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MONDAY July 20, 2026 Café Service Hours 

Café Kiosk
7 am - 2 pm

Breakfast 
7 am - 10 am

Lunch
11 am - 2 pm

TUESDAY July 21, 2026 Weekly Specials

WEDNESDAY July 22, 2026

THURSDAY July 23, 2026

FRIDAY July 24, 2026

 price varies 

Shrimp Penne a la Vodka, Caramelized Onions, Basil, Dwelley Farms Green Zucchini & Garlic 
Parmesan Bread Crumbs (Vegetarian Available)

Global 

Adventures

 $          10.50 

 $          11.50 

 $            5.50 

 price varies 

 $          12.50 

 $          10.50 

 price varies 

 $          11.50 

 $            5.50 

 $          10.50 

 $          10.50 

 $            5.50 

 $          12.50 

 $          10.00 

Soup Du Jour

Watermelon & Feta Salad, Organic Wild Baby Arugula, Blackberries, Cucumbers, Red Onions, Free 
Range Grilled Rosemary Chicken Breast & Housemade Agave Lime Dressing (Vegetarian Available)

Grilled Balsamic Peach, Prosciutto & Organic Wild Baby Arugula Salad

 price varies Free Range Lemon Chicken, Rice, Vegetable & Mint 

Kitchen Table

The Grill
Grilled Wild Salmon, Saffron Rice Pilaf, Jacobs Farms Seasonal Vegetables & Lemon Caper Butter 
Sauce 

Global 

Adventures

Free Range Chicken Pasta, Sundried Tomato Pesto Cream Sauce, Dwelley Farms Green Zucchini, 
Caramelized Onions, Basil, Corn & Parmesan Bread Crumbs (Vegetarian Available)

Vegetarian
Chickpeas with Vegetables, Basmati Rice, Garlic Naan, Spicy Onion Carrot Salad, Housemade Mint 
Chutney & Raita

Grilled Jerk Organic Tofu Steak, Brown Rice Pilaf, Organic Slow Black Beans, Habanero & Cilantro 
Soy Sauce & Grilled Pineapple Salsa  

Halal Lamb Curry, Basmati Rice, Garlic Naan, Spicy Onion Carrot Salad, Housemade Mint Chutney & 
Raita

New England Clam Chowder 

Kitchen Table

Global 

Adventures

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

 price varies 

Vegetarian Stir Friday, Organic Tofu, Roasted Seasonal Vegetables, Steamed Jasmine Rice & Fresh Cilantro  $          10.00 

 $          10.50 

 price varies 

 $            9.50 Pizzeria

Soup Du Jour

Vegetarian
Free Range Mandarin Organic Tofu, Jasmin Rice, Bell Peppers, Onions, Fresh Cilantro & Green 
Onions  

Global 

Adventures
Free Range Chicken & Sausage Gumbo, Steamed Jasmine Rice, Green Onions & Grilled Garlic Bread

Vegetarian

Soup Du Jour

Free Range Grilled Jerk Chicken, Brown Rice Pilaf, Organic Slow Black Beans, Habanero & Cilantro 
Soy Sauce & Grilled Pineapple Salsa  

Kitchen Table

Dana's Favorite Roasted Red Pepper 

Fish & Chips, Crispy Beer Battered Fresh Cod, Gilroy Garlic Fries, Housemade Dill Tartar & Lemon 
Wedges 

The Grill

Global 

Adventures
Free Range Mandarin Chicken, Jasmin Rice, Bell Peppers, Onions, Fresh Cilantro & Green Onions 

The Grill
Free Range BBQ Chicken Quesadilla, Mexican Rice, Shredded Lettuce, Housemade Salsa, Guacamole 
& Sour Cream 

Breakfast 

Special

Smoked Salmon Eggs Benedict, Toasted English Muffin, Cage Free Eggs, Housemade Lemon 
Hollandaise & Country Red Potatoes

Kitchen Table
24-Hour Brined Grilled Pork Chop, Roasted Rosemary Red Potatoes, Blue Lake Green Beans & Frog 
Hollow Organic Nectarine Salsa (Vegan Available)

 $          12.50 

 $          10.50 

 $          10.00 

Breakfast 

Special

Smoked Salmon Eggs Benedict, Toasted English Muffin, Cage Free Eggs, Housemade Lemon 
Hollandaise & Country Red Potatoes

 $          10.00 

Smoked Salmon Eggs Benedict, Toasted English Muffin, Cage Free Eggs, Housemade Lemon 
Hollandaise & Country Red Potatoes

Island Grilled Chicken Sandwich, Brioche Bun, Pepper Jack Cheese, Teriyaki Sauce, Shredded 
Lettuce, Grilled Pineapple Relish & Macaroni Salad 

Breakfast 

Special

The Grill

Soup Du Jour Mexican Caldo de Res 

Monday
Crispy Chicken 

Sandwich 

Tuesday
Grilled Pork Chop 

Wednesday
Jerk Chicken

Thursday
Halal Lamb Curry

Friday
Watermelon & Feta 

Salad

Logic Café

 $          10.50 

 $          10.00 

 $          10.50 

 $          10.50 

The Grill
Crispy Free Range Chicken Sandwich, Toasted Brioche, Honey Habanero Glaze, Apple Cabbage Slaw 
& Parmesan Fries 

Kitchen Table Beef Bulgogi, Steamed Coconut Rice, Seasoned Broccoli, Fresh Cilantro & Green Onions 

Vegetarian Organic Tofu Bulgogi, Steamed Coconut Rice, Seasoned Broccoli, Fresh Cilantro & Green Onions 

Soup Du Jour Santa Fe Black Bean with Grilled Corn & Cilantro 


