
CP6 CAFÉ AT SDGE
Monday – Friday 

Coffee Bar 6:30am-2:00pm
Breakfast 7:00am-10:00am

Lunch 11:00am-1:30pm

WEEK OF MAY 18TH, 2026

RISE & SHINE DON’T MISS THIS!

SOUPS

FR
I GRAB N GO AT THE COFFEE BAR!

BREAKFAST ITEMS, SANDWICHES, SWEETS!
FILL A TO GO BOX AT THE SALAD BAR FOR $5

SEE WHICH LUNCH SPECIAL INCLUDES 
A 16OZ. BOTTLED WATER!

MONDAY: DELI
TUESDAY: GRILL
WEDNESDAY: INSPIRED KITCHEN
THURSDAY: PIZZA

SDGE BLUE PLATE DINNERS 
DINNER MEALS WITH REHEAT INSTRUCTIONS

TUESDAY PICKUP: 
CHICKEN MARSALA OR TOFU MARSALA (V)-

MUSHROOM MARSALA WINE SAUCE,                       
ROASTED MARBLE POTATO, GRILLED ASPARAGUS.                  

SERVED WITH SIDE SALAD 

THURSDAY PICKUP: 
CHICKEN PICCATA OR

ROASTED ZUCCHINI PICCATA (V)-
WHITE WINE LEMON CAPER SAUCE, BROCCOLINI, 

ROASTED ROOT VEGETABLES.                                        
SERVED WITH SIDE SALAD

MONDAY
VEGETABLE CURRY (V)

GREEN CHILI PORK & BEAN

TUESDAY
TOMATO BISQUE (V)
BRUNSWICK STEW

WEDNESDAY
GARDEN VEGETABLE (V)

PORTUEGUESE SAUSAGE & KALE

THURSDAY
MUSHROOM BISQUE (V)

CHICKEN BAJA ENCHILADA

miguel ferrara | chef manager | 619.261.2038
miguel.ferrera@compass-usa.com

eurestcafes.compass-usa.com/sempra

GRILL: spinach mushroom gorgonzola turkey burger- grilled turkey burger, baby spinach, tomato, roasted 
mushroom, gorgonzola cheese, steak sauce aioli, toasted brioche bun. served with seasoned fries 11.00

DELI: grilled salmon wrap- grilled salmon, wild rocket arugula, grape tomato, red onion, shredded parmesan, lemon 
caper aioli, flour tortilla wrap 9.00

PIZZA: nicoise salad pizza (V)- caputo dough baked & topped with baby mixed greens, arugula, green beans, roasted 
potatoes, marinated artichokes, kalamata olive, hard-boiled egg, grape tomato, balsamic dressing 7.00

GRILL: chipotle flank steak tacos- honey chipotle marinated flank steak, white onion, cilantro, cotija cheese, 
house roasted salsa, corn tortilla. served with corn tortilla chips & guacamole 12.00

DELI: sweet & spicy ham panini- sliced black forest ham, baby spinach, grilled pineapple, banana peppers, swiss
cheese, cayenne pepper sauce, pressed ciabatta 8.00

INSPIRED KITCHEN: empanada & tamale plate- chipotle chicken & ground beef empanadas, beef tamale, spanish
red rice, refried black beans. served with radish, crema and chimichurri 12.00

PIZZA: ricotta asparagus pizza (V)- lemon garlic infused ricotta sauce, chopped asparagus, grape tomato, 
mozzarella, provolone, hand stretched caputo dough 7.00

GRILL: QUE YOUR HUNGER pulled pork white cheddar mac & cheese bowl- white cheddar macaroni & cheese topped 
with bbq pulled pork, red cabbage & kale slaw, dill pickles, corn bread crumbles, green onion, garlic aioli          11.00

DELI: herb grilled summer vegetable sandwich (V)- her sun-dried tomato marinated grilled zucchini & eggplant, baby 
spinach, goat cheese, toasted french roll 8.00

GINGER REPUBLIC: general tso’s chicken or tofu (V)- tempura battered chicken or tofu (V), stir-fried vegetables, 
vegetable lo mein. served with veggie spring rolls and sweet chili dipping sauce 13.00

PIZZA: greek pizza- red sauce, turkey breast, baby spinach, red onion, tomato, kalamata olives, feta cheese,           
hand stretched caputo dough 7.00

GRILL: green veggie burger with spicy cabbage (V)- grilled green veggie patty, spicy cabbage slaw, sliced 
cucumber, ginger aioli, toasted brioche bun. served with seasoned fries 11.00

DELI: bbq peach slow roasted pork panini- slow roasted pork shoulder, iceberg lettuce, tomato, red onion, 
roasted peach bbq sauce, cheddar cheese, pressed ciabatta 8.00

INSPIRED KITCHEN: kalua pork or jackfruit (V) plate- braised smoky pork shoulder or jackfruit (V), sauteed 
cabbage, hawaiian macaroni salad, steamed jasmine rice, grilled pineapple, scallion, furikaki seasoning 12.00

PIZZA: chicken philly calzone- shaved chicken breast, grilled onions, bell pepper, parmesan, ricotta, mozzarella, 
hand stretched caputo dough 8.00

GRAB N GO AT THE COFFEE BAR!
BREAKFAST ITEMS, SANDWICHES, SWEETS!
FILL A TO GO BOX AT THE SALAD BAR FOR $5

RISE & SHINE

MONDAY bacon breakfast flatbread- white cheese sauce, cage-free scrambled egg, potato, onion, cheddar & jack cheese, 
thin crust flatbread                       8.00

TUESDAY avocado toast on multigrain (V)- multigrain toast, mashed avocado, pickled red onion, cage-free hard-boiled egg, 
micro greens. served with mixed berries                                        8.00

WEDNESDAY chocolate chip pancakes (V)- two buttermilk chocolate chip pancakes topped with whipped cream, ancient 
grain granola, chocolate drizzle                                        8.00

THURSDAY blta fried-egg salad- wild rocket arugula, baby spinach, grape tomato, red onion, avocado, maple bacon, cage-
free fried egg, green goddess dressing                                        8.00
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