
Week of 

July  27th –  30th 

Tuesday ThursdayWednesday

WHAT’S 
HAPPENING 
THIS WEEK!

White Kimchi Pork Belly Bao Buns
Five Spice Pork Belly, White Kimchi & 

Asian Pear Slaw, Gochujang Aioli, 

Cilantro, Scallion served with Warm Stir 

Fry Noodle Salad

▪ Grilled Chicken, Herbed Roasted 

Tofu, Poached Shrimp

▪ Herb Roasted Salmon

▪ Organic Field Greens, Romaine 

Lettuce, Spinach, Baby Arugula

Available Tuesday-Thursday
• Rosemary Citrus Chicken Thigh

Monday

Tuesday Wednesday Thursday

SOUP

MELTING POT

McCAFFREY’S BUTCHER BLOCK

Monday-Friday
Open for Breakfast & Lunch

Monday-Thursday

STREET EATS

Tuesday-Wednesday

HAPPENING AT CAFÉ MADISONMING’S OMELET

Monday-Friday
7:30-10:00 AM

TOSSED SALAD

Monday-Thursday

Tuesday-Thursday Specials

▪ Vegan Spicy Lentil & 

Kale 

▪ Lemon Garlic Egg Drop 

▪ New England Clam 

Chowder (No Bacon) 

Grilled Chicken Bruschetta
▪ Vegan Sauteed Garlic Spinach

▪ Mushroom & Asparagus Risotto, 

Lemon Zest & Thyme (v)

Southwestern Ham
Ham, Pepper Jack, Avocado, 

Jalapeno, Tomato, Red Onion, 

Fresh Cilantro, Multi Grain Bread

Vegetarian Vegetable, 

Provolone
Roasted Pepper, Roasted Portobello, 

Provolone, Olive Spread, Lettuce, Sub 

Turkey, Swiss Ciabatta
Turkey Breast, Swiss Cheese, Lettuce, 

Tomato, Mayonnaise, Rustic Ciabatta

Ramen Bowl

Choice One Protein

▪ Panko Chicken Breast

▪ Crispy Soy Marinated Tofu (V)

▪ Ginger Garlic Shrimp

Choice of Broth

• Vegetarian Miso Ginger Broth  

• Classic Tonkotsu Broth

Toppings

Carrots, Soy-Ginger Shiitake 

Mushrooms, Soy Marinated Egg, 

Sugar Snap Peas, Bok Choy, 

Broccoli, Corn

Salmon, Lemon Dill Sauce 
▪ Dry Rub Jerk Wings 

▪ Boursin Mashed Potatoes (v)

▪ Green Beans Almondine (v)

             Nut Allergy Alert 

Your Voice Counts.
We’d Love to Hear From You

Low Sodium
▪ Beef Barley & 

Mushroom

Wednesday, November 12th 

Great Hall Shepherd’s Pie 
▪  Castle  Banger, with Onion

▪  and Gravy (v)

▪ Enchanted Garden Honey-Glazed 

Carrots (v)

Bistro Sandwich All Week
• Turkey, Fresh Mozzarella, Hoagie Splash, Arugula, Tomato, Baguette

• Roasted Vegetable Wrap, Lettuce, Tomato, Olive Salad

Available Tuesday-Thursday
Hot Protein
• Dijon-Rosemary Grilled Chicken 

Thigh

Tuesday-Thursday Specials

Choice of:

▪ Whole Wheat or White Wrap

or

▪ Brown or Cilantro White Rice

▪ Choice of One Protein:

▪ Grilled Chicken, 

▪ Pernil Roasted Pork

▪ Chipotle Steak

▪  Vegan Beyond Taco 

“Meat”

Burrito or Taco Bowl
(Vegetarian Option Available)

▪ Vegan Spicy Lentil 

& Kale 

▪ Lemon Garlic 

Chicken Egg Drop 

Vegetarian Daily Option

▪ Signature Veggie Burger

Tavolino 

Pasta Made to Order 

Choice of Salad or Grains

Kale Mix, Fresh Herb Farro, 

Quinoa-Lentil Blend, Baby 

Arugula

Choice of Proteins

House made Falafel, 

Chicken Shawarma, 

Sumac Roasted Salmon, 

Hummus

Thursday, January  8th 

“All Day Omelet” 
Omelet Breakfast for Lunch

▪ Meatballs

▪ Grilled Chicken

▪ Italian Sausage

▪ Garlic Shrimp 

▪ Vegan Beyond “Meatballs” 

▪ Fusilli

▪ Linguini

▪ Gluten Free Penne

▪ Orecchiette

▪ Alfredo

▪ Marinara

▪ Vodka

▪ Pesto Sauce

Low Sodium
▪ Beef Barley & 

Mushroom

▪ Chipotle Chicken & Rice 

▪ Shrimp, Roasted Corn 

Chowder 

▪ Gnocchi Chicken & 

Spinach

▪ Minestrone Verde (v)

▪ Split Pea & Ham (Pork)

Celebrating Black History Month

By Chef Dillon Smart

Blackened Shrimp Tacos 
Mango Salsa, Cilantro, Shredded 

Cabbage, Cilantro-Lime Sauce

Spicy Mediterranean 

Turkey Burger
Lettuce, Tomato, Onion, 

Cucumber, Feta Cheese, Spicy 

Tzatziki Sauce 

Low Sodium
▪ Pasta Fagioli (v)

▪ Italian Wedding 
       ( Beef Meatballs)

▪ Carrot Ginger (v) 
(Contains Dairy ) 

▪ Creole Chicken & 

Okra (Pork Bacon)

Blackened Salmon
▪ Buffalo Wings 

▪ Ancho Brussels Sprouts (v)

▪ Saffron Risotto (v)

Khadi’s Oxtail
Butter Bean, Oxtail, Rice & Red 

Kidney Beans, Sweet Plantain

White Kimchi Pork Belly Bao Buns
Five Spice Pork Belly, White Kimchi & 

Asian Pear Slaw, Gochujang Aioli, 

Cilantro, Scallion served with Warm Stir 

Fry Noodle Salad

White Kimchi Pork Belly Bao Buns
Five Spice Pork Belly, White Kimchi & 

Asian Pear Slaw, Gochujang Aioli, 

Cilantro, Scallion served with Warm Stir 

Fry Noodle Salad

Celebrating Shark Week!

 

Cinco de Mayo Celebration

Wing Bar 
▪ Crispy Buffalo Cauliflower (V), 
      Garlic Parmesan, Lemon Pepper
▪ Country Mac & Cheese (v)
▪ Vegan Cilantro Lime Cole Slaw, 
       Roasted Corn 

Sliced BBQ Beef Tri-Tip
▪ Vegan Roasted Baby Carrots 

▪ Vegan Saffron Rice 

Celebrating National Cheese Day
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