Café Menu

November 16 2009 - November 20 2009

Dining Commons

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

AU BON PAIN Chicken Noodle [talian Wedding Beef Barley Wild Mushroom Bisque Cream of Chicken and Rice

SOUP

120z. 2.95 0ld Fashioned Tomato® Vegetable Corn and Green Chili*  Vegetable Minestrone* Curried Rice and Lentil* Cream of Broccoli*

16 oz. 3.65

MAIN COURSE Chicken Tikka Masala Memphis Style BBQ Ribs Szechuan Chicken Tuscan Half Chicken Pork Carnitas

6.75-7.10 Vinegar Mustard Mop
Coconut Fried Fish, Mango Chutney Blackened Catfish Asian Spiced Tofu, Mushroom Broth Baked Penne a'la Vodka Adobo Roasted Vegetables

SIDES Basmati Rice, Fried Onions Cheddar Grits* Pineapple Fried Rice* Yellow Squash and Zucchini* Roasted Corn®

210 Blistered Green Beans Steamed Vegetable Medley* Stir Fried Bok Choy* Green Lentils* Tomato Scallion Rice Pilaf*
Wheatberries* Black Beans* Quinoa* Tosated Orzo* Red Beans*

Grill Special Reuben Chicken Quesadilla, Grilled Chicken Alpine Lace Chili Cheese Dogs Monte Cristo

6.50 Sour Cream, Salsa Whole Wheat Roll

Special Wrap Shrimp Salad Pesto Grilled Vegetable® Roast Beef Watercress and Roast Turkey, Swiss Smoked Turkey BLT

6.50 Boursin Chipotle Mayo

Tramezzini Portobello, Swiss, Roasted Ham, Cheddar And Tomato Turkey, Swiss And Prosciutto, Provolone And Pastrami And Swiss

6.50 Peppers Roasted Peppers Tomato

Speciaty Sandwich Chicken Cutlet, Arugula Roast Beef, Muenster, Turkey Club Smoked Salmon with Scallion Black Forest Ham and Brie

6.50 Blue Cheese Dressing Caramelized Onion And Cream Cheese with Honey Mustard
Tomato Horseradish Cream

International American South* Regional Italian Pastas* Caribbean* Napa Valley* Potato / Chili Bar

.48 oz.

Action Pasta Fall Harvest Fall Harvest Fall Harvest Fall Harvest Fall Harvest

6.25-6.50




