
Menu	 Monday	 Tuesday	 Wednesday	 Thursday	 Friday	

Meat,	Fish,	
and	Seafood	
Mains	

Spicy	Thai	
Grilled	
Chicken		
		
Boneless	
Chicken	Thighs,	
Lime,	Sambal	
Chili	Sauce,	
Honey,	Sesame	
Oil,	Rice	
Vinegar,	Tamari,	
Olive	Oil,	Ginger,	
Garlic,	Cilantro,	
Clove,	Salt,	
Pepper,	Fresno	
Chiles,	Toasted	
Peanuts	
		

BBQ	Bison	
Burger		
		
Bison,	Salt,	
Pepper,	Olive	Oil,	
Caramelized	
Onions,	
Monterey	Jack	
Cheese,	House	
BBQ	Sauce,	
Heirloom	
Tomatoes,	
Lettuce,	Brioche	
Buns	
	
		
		
	

Fish	Tacos		
		
California	White	
Sea	Bass,	
Cabbage,	
Avocado	
Tomatillo	Salsa,	
Lime,	Cilantro,	
Pickled	Onions,	
Corn	Tortillas	
		
		

Spicy	Miso	Ramen	
Noodle	Bowl	
		
Ground	Pork	Miso-
Broth-	Dashi-	
Kombu,	Dried	
Shiitake	
Mushrooms,	Bonito	
Flakes,	Broad	Bean	
Chili	Paste,	Ginger,	
Garlic,	Scallions,	
Sesame	Oil,	Red	
Miso	Paste,	Mirin,	
Tamari,	Ground	
Sesame	Seeds,	Soy	
Milk,	Salt,	Pepper,	
Pea	Sprouts,	Green	
Onions,	Corn,	Bok	
Choy,	Noodles	

Turkey	Gyros		
		
Turkey,	Salt,	
Pepper,	Cumin,	
Garlic,	Oregano,	
Chili	Flakes,	
Lettuce,	Tomato,	
Cucumber,	Greek	
Yogurt	Sauce-	
Yogurt,	Serrano	
Chiles,	Cilantro,	
Mint,	Coriander,	
Garlic,	Cumin,	
Lemon,	Salt,	
Pepper,	White	
Pita	Bread	

Vegetable	
Mains	

Udon	Noodle	
Salad	w/	
Grilled	Tofu	
and	Nam	Jim	
Dressing		
		
Udon	Noodles,	
Tofu,	Fresno	
Chiles,	Green	
Onions,	Thai	
Basil,	Cilantro,	
Sesame	Seeds,	
Nam	Jim-	
Serrano	Chiles,	
Garlic,	Green	
Onion,	Lime,	
Sesame	Oil,	
Maggi	
Seasoning,	
Brown	Sugar,	
Cilantro		
		

BBQ	Impossible	
Burger		
		
Impossible	
Burger,	Salt,	
Pepper,	Olive	Oil,	
Caramelized	
Onions,	
Monterey	Jack	
Cheese,	House	
BBQ	Sauce,	
Heirloom	
Tomatoes,	
Lettuce,	Brioche	
Buns	
		
		

Grilled	
Pineapple	
Tacos	
		
Pineapple,	Salt,	
Cumin,	Paprika,	
Cabbage,	
Avocado	
Tomatillo	Salsa,	
Lime,	Cilantro,	
Pickled	Onions,	
Corn	Tortillas	
		
		

Spicy	
VegetarianMiso	
Ramen	Noodle	
Bowl	
		
Tofu,	Shiitake	
Mushrooms,	Miso-
Broth-	Dashi-	
Kombu,	Dried	
Shiitake	
Mushrooms,	Broad	
Bean	Chili	Paste,	
Ginger,	Garlic,	
Scallions,	Sesame	
Oil,	Red	Miso	Paste,	
Mirin,	Tamari,	
Ground	Sesame	
Seeds,	Soy	Milk,	
Salt,	Pepper,	Pea	
Sprouts,	Green	
Onions,	Corn,	Bok	
Choy,	Noodles	

Falafel	Gyros		
		
Falafel,	Lettuce,	
Tomato,	
Cucumber,	Greek	
Yogurt	Sauce-	
Yogurt,	Serrano	
Chiles,	Cilantro,	
Mint,	Coriander,	
Garlic,	Cumin,	
Lemon,	Salt,	
Pepper,	White	
Pita	Bread	
	
		

Vegetable	
Side	

Grilled	Long	
Bean	Salad		
		
Grilled	Long	
Beans,	Bell	
Pepper,	Snap	
Peas,	Bean	
Sprouts,	Purple	
Cabbage,	
Carrots,	Green	
Onions,	Toasted	
Cashews-	
Cashews,	Honey,	
Chili	Flakes,	Salt,	
Dressing-	
Ginger,	Honey,	
Sesame	Oil,	Rice	
Vinegar,	Tamari	

Baked	Sweet	
Potato	Wedges		
		
Sweet	Potatoes,	
Salt,	Olive	Oil,	
Garlic,	Paprika,	
Cayenne,	Salt,	
Pepper,	Fresh	
Herbs	
		
		
		

Mango	Salad	w/	
Jicama	and	
Cucumber	
		
Mango,	
Cucumber,	
Jicama,	Chili	
Powder,	Salt	
		
		
		
		

Charred	Cabbage	
Salad	w/	Ginger	
Miso	Dressing		
		
Cabbage,	Green	
Onions,	Toasted	
Sesame	Seeds,	
Ginger	Miso	
Dressing-	Tamari,	
Miso	Paste,	Rice	
Vinegar,	Brown	
Sugar,	Mirin,	
Ginger,	Garlic,	
Sesame	Oil,	Chili	
Flakes,	Salt,	White	
Pepper	

Baba	Ganoush	
	
Baba	Ganoush,	
Eggplant,	Tahini,	
Olive	Oil,	Garlic,	
Cumin,	Salt,	
Fresh	Herbs		
		

 


