EAT. DRINK ASHL CAFE
o o Mon - Fri 07:00 am - 1:30 pm

SOCIALIZE. —weeor series

ey, RISE & SHINE
-m-

M: ham gilled cheese sandwich: ham, cheddar cheese, tomatoes on brioche loaf &
fruit salad *5.00

Tu: breakfast platter: two eggs, two bacon, two pancakes & hashbrowns *5.00
W: loaded omelet: all meats, roasted vegetables, ranchero salsa & potatoes *5.00
Th : burrito: egg whites, spinach, mushrooms, peppers, vegetable sausage ~ *5.00
F: egg benedict & salmon- smoked salmon, poached eggs, hollandaise sauce &

hash browns *5.00

CHEFS CORNER: moroccan chicken or tofu: cous cous medley, roasted vegetables,
pita bread & hummus 9.00

GRILL: -bacon jam burger: all beef patty, swiss cheese, spring mix, tomato, onions,
bacon jam & fries *11.00
PIZZA: sausage & peppers: spicy |talian sausage, peppers, onions *5.32

CHEFS CORNER :chicken fajitas or achiote pork or mushroom fajitas rice bowl:
spanish rice, lime crema, whole beans, shredded cheese, lettuce & guacamole *11.00

GRILL: baja fish tacos: 3 tacos, lime slaw, pico, spicy mayo & curly fries *11.00
Graze bar-grilled chicken breast- steamed rice, roasted vegetables & wine sauce BW
PIZZA: meatball stromboli: beef meatballs, mushrooms & peppers *5.32

CHEFS CORNER:beef or tofu thai red curry- fresh bell peppers, scallions, chinese cabbage

and red onionsin ared curry sauce served with steamed jasmine rice 11.00
GRILL :chicken bacon sandwich- herb grilled chicken breast, smoked applewood bacon,
lettuce, tomato, onions, jalapeno poppers & fries *10.00
Graze bar-oven roasted pork loin- cajun potatoes, seasonal vegetables & gravy *BW

PIZZA : mushroom balsamic pizza: mushroom, spinach, balsamic glaze & garlic oil sauce *5.32

chefs table by chef james: lomo saltado-sauteed flank steak & seasonal vegetables, crispy

fries & steamed jasmine rice 15.00
GRILL- : red chili pork grill cheese-toasted sourdough bread layered
with red chili pork,

harvarti and provolone cheese and fresh cilantro *10.00
Graze bar- chicken makhani- basmati rice, naan bread & aloo gobi vegetables *BW
PIZZA: chicken fajita pizza- chicken, peppers, onions, jalapeno & cilantro *5.32

CHEFS CORNER: garlic herb roasted salmon or tofu- oven roasted salmon,

wild rice, vegetable medley & arrabiata sauce 11.00
GRILL: eat sleep baseball-tj style hot dog- bacon wrapped all beef frank, tomato,

caramelized onions pickled jalapenos & curly fries *10.00
PIZZA : caprese pizza- fresh mozzarella, tomatoes, basil & pesto sauce *5.32
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Marcial Rodriguez | Chef

CONNECT . Marcial.rodriguez@compass-usa.com |
Elizabeth Arb|et Café Manager
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DAILY SPECIALS

SANDWICHES 7.50
MON

veggie wrap- cucumbers, spinach, tomatoes, onions
peppers , mushrooms & hummus wheat flour tortilla &
house-baker chips

Tue

turkey sandwich- turkey, lettuce, tomato, onions,
pepper jack cheese & house- baker chips

wed

corn beef sandwich- sliced corned beef, swiss
cheese, lettuce, tomato, onions, garlic aioli & home-
baker chips

Thr

chipotle tuna salad wrap- tuna salad, tomatoes,
onions, lettuce, chipotle mayo & house-baker chips

Fri

pesto chicken sandwich- grilled chicken, cheddar
cheese, lettuce, tomato, onions on wheat bread &
house-baker chips

daily (V) & (VG) options at the deli and plzza station
(* contains dairy) {_»

( Graze bar by weigh)

Food Truck

Tuesday: juicy shawarma

Wednesday: born in brooklyn
Thursday: American flavor

MONDAY
tomato basil v
chicken noodle

TUESDAY
mexican corn

chicken pozole verde
WEDNESDAY
garden vegetable v
broccoli & bacon
THURSDAY
spicy cuban black bean v
chicken tortilla soup

FRIDAY
chef'schoice v
clam chowder
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