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STARTERS

Spinach Salad
Candied Sweet Potatoes, Smoked Corn, Avocado, Pickled Red Onion & Cilantro Vinaigrette

OR

Soup D’ Jour
Weekly student inspired soup

ENTREES

Beef Tips
Red Wine Demi, Cacio De Pepe Whipped Potatoes and Broccoli

Za’atar Chicken
Roasted Chicken Breast, Rice Pilaf and Broccoli

Soy Salmon
Pan Seared Salmon, Orange Soy Reduction, Rice Pilaf and Broccoli

Rigatoni De Casa

Asparagus Tips, Sugar Snaps Peas, Oyster Mushrooms, and Sweet Lemon Ricotta

DESSERTS
0 Vanilla Bean Cheesecake

Seasonal Toppings

Molten Chocolate Cake
Raspberry Sauce, Chantilly Cream




