées 

re ,0Q
0 

Sides 

Wednesday 

An assortment of fresh vegetables served daily 
Andouille Jambalaya 
Muffuletta Sliders 
Beef Grillades 
Shrimp & Grits 
Biscuits with Red Eye Gravy 
Bananas Foster Pudding 

Cornmeal Crusted Catfish with Cajun Remoulade 
Cajun Chicken Pasta 
Okra Creole 

Dirty Rice 
Cajun Corn Maque Choux 

Vegeta ble Ba r 

Entrées 

Sides 

Thursday 

An assortment of fresh vegetables served daily 
Eggplant Parmesan 
Three Cheese Ravioli w| Pesto Sauce 
Parmesan Crusted Pork Loin Chops 
Tuscan Grilled Trout 
Cauliflower with Garlic Crumbs 
Sautéed Broccoli 

[E] 

Spaghetti with Meatballs & Tomato Basil Sauce 
Fettuccini Pasta with Leeks & Asparagus 
Vegetable Lasagna 

Bowtie Pasta with Olive Oil & Parsley 
Garlic Bread 

Vegetable Bar 
Entrées 

Sides 

Ffiday 

An assortment of fresh vegetables served daily 
Chicken Pot Pie 
Herb Roasted Turkey 
Roasted Salmon with Tarragon Cream Sauce 

Potato, Squash, & Goat Cheese Gratin 
Sautéed Kale with Onions 

Classic Beef Stew 
Mushroom Stroganoff 
Butternut Squash Risotto 

Garlic Mashed PotatoesM Cinnamon Maple Sweet o atoes 

Vegetable Bar 
Entrées 
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Sides ' 
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An assortment of fresh vegetables served daily 
Szechuan Beef 
Sweet & Sour Pork 
Tamarind Chicken with Figs 
Chicken, Vegetable, or Pork Potstickers 
Sautéed Cabbage with Sesame Oil & Garlic 
Baked Beans 

Steamed BBQ Pork Buns 
Honey Mustard Wings, BBQ Wings, Hot Wings 
BBQ Chicken Sliders with Crispy Onions 

Mac & Cheese
. Fried Okra J 
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