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Salads, Sandwiches and Such ol
o
$6.00 Chef’s Salad: Mixed green salad with julienne of turkey, ham, Swiss -1 <\
cheese and cheddar cheeses served with a side of ranch or Italian dressing. o \9
$6.00 Grilled Jerk Veqgetable Cubano: Spicy grilled eggplant, ﬁ.
mushrooms, fennel, bell peppers, asparagus and green onion served with Swiss \i}
cheese and pickles on grilled Hoagie bun with garlic yogurt mayonnaise. .3\’(
$6.00 Chicken Cordon Blue: Grilled breast of chicken topped with ham and r)
Swiss cheese served upon fresh focaccia bread and deli sauce. “‘}"
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$6.00 Pork loin Sliders: Roasted, shredded pork loin tossed with our zesty
BBQ sauce served on our focaccia mini buns and a side of coleslaw.

Entrees
- $8.00 Medallions of Pork: A 6-ounce medallion wrapped in bacon, sautéed
egﬂ and served upon a toasted crouton with a whole grain mustard and cornichon sauce.
(5d
S@ $7.00 Turkey Pot Pie: Made by our students, roasted turkey breast, fresh root
3\ vegetables, potatoes and tossed with a rich natural stock.
N |
/3 $8.00 Chicken Alfredo Grilled 3-ounce breast of chicken tossed with
\4\ Cavatappi pasta and our creamy Alfredo sauce.
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K Beverages and Desserts
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{ 7 $1.00 Lemonade, Coke, Diet $3.00 Brownie Bite Cheesecake or
;9; Coke, Sprite, Coffee Chocolate Raspberry Mousse.
0"\% Ask your server about menu items that are cooked to order.
,\,.e,(\ Consuming undercooked meats may increase your risk of foodborne illness.
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