
INNOVATIONS CAFE
Monday – Friday | 7:00 am – 1:30 pm

WEEK OF MAY 4TH

RISE & SHINE DELI

SOUPS

M
ON

TU
ES

W
ED

TH
UR

S
FR

I

CHEF CORNER : bulgogi beef or beyond chicken (v) with fresh carrots, zucchini, daikon radish,        
shiitake mushrooms, cucumbers, spinach, & basmati rice with bibimbap sauce
GRILL: grilled lime shrimp quesadilla with roasted poblano & bell peppers, onions, pico de gallo,         
cheese & seasoned fries

PIZZA: margherita pizza with locally grown heirloom tomatoes, burrata cheese, & fresh basil (v)

CHEF CORNER : pan seared sustainable salmon with herbed risotto, charred heirloom cherry               
tomatoes, locally grown asparagus & crispy spring leeks 
GRILL: seasoned fries topped with grilled gochujang chicken, kimchi, sriracha aioli, chopped           
cilantro, & green scallions
GRAZE: chicken & beef shawarma, mezze spiced rice, pita bread, horiatiki salad & tzatziki sauce

PIZZA: neapolitan style pizza with fig, prosciutto, goat cheese & pesto sauce with balsamic glaze

CHEF CORNER : spicy chicken satay or tofu (v) with a thai peanut sauce, curried jasmine rice                       
som tum salad & crispy spring roll
GRILL: churraso marinated grilled chicken with green leaf lettuce, tomato, onion & chimichurri              
sauce on a locally baked brioche bun with seasoned curly fries
GRAZE: crispy chicken manchurian, szechuan fried rice & garlic green beans
PIZZA: pizza bianca with garlicky alfredo sauce, herbed ricotta, 4 cheese blend, side salad &                
garlic knot

CHEF CORNER : 2 carne asada tacos or portobello tacos (v) with cilantro, onion, guacamole,           
jalapeno refried beans, & mexican red rice 
GRILL: all beef burger topped with provolone & swiss cheese, grilled onions, & garlic aioli on             
toasted rye bread with beer battered onion rings
GRAZE: butter chicken, chana masala (v) , spiced basmati rice, naan, vegetable samosa, mint          
chutney & cucumber riata
PIZZA: calzone stuffed with grilled chicken, basil pesto, ricotta, asiago, & mozzarella cheese                
blend topped italian seasoning

CHEF CORNER : herb grilled chicken or roasted striped squash (v) with locally grown field greens        
salad, roasted fennel, blood orange, kalamata olives, & minted balsamic vinaigrette 
GRILL: breaded flounder filet, beer battered shrimp & seasoned spiral fries with old bay hot sauce 

PIZZA: grilled buffalo chicken pizza with blue cheese, green onions & buffalo sauce

MONDAY: texas toast dipped in cage free eggs, milk & ground cinnamon cooked in butter with                                           
2 cage-free fried eggs & pork sausage links

TUESDAY: buttermilk biscuits topped with black pepper pork sausage gravy with 2 cage-free eggs

WEDNESDAY: crispy corn tortilla topped with refried beans, cage-free fried egg, ranchero salsa &                                           
cotija cheese with breakfast potatoes on the side

THURSDAY: omelet with spinach, onions, mushroom, cheddar cheese, italian sausage & freshly diced fruit

FRIDAY: chilaquiles with chipotle salsa topped with cage-free fried eggs, crema & beans

MONDAY
crispy chicken with iceberg lettuce, tomato, 

applewood smoked bacon, cheddar cheese, & ranch 
dressing in a tortilla wrap 

TUESDAY
soy marinated grilled flank steak with creamy 

applewood bacon horseradish spread, & locally 
grown field greens on a ciabatta roll

WEDNESDAY
pressed telera with pepper jack cheese, applewood 

bacon, tomatoes & spinach
THURSDAY

warm pressed pita filled with feta cheese spread, 
roasted garlic, kalamata olives, & sun-dried 

tomatoes
FRIDAY

ham, pepperoni, salami, provolone cheese,  
tomatoes, iceberg lettuce & italian dressing in a 

tortilla wrap

ALL SPECIAL SANDWICHES COME WITH HOUSE CHIPS 7.50

TYLER LOGSDON| EXECUTIVE CHEF
TYLER.LOGSDON2@COMPASS-USA.COM |619.986.5175

ELIZABETH ARBIETO| CAFÉ MANAGER
ELIZABETH.ARBIETO@COMPASS-USA.COM |619.992.8531

USE THE GRAPHIC THAT 
FITS YOUR ACCOUNT

It’s NOT recommended 
to add any QR codes. 

If the guest is viewing this 
online, then they can get to 

anything you would have had a 
code for. If printing, QR codes 

will be too for proper scanning. 
The menu is the main focus.

CHECK YOUR FONTS
The fonts used is Barlow Semi 
Condensed. The template will 
not look correct without these. 

All Compass computers/laptops 
are preloaded with this font. If 

you have a non-Compass 
computer/laptop you can 
download the font HERE.

THIS IS A SAMPLE 
MENU TEMPLATE FOR 
ACCOUNT THAT HAS A 
GRILL, DELI AND SOUP
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MONDAY
                               chicken noodle 

                            cuban black bean (v) 

TUESDAY
                                 chicken pozole 

                          mexican street corn (v) 

WEDNESDAY
                      broccoli cheese & bacon 

                              tomato bisque (v) 

THURSDAY
                               chicken tortilla 

                                 miso soup (v) 

FRIDAY
                                 clam chowder  

                         southwest vegetable (v) 

https://mycompass2.compass-usa.com/sectors/eurest/Documents_Marketing/Eurest%20Font%20Set.zip
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