300 Ot sy - General

MONDAY

The Grill

Kitchen Table

Global
Adventures

Vegetarian

Soup Du Jour

TUESDAY

Breakfast
Special

The Grill

Kitchen Table

Global
Adventures

Vegetarian

Soup Du Jour
WEDNESDAY
Breakfast
Special
The Grill

Kitchen Table

Global
Adventures

Vegetarian

Soup Du Jour

THURSDAY
Breakfast
Special

The Grill

Kitchen Table

Global
Adventures

Vegetarian

Soup Du Jour

FRIDAY

The Grill

Kitchen Table

Pizzeria

Global
Adventures

Vegetarian

Soup Du Jour

Logic Café
September 14, 2026

Carne Asada Quesadilla, Cilantro Lime Rice, Shredded Lettuce, Housemade Guacamole, Sour Cream
& Salsa

Thai Slow Braised Free Range Chicken Thighs, Coconut Milk, Green Curry, Steamed Jasmine Rice,
Dwelley Farms Grilled Vegetables, Cilantro & Green Onions (Vegetarian Available)

Spicy Shrimp Kung Pao Spaghetti, Zucchini, Bell Peppers, Baby Corn, Onions, Fresh Cilantro &
Green Onions

Spicy Organic Tofu Kung Pao Spaghetti, Zucchini, Bell Peppers, Baby Corn, Onions, Fresh Cilantro
& Green Onions

Classic Chicken Posole
September 15, 2026

Asparagus & Goat Cheese Cage Free Omelette with Red Potatoes

New Orleans Spicy Cajun Shrimp Boil, Hot Links, Steamed Yellow Corn, Organic Baby Potatoes, Herb
Garlic Butter, Cajun Seasoning & White Rice

BBQ Loaded Burrito, Smoked Pulled Pork, Tater Tots, Baked Beans, Shredded Cabbage, Shredded
Cheddar Cheese, Spicy Mayo & Housemade Potato Chips (Vegetarian Available)

Penne Pasta, Free Range Chicken, Caramelized Onions, Peas, Housemade Roasted Tomato Cream
Sauce & Garlic Bread Crumbs

Penne Pasta, Roasted Cauliflower, Caramelized Onions, Peas, Housemade Roasted Tomato Cream
Sauce & Garlic Bread Crumbs

Dana's Favorite Roasted Red Pepper
September 16, 2026

Asparagus & Goat Cheese Cage Free Omelette with Red Potatoes

Buffalo Ranch Free Range Crispy Chicken Sandwich, Provolone Cheese, Kaiser Roll, Lettuce, Tomato
& Rosemary Parmesan Potato Wedges

Irish Lamb Stew, A. Casas Farms Roasted Root Vegetables, Tomatoes, Pearl Onions, Ratto Ranch
Fresh Herbs, Parmesan Potato Puree & Crispy Leeks (Vegan Available)

Beef & Broccoli Stir Fry, Roasted Onions, Bell Peppers, Oyster Sauce & Steamed Jasmine Rice

Organic Tofu & Broccoli Stir Fry, Roasted Onions, Bell Peppers, Oyster Sauce & Steamed Jasmine
Rice

Spicy Free Range Chicken & Rice
September 17, 2026

Asparagus & Goat Cheese Cage Free Omelette with Red Potatoes

Roast Beef Panini, Ciabatta Roll, Havarti, Horseradish Aioli, Organic Baby Arugula & Tomato Salad

Halal Chicken Madras Curry, Aromatic Basmati Rice, Garlic Naan, Spicy Onion Cabbage Salad &
Housemade Cilantro Jalapeno Chutney

German Jagerschnitzel, Breaded Pork Cutlets, Housemade Herb Spaetzle, Ratto Ranch Braised Sweet
& Sour Red Cabbage & Mushroom Leek Demi Glaze (Vegetarian Available)

Paneer Madras Curry, Aromatic Basmati Rice, Garlic Naan, Spicy Onion Cabbage Salad & Housemade
Cilantro Jalapeno Chutney

Creamy Cheese Tortellini, Free Range Chicken & Spinach
September 18, 2026

Crispy Buttermilk Free Range Chicken & Waffles, Macaroni & Cheese, Roasted Vegetables & Warm
Maple Syrup

Latin American Housemade Sirloin Empanadas, Slow Beans, Fried Platains, Pickled Red Onions &
Avocado Tomatillo Salsa (Vegetarian Available)

Margherita

Stir Friday- Chef's Choices of Meat, Jacobs Farms Roasted Seasonal Vegetables & Steamed Jasmine
Rice

Stir Friday- Organic Tofu, Jacobs Farms Roasted Seasonal Vegetables & Steamed Jasmine Rice

New England Clam Chowder

$ 11.50
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$ 12.50
$ 10.00
price varies
$ 5.50
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$ 10.50
$ 10.50
$ 10.00
price varies

$ 5.50
$ 10.50
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$ 5.50
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$ 10.50

$ 11.50
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$ 10.00

price varies

Café Service Hours

Café Kiosk
7Tam-2pm

Breakfast
7am-10am

Lunch
11am-2pm

Weekly Specials

Monday
Thai Braised

Chicken

Tuesday
Shrimp Boil

Wednesday
Lamb Stew

Thursday
Jagerschnitzel

Friday

Sirloin Empanadas

Promotions

Cultural
Awareness
Week




