Menu for week of November 17th — 21st, 2025

Managed by CulinArt Group, the café is open.

A
Monday-Thursday 7:30AM — 4PM Friday 7:30am-2pm

MriraCosTA
= COLLEGE Chef Manager: Gustavo Cruz | Email:
Gcruz@culinartinc.com

MAKE THE CHOICE THAT'S RIGHT FOR YOU. (@ AT WELL LocaLly sourcedD @ vecetariaN @ vecan @ AVOIDING GLUTEN
SOUP
BREAKFAST WAKIN' UP CITY GRILL MADE TO ORDER UPMARKET DELI
/LUNCH
Creamy
. . Roasted Beef Spinach
Strawberry & Chicken Fire Grilled Caramelized
Cream French Shawarma in a Chicken Onion,
MONDAY Toast Pita w/ Yogurt Cilantro Rice, Cﬁheddcrd Curried
Cucumber Chile Garlic Black eese an Lentil
(v Beans Ciabatta
Sauce Bread
Chicken &
) Shoyu Pork Belly Vegetable
Soyrizo, . .
Spinach & Chicken Katsu Ramen Ch":;‘erfiF“J"“
Tuesday Potato Over Steamed Fried Edamame, Wi‘;:';:e .
Breakfast Bowl Rice Japanese Roasted Salsa Miso
Cucumber Salad
- Chicken
Crlspg/ Pot:toes, . S(I:Lkv?i)::h Chicken
weet, .
Caramelized Falafel In a Pita qulne Goat Cheese, Pozole
WEDNESDA Oni & Fet w/ Yogurt garlic Couscous w/ Cranberry
Y mor:ns eta Sauce Golden Raisins & Spread and Minestrone
Frittata Lemon Gremolata Wheat Bread
Loaded
b ith Poatao
Hawaiian 2 lb. Burger wi VEGETERIAN Lemon
Cheese & LASAGNA Chicken Wrap
THURSDAY | Loco Moco Caramelized With Lettuce Creamy
Onions and a Cilantro | Mushroom
Aioli
Southern Torkev Chil
urke' 1]
Bacon, Jambalaya Portobello y
FRIDAY Tomato, _ _ o Pushroom
Cheddar, and Crispy Baja Dirty Rice, rjgsgmo' -
Avocado Fish Taco’s Sautéed Swiss Tomato and | V€gan Chil
Omelet Chard Miso Dressing

Avadilable Daily: Pepperoni Pizza and Cheese Pizza

Menu Subject fo Change *Consuming raw or undercooked meafs, pouliry, seafood, shellfish, or eggs

CULINART GROUP
may increase your chance for foodborne *iliness. MENU SUBJECT TO CHANGE)

INNOVATIVE DINING SOLUTIONS

C


https://www.feastingathome.com/tunisian-chicken-with-cous-cous/
https://www.feastingathome.com/tunisian-chicken-with-cous-cous/
https://www.feastingathome.com/preserved-lemon-gremolata/
https://www.billyparisi.com/hawaiian-loco-moco-recipe/
https://www.billyparisi.com/hawaiian-loco-moco-recipe/
https://giveitsomethyme.com/what-to-serve-with-jambalaya/#sauteed-swiss-chard
https://giveitsomethyme.com/what-to-serve-with-jambalaya/#sauteed-swiss-chard
https://giveitsomethyme.com/what-to-serve-with-jambalaya/#sauteed-swiss-chard
https://giveitsomethyme.com/what-to-serve-with-jambalaya/#sauteed-swiss-chard

