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OHB Main Cafe (“(4) 
Menu for the Week of 

O7/30/l 8 

Brie, Pear, & Orange Marmalade Panini @ $5,550 Served on Thursdays Pho (Beef or Tofu) $6.49/$7‘4('b)(4) 11:00 am -2:00 pm 

Salad Bar with Fresh 
Fruits, Vegetables, 8. 

Whole Grains 

$0.49 per ounce 

. JALednesdav Burritos or Bowls 
_ _ _ Made to Order Brie, Pear, & Orange Marmalade Paninigl 

Healthy & Allergen Free 
Cuisine 

Pad Thai and Pho 
Tofu $6.49 

Chicken, Beef, or 
Shrimp $7.49 

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

Breakfast 
6:30 om — 9:30 am 

Continental Breakfast 
9:30 am - 10:30 om 
Lunch 8. Snacks 

i l :00 am — 2:00 pm 

GUEST_ 
SER\/lL'ES 

Soup 
Chili 

Tuesda 

Soup 
Chili 

Soup 
Chili 

Chicken Philly Cheesesteak Sandwich $699 
Ropa Vieja 

$7(b)(4) Chipotle-Orange Glazed Chicken , Eggplant Mediterranean Style $525 
Red Lentil Soup , Chef's Choice (12 oz./16 oz.) $2.69/$3.49 
Chicken Chili (12 oz./16 oz.) $239/$3_59 

Brie, Pear, & Orange Marmalade Panini ml] Pad Thai (Shrimp, Chicken, or Tofu) 
Chicken Philly Cheesesteak Sandwich 
Ropa Vieja 
Chicken with Leeks & Olives, Cod Tagine* 
Chicken & Wild Rice Soup, Chef's Choice (12 oz./16 oz.) 
Chicken Chili (12 oz./16 oz.) 

$¢.so 
$6.49/$7.4(.b)(4) 

$6.99 
$7(b)(4) 

$5.25/$7.25 
$2.69/$3.49 
$2.89/$3.59 

$6.80 
$6.49/$7.4(b)(4) 

$9(b)(4) 
$7.49 

$6.25/$5.25 
$2.69/$3.49 
$2.89/$3.59 

Pho (Chicken or Tofu) 
Chicken Philly Cheesesteak Sandwich 
Ropa Vieja 
Sweet & Tangy Flank Steak , Cauliflower & Chickpea Curry 
Tuscan Vegetable Soup , Chef's Choice (12 oz./16 oz.) 
Chicken Chili (12 oz./16 oz.) 

Thursday 

Soup 
Chili 

Friday 

Brie, Pear, & Orange Marmalade Panini [1,] 
Pad Thai (Shrimp, Chicken, or Tofu) 
Chicken Philly Cheesesteak Sandwich 
Ropa Vieja 
Artichoke & Tomato Chicken , Citrus Marinated Pork Tenderloin 
Kale & White Bean Soup , Chef's Choice (12 oz./16 oz.) 
Chicken Chili (12 oz./16 oz.) 

$6.8" 
$6.49/$7.4(b)(4) 

$<s.s 
$7.l§?"4) 

$5.25/$5.25 
$2.69/$3.49 
$2.89/$3.59 

Soup 
Chili 

Brie, Pear, & Orange Marmalade Panini@ 
Pho (Shrimp or Tofu) 
Chicken Philly Cheesesteak Sandwich 
Ropa Vieja 
Balsamic Glazed Salmon*, Roast Beef with Mustard & Fennel 
Ham & Lentil Soup, Chef's Choice (12 oz./16 oz.) 
Chicken Chili (12 oz./16 oz.) $2.89/$3.59 

Vegetarian Vegan *Please be aware that fish may contain bones. 

~$ 

Our kitchen is not a gluten-free or allergen-free environment. All gluten-free menu items were 
determined based on the most current ingredient lists provided by our suppliers. This kitchen uses wheat flour 
and other wheat-based ingredients during production of other menu items. Our operation shares preparation, 
cooking, and serving areas, and designated gluten-free areas do not exist. Therefore, we cannot guarantee that 
any menu item is completely gluten-free or allergen-free. 

$6.80 
$6.49/$7.t(.b)(4) 

$6.99 
$7.49 

$7.25/$6.25 
$2.69/$3.49 
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$0.49 per ounce 

Monday 
Vegetahle Bar An as_sortme_nt_o_f_fresh vegetahles served_dail 
Entrées Vegetable Biryani Pork Vindaloo 

Thai Beef Curry Moroccan Vegetable Stew with Chickpeas 
Persian Chicken Kabob w Roasted Miso Glazed Chicken 

_ _ ‘_ _A_AChicken_TQ<l<_al(_I_a§ali7_ y___ _____ y H _ _ 
Chef's Choice 

Sides Sautéed Zucchini & Tomatoes 
7 7 7 

7Sauteed"Red7C_al)bagew.!‘ 
_ ‘M “Mu 7 T1 T 

Ginger Spiced Carrots Chef's Choice 

Tuesday 
V°.&et?!°'§_B?F__ft!‘§$§9'l'71eBF,9fl"&‘@5§aB'?§5"E'Y°!1!1ai'! , _ L 44 . L 
Entrées Honey-Chipotle Glazed Pork Loin Fried Cod Fish Tacos; 

m _ T if T W T A _ "T -77” 
Valencian Seafood Paella Roasted Tilapia with Chimichurri Sauce* 
Vegetable Fajita Chicken Tinga Tacos 

< A V 
Ca ne Asada Tacos Chef's Choicer 

Sides ci|é}i£r6"Li55éTzi£€ 
Z T T Z” S 

‘Ch7aEd'B|a’ck'Beans 
T T ‘ 

Sweet Plantains Roasted Broccoli with Gar ic 

Wednesday 
\/,@e¢t§b2!sBear_Jn_==1$§<>Ltm9"!_9fire$hcvss@ta_bIesSeiysiéafls; ,.__s__ , _ _ , , _ _ _,, _._,fi_ _____o o 
Entrées Falafel with Yogurt Mint Sauce Gnocchi alla Trapanese 

Fettuccine Alfredo with Shrimp Chicken Legs Mediterranean Style 
Pork Loin with Mushroom Madeira Sicilian Style Spaghetti 

_ . _ S “ 7 L , L 7 S __ C!‘Ef'£¢*J°i¢_@,_ 
A -_ , o 4 

Sides 
' V 

‘Roasted Eggplant [El 
Z T 

Parmesan Roasted Cauliflower 
Sautéed Spinac Garlic Bread 

Thursday 
v¢g@tal2!@_BaL_An §§$2rtmsnt9fj19§!1,vss¢1aP!s§ §§~sdJ1a"y , _ ____ ,, _ _ as o _. e '@ L 2 - so - 
Entrées Garlic Chicken Thighs with Peas Herb Roasted Turkey 

Beef Pot Pie Tangy Roasted Pork Tenderloin 
BBQ Brisket with Mustard Sauce Chef's Choice 

Sides Parmesan & Chive Mashed Potatoes Roasted Brussels Sproutslfi] 
Green Beans Amandine Chef's Choice 

Friday 
vegetable Bar Arggsgqrtmept of fre§_by9_eeta!@l_es_s§r\1ed glaflv _ C e,___ S ____ __ ,__ ,_,_,_e_ Ehfiéésu T M7 Smoked BBQ Beef Brisket Teriyaki Glazed Wings, Lemon Pepper Wings 

BBQ Pulled Pork Buffalo Wings, Plain Wings, Old Bay Fried Wings 
Jambalaya with Chicken, Sausae, & Okra Vegetable Lasagna [E 
Roasted BBQ ¢hi¢_I§9_n_§rg§§t_ _,, , S , ,<Ih<-1>£’§_<§*1<>i¢_@___2 S __ , _ S, , , o o, , 

Sides 
T — _ ‘Mac & Cheese V‘ Sautéed Kale @ BBQ Succotash@ Carrot Sticks ! Ce|ery Sticks 

*P/ease be aware that fish may contain bones. 

Approved for Release: 2022/01/19 C06828126


