
 [AMD Official Use Only - General] #

MONDAY May 6, 2024 Café Service Hours 

Café Kiosk
7 am - 2 pm

Breakfast 

7 am - 10 am

Lunch
11 am - 2 pm

TUESDAY May 7, 2024 Weekly Specials

WEDNESDAY May 8, 2024

THURSDAY May 9, 2024 Promotions

FRIDAY May 10, 2024

 $      10.00 

 $        9.50 

Breakfast 

Special

Chef Tony's Belgian Waffle topped with Fresh Fruit, Powdered Sugar, Warm Maple 

Syrup and Choice of Meat

The Grill
Cali Burger with Grass Fed Ground Beef, Applewood Smoked Bacon, Cheddar 

Cheese, Green Chilis, Avocado, Chipotle Aioli and Gilroy Garlic Fries

Kitchen Table
Greek Rosemary & Oregano Free Range Chicken Kabobs with Crispy Fingerling 

Potatoes, Marinated Green Beans and Lemon Garlic Vinaigrette 

Global 

Adventures

Spicy Thai Pan Fried Noodles with Free Range Ground Chicken, Ratto Ranch Bok 

Choy, Mushrooms, Carrots and Bean Sprouts topped with Scallions & Cilantro 

Vegetarian

Kitchen Table

Platillos Latinos Wet Burritos with Carne Asada, Mexican Rice and Beans topped 

with Tomatillo Salsa and Cheese served with Cabbage Salad and Tortilla Chips 

(Vegetarian Available)

Chef Tony's Belgian Waffle topped with Fresh Fruit, Powdered Sugar, Warm Maple 

Syrup and Choice of Meat

Miller's All Beef Chili Cheese Dog with Grass Fed Ground Beef Chili topped with 

Tomatoes, Onions, & Cheddar served with Housemade Potato Chips 

Kitchen Table

Logic Café

 $      10.00 

 $        9.50 

 $      12.00 

Vegetarian
Spicy Char Siu Organic Tofu Bowl with Fried Rice and Dwelley Farms Stir Fried 

Seasonal Vegetables topped with a Cage Free Poached Egg, Scallions & Cilantro 

Soup Du Jour Garden Vegetable Minestrone

Global 

Adventures

Free Range Chipotle Chicken Rigatoni with Peas, Delta Asparagus, Grilled Corn, 

Housemade Chipotle Cream Sauce and Crispy Corn Tortilla Strips 

The Grill

Corn Tortilla Flautas Filled with Shredded Chipotle Free Range Chicken and 

Cheese served with Mexican Rice, Shredded Lettuces, Salsa, Sour Cream and 

Housemade Guacamole 

Breakfast 

Special

Chef Tony's Belgian Waffle topped with Fresh Fruit, Powdered Sugar, Warm Maple 

Syrup and Choice of Meat

Soup Du Jour

Beef Shawarma Plate with Saffron Rice, Roasted Garlic Hummus, Chopped Salad, 

Warm Pita and Lemon Sesame Tahini Sauce (Vegetarian Available)

Dana's Favorite Roasted Red Pepper 

Breakfast 

Special

The Grill

Spicy Korean Crispy Chicken Sandwich on Kaiser Roll with Asian Cabbage Slaw, 

Spicy Plum Sauce and Sweet Potato Fries 
The Grill

Soup Du Jour Navy Beans with Bacon & Tomatoes 

Vegetarian
Chipotle Cauliflower Penne with Peas, Delta Asparagus, Grilled Corn, Housemade 

Chipotle Cream Sauce and Crispy Corn Tortilla Strips 

Vegetarian
Stir Friday with Organic, Del Cabo Farms Roasted Seasonal Vegetables and 

Steamed Jasmine Rice 
 $        9.50 

 $      11.00 

 price 

varies 

 $        9.00 Pizzeria

Soup Du Jour

Soup Du Jour

Thai Beef Salad with Rice Noodles, Red & Green Cabbage, Cucumbers, Cherry 

Tomatoes, Bean Sprouts, Red Onions, Toasted Peanuts and Housemade Thai 

Dressing 

Neapolitan Style Pizza Margherita

 price 

varies 
Beef, Rice & Vegetable

The Grill
Nashville Hot Chicken Sliders with Chef Sal's Housemade Bread & Butter Pickles, 

Spicy Reaper Remoulade and Gilroy Garlic Fries 

Kitchen Table

 $      10.00 

 $      11.00 

 $      11.00 

 $        5.00 

 price 

varies 

 $      10.00 

 $      11.00 

 price 

varies 

 $      10.00 

 $        5.00 

 $      11.00 

 $      12.00 

 $        5.50 

 $      10.00 

 $        9.50 

 $        9.50 

 $      11.00 

Monday
Chicken Flautas

Tuesday
Beef Shawarma

Wednesday
Korean Chicken 

Sandwich

Thursday
Halal Lamb Kalia

Friday
Thai Beef Salad

FrFriday May 
10th

Celebrate 
Mother's Day!

 price 

varies 

Spicy Char Siu Pork Loin Bowl with Fried Rice and Dwelley Farms Stir Fried 

Seasonal Vegetables topped with a Cage Free Poached Egg, Scallions & Cilantro 
Global 

Adventures

Kitchen Table

Global 

Adventures

Farfalle Primavera with Free Range Chicken, Jacobs Farms Broccoli, Sugar Snap 

Peas, Tomatoes, Onions and Housemade Green Garlic White Wine Cream Sauce 

Vegetarian
Paneer with White Potatoes, Onions, Garlic, Ginger, Indian Spices, Lemon Basmati 

Rice, Tomato Cucumber Salad, Naan and Housemade Mint Chutney

Spicy Thai Pan Fried Noodles with Organic Tofu, Ratto Ranch Bok Choy, 

Mushrooms, Carrots and Bean Sprouts topped with Scallions & Cilantro 

Halal Lamb Kalia with White Potatoes, Onions, Garlic, Ginger, Indian Spices, 

Lemon Basmati Rice, Tomato Cucumber Salad, Naan and Housemade Mint 

Chutney

New England Clam Chowder 

Global 

Adventures

Stir Friday with Chef's Choices of Meat, Del Cabo Farms Roasted Seasonal 

Vegetables and Steamed Jasmine Rice 

 price 

varies 


