
 [AMD Official Use Only - General]#

MONDAY October 12, 2026 Café Service Hours 

Café Kiosk
7 am - 2 pm

Breakfast 
7 am - 10 am

Lunch
11 am - 2 pm

TUESDAY October 13, 2026 Weekly Specials

WEDNESDAY October 14, 2026

THURSDAY October 15, 2026 Promotions

FRIDAY October 16, 2026

Monday
Honey Walnut 

Shrimp 

Tuesday
Burritos Mojados

Wednesday
Beef Panini

Thursday
Halal Chicken 
Tikka Masala

Friday
Tacos Suaderos

Wednesday 
August 19th

Sandwich 
Favorites Month

Logic Café

 $          10.00 

 $          10.00 

 $          10.50 

 $          11.50 

The Grill Crispy Honey Black Pepper Chicken Sandwich on Kaiser Roll Honey Black Pepper Glaze, Shredded 
Cabbage served with Sweet Potato Fries 

Kitchen Table Classic Free Range Chicken Piccata served with Saffron Rice Pilaf, Roasted Seasonal Vegetables 
topped with Lemon Caper Butter Sauce 

Vegetarian Organic Tofu Steaks Piccata served with Saffron Rice Pilaf, Roasted Seasonal Vegetables topped with 
Lemon Caper Butter Sauce 

Soup Du Jour Chicken Posole Verde 

 $          11.50 

 $          10.00 

 $          10.00 

Breakfast 
Special

German Style Farmers Breakfast-Grilled Spicy Sausage, Crispy Potatoes, Peppers, Onions, Cheery 
Tomatoes, Parsley topped with Two Fried Eggs 

 $          10.00 

German Style Farmers Breakfast-Grilled Spicy Sausage, Crispy Potatoes, Peppers, Onions, Cheery 
Tomatoes, Parsley topped with Two Fried Eggs 

The Burger Dog with Grass Fed Ground Beef on a Willie Hot Dog Bun topped with Chopped Onions, 
House-made Pickles served with Gilroy Garlic Fries 

Breakfast 
Special

The Grill

Soup Du Jour Grass Fed Ground Beef Chili with Beans 

Global 
Adventures

Orzo Pasta Jambalaya with Free Range Chicken, Andouille Sausage, Peppers, Onions, Jambalaya 
Sauce topped with Lemony Toasted Bread Crumbs 

The Grill Roast Beef Panini on French Baguette with Horseradish Aioli, Creamy Habarti Cheese, Caramelized 
Onions served with Baby Arugula Salad 

Breakfast 
Special

German Style Farmers Breakfast-Grilled Spicy Sausage, Crispy Potatoes, Peppers, Onions, Cheery 
Tomatoes, Parsley topped with Two Fried Eggs 

Kitchen Table Cajun Style Pan seared Wild Salmon Bowl-with Cilantro Lime Rice, Organic Black Beans, Roasted 
Bell Peppers, Onions, topped with Pico de Gallo and Avocado Dressing 

Vegetarian Cajun Style Pan seared Organic Tofu Steak Bowl-with Cilantro Lime Rice, Organic Black Beans, 
Roasted Bell Peppers, Onions, topped with Pico de Gallo and Avocado Dressing 

Global 
Adventures

Free Range Chicken Kung Pao with Bell Peppers, Onions, Zucchini, Baby Corn served over Steamed 
Jasmine Rice topped with Fresh Cilantor and Arbol Chilis 

Vegetarian

Soup Du Jour

German Sauerbraten Slow Braised Beef served with Butter Poached Baby Potatoes, Sweet & Sour 
Red Cabbage and Caramelized Onion Gravy Kitchen Table

Dana's Favorite Roasted Red Pepper 

Crispy Beer Battered Cod Fish Sandwich on Kaiser Roll with Shredded Lettuces, Tomatoes, Jalapeno 
Tartar Sauce served with Fresh Fruit Salad The Grill

New England Clam Chowder 

Kitchen Table

Global 
Adventures Stir Friday with Chef's Choices of Meats, Roasted Seasonal Vegetables served with Jasmine Rice  price varies 

Vegetarian Stir Friday with Chef's Choices of Meats, Roasted Seasonal Vegetables served with Jasmine Rice  $          10.00 

 $          10.50 

 price varies 

 $            9.50 Pizzeria

Soup Du Jour

 $          10.00 

Soup Du Jour

Shrimp Louie Salad Chopped Baby Romaine Hearts, Marinated Shrimp, Avocado, Cherry Tomatoes, 
Hard Boiled Eggs, Capers and House-made Louie Dressing 

Pizza Margarita with Fresh Mozzarella & Basil 

 price varies Chicken Jambalaya Soup with Rice 

Kitchen Table

The Grill Breakfast for Lunch Chicken & Waffle Sandwich Crispy Chicken topped with a Fried Egg, Crispy 
Bacon, Warm Habanero Maple Syrup served with Fresh Fuit Salad 

Global 
Adventures

Garlic Scampi Shrimp tossed in Basil Pesto Cream Sauce, Seasonal Vegetables served with Roasted 
Red Potatoes 

Vegetarian Indian Paneer Karahi with Indian Spices served with Aromatic Basmati Rice, Spicy Onion Carrot 
Salad, Cilantro Chutney and Garlic Naan Bread 

Roasted Acorn Squash stuffed with Quinoa served with Butter Poached Baby Potatoes, Sweet & Sour 
Red Cabbage and Balsamic Glaze  

Indian Chicken Karahi Halal Chicken with Indian Spices served with Aromatic Basmati Rice, Spicy 
Onion Carrot Salad, Cilantro Chutney and Garlic Naan Bread 

 price varies 

Spicy Beef Pan Fried Noodles with Bell Peppers, Onions, Bok Choy, Carrots, Bean Sprouts topped 
with Fresh Cilantro & Green Onions 

Global 
Adventures

 $          11.50 

 $          10.50 

 $            5.50 

 price varies 

 $          11.50 

 $          11.50 

 price varies 

 $          10.50 

 $            5.50 

 $          10.00 

 $          10.50 

 $            5.50 

 $          10.00 
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