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COUNTRY-STYLEFRIEDCHICKEN X X X X 

CHIPOTLEBBQCHICKEN X 

CHICKENKATSU X X X 

SALT8cPEPPERCHICKEN 

GRILLEDSALMONw/ lemon & herb oil X 

GRILLEDSALMONw/ blackening spices X 

GRILLEDSHRIMPw/ garlic & herb oil X X 

GRILLEDSHRIMPw/ blackening spices X X 

GRILLEDSEABASSw/ lemon & herb oil X 

GRILLEDSEABASSw/ blackening spices X 

SEAREDTUNA X 

GRILLEDSTEAK 

FALAFEL 

SHORTRIB X X 

BURGERPATTY 
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(includes dressing & toppings} '§ 00 .E ~ "' 5l Q) 
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BABYARUGULA X 

BABYGREENS 

BABYSPINACH X X 

ROMAINEHEARTS X X X X X 

MASHEDPOTATOES X 

SWEETPOTATOMASH X 

ROASTEDPOTATOES 

SEASONEDFRIES*fried in same oil as gluten items 

SEASONALVEGETABLESspring X 

SEASONALVEGETABLESsummer 

SEASONALVEGETABLESwinter X 

CILANTROLIMEBROWNRICE 

SUSHIRICE 

FARROSALAD X X X 

MAC8cCHEESE X X X 

BRAISEDBEANS(spring/summer} 

BRAISEDBEANS(fall/winter} X 

ROASTEDBEETS X X X 

CARROTHUMMUS X 

GREENGARBANZOHUMMUS X 

CROSTINI X X 
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MEDITERRANEANFALAFELWRAP X X X 

MEDITERRANEANSTEAKWRAP X X X X 

FRIEDCHICKEN X X X X X X X 

TENDERBURGER X X X X X 

CHIPOTLEBBQCHICKEN X X X X X 

CHICKENPESTO X X X X 

AVOCADOBLT X X X X 

TOMATOMOZZARELLA X X X X 

AVOCADOTOAST X X X 

GARDENTOAST X X X X 

CARROTHUMMUSTOAST X X X X 
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CALIFORNIA:CHIPOTLEBBQCHICKEN 
X X

(winter/spring} 

CALIFORNIA:CHIPOTLEBBQCHICKEN 
X X(summer} 

CALIFORNIA:GRILLEDSALMON X X
(winter/spring} 

CALIFORNIA:GRILLEDSALMON X X
(summer} 

PACIFIC:KATSUCHICKEN X X X X X 

PACIFIC:GRILLEDSALMON X X X X X X 

THAI:GRILLEDSHRIMP X X X 

THAI:GRILLEDSTEAK X X 

HAPPIERVEGAN(spring/summer} X X X X 

HAPPIERVEGAN(winter} X X X X 

LONGEVITY:BRAISEDBEANS 
X X X X(winter/spring} 

LONGEVITY:BRAISEDBEANS 
X X X X(summer} 

LONGEVITY:GRILLEDSEABASS 
X X X X X(winter/spring} 

LONGEVITY:GRILLEDSEABASS 
X X X X X(summer} 

BOLOGNESEPASTA X X X 

NONNA'SPASTA(vegetarian} X X X 

CHICKENPESTOPASTA X X X 

PESTOPASTA X X X 

SALADS 
CHIPOTLEBBQCHICKEN 

GRILLEDCHICKENCOBB 

HARVESTCHICKEN(summer} 

HARVESTCHICKEN(spring} 

HARVESTCHICKEN(winter} 

TUNANICOISE 

MEDITERRANEANSTEAK 

GRILLEDSALMON 

SEASONAL 
SHORTRIBPLATEw/ sweet potato mash 

SHORTRIBPLATEwt reg. mashed potatoes 

TENDERBURGERPLATEwt seasoned fries 

SOUPS 
ROASTEDTOMATO 

RUSTICCHICKEN 

GREENPOZOLE 

JUSTFORJ<IDS 
(entrees - not including sides} 

PLATE:SALT8cPEPPERCHICKEN 

PLATE:CHICKENTENDERS 

PLATE:GRILLEDSTEAK 

PLATE:GRILLEDCHEESE 

BOWL:BOLOGNESEPASTA 

BOWL:NONNA'SPASTA 

BOWL:MAC8cCHEESE 

DESSERTS 
CHOCOLATECHUNKCOOKIE 

SALTEDCARAMELCOOKIE 

CARROTCUPCAKE 

OLIVEOILCAKE 

MOSTESSCHOCOLATECUPCAKE 

COWBOYCOOKIE 

PUMPKINCUPCAKE(seasonal} 

STRAWBERRYSHORTCAKE(seasonal} 

DRESSINGS& SAUCES 
GRAVY 

SHERRYVINAIGRETTE 

LEMONVINAIGRETTE 

TARRAGONDRESSING 

CAESARDRESSING 

CABERNETVINAIGRETTE 

CILANTROLIMEDRESSING 

GOLDENBALSAMICVINAIGRETTE 

LIMECREMA 

GINGERDRESSING 

SPICYAIOLI 

GARLICAIOLI 

BOLOGNESESAUCE 

MISOMAYO 

HOUSEMADEDRINKS 
AGUAFRESCA:PINEAPPLEBASIL 

AGUAFRESCA:WATERMELON 

AGUAFRESCA:POMEGRANATEGINGER 

THEGREENS 

MINTLEMONADE 

HIBISCUSTEA 
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WARNING:while we take precautions to minimize cross-contact, we cannot guarantee 
that any menu item is completely free of allergens. Food may come into contact 
with shared preparation areas, utensils, equipment, and frying oil during cooking 
and service. Please inform your order taker of any food allergies before placing 
your order. 
RAWFOODWARNING:Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness. 
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NUTRITIONAL INFORMATION 

PROTEINS 
COUNTRY-STYLEFRIEDCHICKEN 

CHIPOTLEBBQCHICKEN 

CHICKENKATSU 

SALT8cPEPPERCHICKEN 

GRILLEDSALMONw/ lemon & herb oil 

GRILLEDSALMONw/ blackening spices 

GRILLEDSHRIMPw/ garlic & herb oil 

GRILLEDSHRIMPw/ blackening spices 

GRILLEDSEABASSw/ lemon & herb oil 

GRILLEDSEABASSw/ blackening spices 

SEAREDTUNA 

GRILLEDSTEAK 

FALAFEL 

SHORTRIB 

BURGERPATTY 

GREENS& SIDES 
(includes dressing & toppings) 

BABYARUGULA 

BABYGREENS 

BABYSPINACH 

ROMAINEHEARTS 

MASHEDPOTATOES 

ROASTEDPOTATOES 

SEASONEDFRIES 

SEASONALVEGETABLESspring 

SEASONALVEGETABLESsummer 

SEASONALVEGETABLESwinter 

CILANTROLIMEBROWNRICE 

SUSHIRICE 

FARROSALAD 

MAC8cCHEESE 

BRAISEDBEANS(spring/summer) 

BRAISEDBEANS(fall/winter) 

ROASTEDBEETS 

CARROTHUMMUS 

GREENGARBANZOHUMMUS 

CROSTINI 

HANDHELDS 
MEDITERRANEANFALAFELWRAP 

MEDITERRANEANSTEAKWRAP 

FRIEDCHICKEN 

TENDERBURGER 

CHIPOTLEBBQCHICKEN 

CHICKENPESTO 

AVOCADOBLT 

TOMATOMOZZARELLA 

AVOCADOTOAST 

GARDENTOAST 

CARROTHUMMUSTOAST 

BOWLS 
CALIFORNIA:CHIPOTLEBBQCHICKEN 
(winter/spring) 

CALIFORNIA:CHIPOTLEBBQCHICKEN 
(summer) 

CALIFORNIA:GRILLEDSALMON 
(winter/spring) 

CALIFORNIA:GRILLEDSALMON 
(summer) 

PACIFIC:KATSUCHICKEN 

PACIFIC:GRILLEDSALMON 

THAI:GRILLEDSHRIMP 

THAI:GRILLEDSTEAK 

HAPPIERVEGAN(spring/summer) 

HAPPIERVEGAN(winter) 

LONGEVITY:BRAISEDBEANS 
(winter/spring) 

LONGEVITY:BRAISEDBEANS 
(summer) 

LONGEVITY:GRILLEDSEABASS 
(winter/spring) 

LONGEVITY:GRILLEDSEABASS 
(summer) 

BOLOGNESEPASTA 

NONNA'SPASTA(vegetarian) 

CHICKENPESTOPASTA 

PESTOPASTA(vegetarian) 
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0 46 673 

0 117 93 

0 0 560 

0 139 1132 
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0 6 279 

0 9 430 

0 0 919 
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0 181 423 

0 0 1335 
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0 8 983 
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0 0 76 

0 0 2803 

0 117 2190 

0 202 2750 
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0 85 1863 
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SALADS 
CHIPOTLEBBQCHICKEN 

GRILLEDCHICKENCOBB 

HARVESTCHICKEN(summer) 

HARVESTCHICKEN(spring) 

HARVESTCHICKEN(winter) 

TUNANICOISE 

MEDITERRANEANSTEAK 

GRILLEDSALMON 

SEASONAL 
SHORTRIBPLATEw/ sweet potato mash 

SHORTRIBPLATEwt reg. mashed potatoes 

TENDERBURGERPLATEwt seasoned fries 

SOUPS 
CUP:ROASTEDTOMATO 

BOWL:ROASTEDTOMATO 

CUP:RUSTICCHICKEN 

BOWL:RUSTICCHICKEN 

CUP:GREENPOZOLE 

BOWL:GREENPOZOLE 

JUSTFORKIDS 
(entrees - not including sides) 

PLATE:SALT8cPEPPERCHICKEN 

PLATE:CHICKENTENDERS 

PLATE:GRILLEDSTEAK 

PLATE:GRILLEDCHEESE 

BOWL:BOLOGNESEPASTA 

BOWL:NONNA'SPASTA 

BOWL:MAC8cCHEESE 

DESSERTS 
CHOCOLATECHUNKCOOKIE 

SALTEDCARAMELCOOKIE 

CARROTCUPCAKE 

OLIVEOILCAKE 

MOSTESSCHOCOLATECUPCAKE 

COWBOYCOOKIE 

PUMPKINCUPCAKE(seasonal) 

COWBOYCOOKIE(seasonal) 

DRESSINGS& SAUCES 
GRAVY2oz 

SHERRYVINAIGRETTE3oz 

LEMONVINAIGRETTE3oz 

TARRAGONDRESSING3oz 

CAESARDRESSING3oz 

CABERNETVINAIGRETTE3oz 

CILANTROLIMEDRESSING3oz 

GOLDENBALSAMICVINAIGRETTE3oz 

LIMECREMA1.5oz 

GINGERDRESSING3oz 

SPICYMAYO2oz 

GARLICAOILI1.5oz 

BOLOGNESESAUCE 

MISOMAYO 

HOUSEMADEDRINKS 
AGUAFRESCA:PINEAPPLEBASIL 

AGUAFRESCA:WATERMELON 

AGUAFRESCA:POMEGRANATEGINGER 

THEGREENS 

MINTLEMONADE 

HIBISCUSTEA 
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ADULTDISCLOSURE:A 2,000 calorie daily diet is used as the basis for general nutrition 
advice; however, individual calorie needs may vary. 
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KIDSDISCLOSURE:1,200 to 1,400 calories a day is used for general nutrition advice for children ages 
4 to 8 years and 1,400 to 2,000 calories a day for children 9 to 13years,but calorie needsvary. 
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