
 

 

Sausage, Egg & Cheese 
English Muffin 

Buttermilk 
Pancakes 

Challah 
French Toast 

Bacon, Egg, and 
Cheese Croissant 

Breakfast 
Burrito 

Sushi 
 
 
 

 

Chinese 
Sesame Garlic Chicken, 
General Tso Beef, Fried 

Rice, White Rice, Steamed 
Broccoli, Vegetable Egg 
Rolls, Chicken Pot Sticker  

   

ITALIAN 
Roasted Eggplant 

Spaghetti, Grilled Chicken 
Penne Arrabbiata, Nonna’s 
Meat Balls, Oven Roasted 
Broccoli, Italian Roasted 
Vegetable, Garlic Bread 

MEXICAN 
Pork Carnitas, Tortilla 

Chips, Chicken Ala 
Mexicana, Flour Tortillas, 

Chicken Enchiladas, 
Seasoned Taco Beef, 

Refried Beans, Mexican 
Rice, Mexican Street Corn 

Taco Salad Bar 
 Crispy Tortilla Bowl, 

Chipotle Grilled Chicken , 
Seasoned Taco Meat, 
Mexican Brown Rice, 
Charro Pinto Beans, 

Shredded Lettuce, Tomato, Pickle 
Jalapeno, Southwest Ranch Dressing  

  

 

 

 

BOWL 

White Bean & Kale (V) 
Turkey Noodle 

 

BOWL 

Green Split Pea (V) 
Chicken Lemon 

BOWL 

Pasta Fagioli 
Italian Lentil (V) 

BOWL 

Vegetable Caldo (V) 
Chicken Pozole 

BOWL 

Chef’s Choice 

COWBOY QUESADILLA 

Pepper Jack Cheese, Black Beans, and Corn 
Pico De Gallo, in a Flour Tortilla, served with 
a side of Homemade Potato Chips 

$5.75 
Add BBQ Chicken: +$1.50 
Add Bacon:  +$1.50 

VENTURA TUNA 

Tuna, Caper Aioli, Roasted Peppers, Salted 
Cucumber, Radish, Greens and Olive 
Tapenade, on Tomato Focaccia Bread, 
served with Homemade Potato Chips. 

$7.25 

 

GOAT CHEESE & PLUM 

Mixed Greens, Fresh Plums, Spiced Pecans, 
Goat Cheese with a Champagne Vinaigrette 

$7.25 

 

 

                  CHICAGO STYLE GYRO 
 

Classic Gyro Topped with Red Onions, 
Tomatoes and Tzatziki sauce Served with 

Homemade Potato Chips  
 

$7.25 
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