EAT. DRINK.

RNB CAFE

Monday - Friday
6:30 am - 02:00 am

SOCIALIZE.

WEEK SEPTEMBER 15, 2025
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Nayd WEEKLY SPECIALS

BUTCHER BAKER Mortadella Pesto Sand, Grilled Shrimp Roll, Mushroom Melt

BREAKFAST GRILL (MONDAY-FRIDAY) Grecian Breakfast Sandwich 6.29
LUNCH GRILL (MONDAY- FRIDAY) BBQ Turkey Club Melt 7.55
LUNCH GRILL (THURSDAY) S5 Meal Deal! Crispy Chicken Sandwich Combo 5.00
PICCOLA ITALIA (MONDAY-THURSDAY) Broccoli Alfredo Pizza 3.25
KITCHEN & CO Chicken Cordon Bleu, Curried Vegetable Pot Pie (V) 9.69
TABLA Beef Birria, Pollo Asado, Vegetarian Fajitas (V) $8.55
CHEF TABLE Get Moving Challenge; Grilled Shrimp Skewers $12.79
DHABA TIKKA BOWL Shrimp Tikka, Paneer Tikka (V) 10.79
TURO TURO Lechon Kawali (Pork Belly), Eggplant & Long Bean Adobo (V) 9.69
TABLA TACO TUESDAY! Pork Al Pastor, Chicken Tinga, Potato & Chorizo (V) $5.00

9.89/8.89/7.89

DHABA Chicken Coconut Curry, Vegetable Kurma with Cashews (V) 10.79
BIBIMBAP Bulgogi Beef, Kkanpung Seau Shrimp, Beyond Steak (V) 10.79
TABLA Pork Pozole Roja, Chicken Pozole Verde, Vegetable Pozole (V) 8.55
CHEF TABLE Shrimp Louie Salad 10.50
DHABA Ambur Biryani, Vegetable Biryani (V) 10.79
MAD SPICE Chicken Manchurian, Gobi Manchurian (V) 9.69
TABLA Chicken Enchiladas Suizas, Black Bean and Spinach Enchiladas (V) 8.55
CHEF TABLE Spanakopita Bites 10.50
ISLAND EATS Spicy Jerk Pork, Spicy Jerk Tofu (V) 9.69
TABLA Pork Chili Rojo, Chili Lime Chicken Thighs, Beyond Steak Carne Asada (V) 8.55
PICOLLA ITALIA Broccoli Alfredo Pizza 3.25

CONNECT @INGREDIENTSCAFES
W | T H U S @ eurestcafes.compass-usa.com/Ingredients

(V) VEGETARIAN (Vg) VEGAN

MONTHLY FEATURES

9.15 GET MOVING CHALLENGE

Chefs Table Grilled Shrimp Skewers,
Grilled Corn with Cojita Cheese and Garlic
Lemon Broccaolini

9.17 DROPSTER!

9.18 $5 MEAL DEALS

ORDER AHEAD
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MONDAY
Tang Mein Chicken Noodle Soup 5.88
Cauliflower Soup (V) 5.88
TUESDAY
Creamy Pesto Chicken Soup 5.88
Poblano Quinoa Corn Soup (V) 5.88
WEDNESDAY
Tang Mein Chicken Noodle Soup 5.88
Cauliflower Soup (V) 5.88
THURSDAY
Creamy Pesto Chicken Soup 5.88
Poblano Quinoa Corn Soup (V) 5.88
FRIDAY
Clam Chowder 5.88
Corn Chowder (V) 5.88




APPETIZERS

WAKAME SUNOMONOD S6
seaweed, cucumber, sesame

KANI SALAD S$6.50
crab, cucumber, crunch

MAKI

LION KING S14
california roll topped with

cooked salmon, green onion,

tobiko, unagi sauce, and
spicy mayo

FUTD MAKI §9.50
egg, cucumber, avocado,
tofu skin

SPICYMAN S14

shrimp tempura, cucumber
topped with spicy crab,
unagi sauce, and spicy mayo

SPICY TUNA S10
spicy tuna, cucumber

SPICY SALMON S10
spicy salmon, cucumber

CALIFORNIA ROLL $9.50
crab, mayo, avocado

NIGIRI (2 PC)
SALMON $6

TUNA $B
HAMACHI S8

ALBACORE §7

SASHIMI COMBO

salmon, tuna, hamachi

6 PIECES S16

9 PIECES $21

RAMEN BOWLS

all ramen served with thin noodles

TONKOTSU PORK RAMEN $14

VEGAN SPICY MISO RAMEN $13

BLEND
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