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Logic Café

June 15, 2026

Italian Cold Cuts Panini, Baguette, Basil Pesto Spread, Mozzarella Cheese, Giardiniera Vegetables & $ 10.50
Housemade Potato Chips :
Free Range Chicken Piccata, Jasmine Rice Pilaf, Dwelley Farms Roasted Seasonal Vegetables & $ 10.50
Housemade Lemon Caper Sauce :
Spicy Thai Beef Stir Fry, Carrots, Zucchini, Caramelized Onions, Roasted Bell Peppers & Steamed $ 1150
Jasmine Rice i
Spicy Thai Organic Tofu Stir Fry, Carrots, Zucchini, Caramelized Onions, Roasted Bell Peppers & $ 10.00
Steamed Jasmine Rice :
Green Split Pea & Ham price varies
June 16, 2026
Breakfast Quesadilla, Cage Free Eggs, Chorizo, Monterey Jack & Cheddar Cheese, Housemade Salsa $ 5.50
& Guacamole i
Crispy Popcorn Shrimp Tacos, Corn Tortillas, Shredded Lettuce, Tomato, Spicy Chipotle Lime Sauce $ 12,50
& Mexican Rice i
Cali Coast Star Farms Organic Baby Green Salad, Organic Berries, Laura Chenel Goat Cheese, $ 1050
Shaved Red Onions, Avocado, Free Range Herb Chicken and Citrus Vinaigrette :
Free Range Chicken Marsala, Seasoned Pasta, Watsonville Mushrooms, Sundried Tomatoes, Creamy $ 10.50
Basil Marsala Sauce & Garlic Parmesan Breadcrumbs :
Roasted Cauliflower Marsala, Seasoned Pasta, Watsonville Mushrooms, Sundried Tomatoes, Creamy $ 10.00
Basil Marsala Sauce & Garlic Parmesan Breadcrumbs ’
Dana's Favorite Roasted Red Pepper price varies

WEDNESDAY June 17, 2026

Breakfast Quesadilla, Cage Free Eggs, Chorizo, Monterey Jack & Cheddar Cheese, Housemade Salsa $ 5.50
& Guacamole i
Spicy Free Range Thai Crispy Chicken Strips tossed with Fried Basil & Arbol Chilis, Steamed $ 10.50
Coconut Rice & Creamy Cabbage Coleslaw :
Wet Burritos, Pork Carnitas, Mexican Rice, Pinto Beans, Cheese, Tomatillo Salsa, Cabbage Onion $ 10.50
Salad, Housemade Tortilla Chips & Tomato Salsa :
Spicy Pan Fried Shrimp Udon Noodles, Ratto Ranch Bok Choy, Caramelized Onions, Peppers, Fresh $ 12.50
Cilantro & Green Onions :
Spicy Pan Fried Organic Tofu Udon Noodles, Ratto Ranch Bok Choy, Caramelized Onions, Peppers, $ 10.00
Fresh Cilantro & Green Onions i
Vietnamese Style Chicken, Rice, Mint, Lemon & Vegetable price varies
June 18, 2026
Breakfast Quesadilla, Cage Free Eggs, Chorizo, Monterey Jack & Cheddar Cheese, Housemade Salsa $ 5.50
& Guacamole :
Pork Belly Banh Mi, Crusty Baguette, A. Casas Farms Pickled Vegetable Salad, Jalapenos, Spicy $ 10.50
Hoisin Sauce & Sweet Potato Fries :
Halal Chicken Tikka Masala, Basmati Rice, Garlic Naan Bread, Cabbage Lentil Salad & Housemade $ 10.50
Cilantro Jalapeno Chutney ’
Spaghetti Bolognese, Grass Fed Ground Beef, Tomatoes, Ratto Ranch Herbs, Onions, Garlic & $ 1150
Parmesan Bread Crumbs ’
Paneer Tikka Masala, Basmati Rice, Garlic Naan Bread, Cabbage Lentil Salad & Housemade Cilantro $ 10.00
Jalapeno Chutney i
Garden Vegetable price varies

June 19, 2026

Free Range Chicken & Belgian Waffles, Warm Maple Syrup, Frank's Red Hot Sauce, Creamy Macaroni $

& Cheese 10.50

Caprese Salad, Fresh Mozzarella, Basil, Tomatoes, Grilled Herb Chicken Breast, Baby Arugula, $

Balsamic Glaze & Olive Oil 10.50

Hawaiian $ 9.50

Stir Friday, Chef's Choice of Meat, Roasted Seasonal Vegetables, Steamed Jasmine Rice, Fresh

Cilantro & Green Onions price varles
Stir Friday, Organic Tofu, Roasted Seasonal Vegetables, Steamed Jasmine Rice, Fresh Cilantro & $ 10.00
Green Onions :

New England Clam Chowder price varies

Café Service Hours

Café Kiosk
7am-2pm

Breakfast
7am-10am

Lunch
11am-2pm

Weekly Specials

Monday
Italian Panini

Tuesday
Cali Coast Salad

Wednesday
Carnitas Wet Burrito

Thursday
Spaghetti
Bolognese

Friday
Chicken & Waffles

Promotions

Tuesday June
16th
Cali Coast Salad




