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Wednesday, June 6"‘ H am — 2 pm 
Served 01 
$0.49 per ounce 

Grill &3Speciols 
offered during the 
week of June 4*" 

Salad Bar with Fresh 
Fruits, Vegetables. 8. 

Whole Grains 

$0.49 per ounce 

Burritos or Bowls 
Mode to Order 

Healthy & Allergen Free 
Cuisine 

Chicken or Pork $6.75 
Beef $7.75 

Shrimp $8.75 
Tofu $5.75 

Vegetable $4.75 
Ccifé Hours of Operation 

6:30 om — 2:00 pm 
Breakfast 

6:30 om - 9:30 am 
Continental Breakfast 
9:30 om — l 1:00 om 
Lunch 8. Snacks 

ll:00 om — 2:00 pm 
GU EST 

_ - . 1 . 

@ 
SERVICES 
Le;."iimriory l-r'c<s;2i:r2lin,~' Since ?9 i E 
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Monday 

OHB Mdin Cdfé 
Menu for the Week of 

06/O4/i 8 

Soup 
Chili 

Tuesday 

Cu ban Toasties $530 
Pho (Beef or Tofu) 

I i _ 
$6.49/$7_49 

Dominican-Style Chimichurri Burger $599 \ A 
Beef Empanadas $7_49 
Black-Eyed Peas & Rice with Squash,Baked Trout with Harissa* $5.25/$7.25 (b)(4) 
Spiced Lentil Soup , Chef's Choice (12 oz./16 oz.) $2.69/$3.49 
Turkey Chili (12 oz./16 oz.) $239/$3_5(b)(4) 

Soup 
Chili 

Wednesday 

Cuban Toasties $530 
Pad Thai (Shrimp, Chicken or Tofu) $(,_4<,>/$7_49 (b)(4) 
Dominican-Style Chimichurri Burger $599 
Beef Empanadas $7_49 
Pork Chops with Peach Chutney[@, Chicken with Fennel & Parsnips $525 
Tomato Soup , Chef's Choice (12 oz./16 oz.) $269/$3,4° 
Turkey Chili (12 oz./16 oz.) $2.89/$3_5i§b)(4) 

Soup 
Chili 

Thursda 

Cuban Toasties 
Pho (Chicken or Tofu) 
Dominican-Style Chimichurri Burger 
Beef Empanadas 
Argentinian Flank Steak [E], Aloo Matar 
Chicken with Orzo Soup, Chef's Choice (12 oz./16 oz.) 
Turkey Chili (12 oz./16 oz.) 

$6.80 
$6.49/$7.49 (b)(4) 

$6.99 
$7.40 

$<s.2s$s.2l.b)(4) 
$2.69/$3.49 
$2.89/$3.59 

Soup 
Chili 

Friday 

Cuban Toasties 
Pad Thai (Shrimp, Chicken or Tofu) 
Dominican-Style Chimichurri Burger 
Beef Empanadas 
Herb Crusted Cod* , Citrus Roasted Chicken 
Beef & Toasted Barley Soup, Chef's Choice (12 oz./16 oz.) 
Turkey Chili (12 oz./16 oz.) 

$6.80 
$6.49/$7.49 (b)(4) 

6.9‘ 
$7..sb><4> 

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

Soup 
Chili 

Cuban Toasties $6.80 
Pho (Shrimp or Tofu) $6.49/$7.49(b)(4) 
Dominican-Style Chimichurri Burger $6.99 
Beef Empanadas $7.49 
Balsamic Glazed Salmon*, Lentil, Chard & Sweet Potato Curry $725/$525 
Chicken Noodle Soup, Chef's Choice (12 oz./16 oz.) $2.69/$3.49 
Turkey Chili (12 oz./16 oz.) $259/$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 
anym enu item is completely gluten -free or allergen-free. 
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$0.49 per ounce 

Monday 
V§setgb_'s§aL _A11a§9£t21en!gf@\_@seteblegerysd9?ilv S. _ S , 

Entrées Sweet & Sour Meatballs Adricahfhiokehg l>e§|Tt]_t*$'tEl~7”fl‘ 
’ ff 7-‘ ; “H 

Hoisin Glazed Salmon with Sesame Seeds* Moroccan Vegetable Stew with Chickpeas 
Orange & Soy Glazed Pork Loin Chef’s Choice 

_ __ J)/gamble L0 MQIPJW 
Sides 

l 

Green Beans & Red Peppers |[}af||l],g,,| 

“G7 Tii'5;steaT§i;,ée{|%El£5iWé&g§*T*'TT'TT'T' 
Sautéed Cabbage with Sesame Oil & Garlic Chef's Choice 

Tuesday 
Vssslfile Bar, _A'1,@$$9Ltm@"t2ff§l1,\@s!&'§_$,r\1s@§_iIv _,_ W ___ __ S c__2____, ,____J,_ s_ 
Entrées Chorizo, Chicken, & Seafood Paella Pulled Pork Tacos 

Grilled Piri Piri Chicken Espresso & Chipotle Rubbed Brisket 
Fried Cod Fish Tacos* Chef's Choice 

t_s_s-s_____S _€ifil!s<iEhi“ UFTE-f_¢_hl°Ki,_ __ ~ _ __ _s__st, 
Sides Black Beans N Cilantro Lime Rice 

Mexican Grille orn Chef's Choice 

Wednesday 
S.._.._s_ or _ 

Entrées Jamaican Jerk Chicken Jerk Salmon with Pineapple & Mang_o Salsa* 
Pastelon Pollo Guisado 

J Carne Mechada Chef's Choice 
_ 

Jamaican Jerk Pork with Curried Peach Relish 
Sides Caribbean Corn Macaroni Pie 

. 

_ E . . Coconut Rice & ' eans Chefs Choice 

Thursday 
Ve etable Bar An assortment of fresh ve etables served dail _ _____ ____ _ ___ _ _8 _ _ V J _ ____ _ ___ , ___ ____4_2____,,___ 
‘Entrées 

if 

lllerb Roasted Turkey Citrus Marinated Pork Tenderloin 
Risotto with Peas & Pars ey Chicken Scampi 
Grilled Salmon with Basil Pesto Sauce* Chef's Choice 

___ _ ,_,____L§_m°" Cl1i¢£'1_§%__, S _ M __ c___ , _ _ , __, ______2 ,, ___ _,, __c_ _. 2 , 

Sides Garlic Mashed Potatoes [Z Cranberry & Sage Stuffing 
Roasted Brussels Sprouts Green Bean Casserole [E 

Friday 
\/@_seJ§% B?L_A'la_5§9""“°'!! Qjiesh vie§a_i!<:$,§e!1*=<1_<*§i' 
Entrées Country Fried Steak with Gravy Sweet & Spicy Sticky Wings, Buffalo Wings, 

Blue Cheese Burger Sliders Mild Wings, Baked Lemon Garlic Wings 
Shrimp & Grits Chef's Choice 

Sides Dirty Rice Carrot Sticks & Celery Sticks , 
Sautéed Kale Chef's Choice 

*PIease be aware that fish may contain bones. 
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