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CP6 CAFÉ AT SDGE

RISE & SHINEENTREE

SOUPS

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

WEEK OF SEPTEMBER 21ST, 2026

MONDAY 
thai chicken & rice

miso tofu & vegetable (V)
TUESDAY

mexican chicken & rice
vegetable chili (V)
WEDNESDAY
carne en su jugo

broccoli cheddar (V)
THURSDAY

miso pork noodle
mexican street corn (V)

 

GRILL grilled salmon sandwich- black pepper grilled salmon, wild rocket arugula, tomato, avocado, lemon garlic aioli, 
toasted brioche bun. served with seasoned french fries                                           $11.00
         
DELI spicy tuna melt- house tuna salad, baby spinach, grilled onion, pickled jalapeno, pepperjack cheese, chipotle 
aioli, grilled sourdough                                                          $8.00

PIZZA prosciutto parm pizza- red sauce, shaved prosciutto, red onion, mozzarella cheese, hand stretched caputo 
dough. topped with wild rocket arugula, parmesan cheese, balsamic glaze                        $7.00

GRILL carnitas street fries- seasoned french fries, braised carnitas, pickled jalapeno, pico de gallo, cilantro lime 
crema, guacamole, shredded cheddar and jack cheese. served with house fired roasted salsa                    $11.00
 
DELI turkey pesto panini- sliced turkey breast, baby mixed greens, tomato, red onion, roasted red pepper, provolone, 
basil pesto mayo, grilled local sourdough                                                                                    $8.00

PIZZA spinach alfredo pizza (V)- alfredo sauce, baby spinach, red onion, roasted red pepper, mozzarella cheese, hand 
stretched caputo dough                                                $7.00

GRILL white truffle mushroom veggie burger (V)- grilled white truffle mushroom patty, wild rocket arugula, 
caramelized onion, goat cheese, citrus aioli, toasted brioche bun. served with seasoned fries                    $11.00

DELI chopped chef salad wrap- black forest ham, turkey breast, baby mixed greens, tomato, celery, hard-boiled egg, 
cheddar cheese, thousand island dressing, flour tortilla wrap                               $8.00

PIZZA hot honey salami pizza- extra virgin olive oil, mozzarella cheese, ricotta cheese, sliced genoa salami, stretched 
caputo dough. topped with spicy honey and basil chiffonade                                                          $7.00

GRILL canadian poutine fries- crispy seasoned fries topped with brown gravy, crispy breaded tillamook cheddar 
cheese curds, crumbled bacon, chopped scallions                                                                               $11.00
 
DELI balsamic roasted veggie sandwich (V)- balsamic roasted zucchini, bell pepper, red onion, wild rocket arugula, 
goat cheese, lemon herb aioli, locally baked multigrain bread                                       $8.00

PIZZA meatball calzone- italian seasoned meatballs roasted red peppers, grilled onions, house marinara sauce, 
mozzarella cheese, caputo dough. Served with side of marinara                                      $7.00

GRAB N GO AT THE COFFEE BAR!
SALAD BAR!

GRILL STATION OPEN FOR BREAKFAST & LUNCH! 

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

TUESDAY
WALKING TACO!

visit station for your choice! 
fritos or nacho cheese doritos 

toppings-                                                                              
seasoned ground beef, seasoned beyond beef (V) , 

white bean chicken chili, shredded lettuce,                 
pico de gallo, pickled red onion, shaved jalapeno, 

shredded cheddar & jack cheese, green onion, 
cilantro, sour cream, guacamole, 

$12.00

WEDNESDAY
GINGER REPUBLIC

chili garlic pork shank or tempura cauliflower (V)- 
mini pork shank or tempura cauliflower tossed in chili 

garlic sauce. served with vegetable ramen stir fry, 
vegetable spring rolls with sweet chili dipping sauce

$12.00

THURSDAY
CELEBRATING HISPANIC HERITAGE MONTH! 

chicken or fable shitake mushroom mole plate- 
simmered in rich mole sauce, topped with cilantro, 
toasted sesame seeds. served with re-fried pinto 

beans, mexican red rice, corn tortillas, lime wedges, 
mini cinnamon churros 

$12.00

SDGE BLUE PLATE DINNERS

TUESDAY PICKUP: 
LOADED BUFFALO CHICKEN OR  CAULIFLOWER MAC & CHEESE (V)-        

HOMEMADE CHEESE SAUCE, ELBOW MACARONI, BLUE CHEESE 
CRUMBLES, TOASTED BREADCRUMBS.                                  

SERVED WITH SIDE SALAD

THURSDAY PICKUP: 
BEEF & BROCCOLI OR TOFU & BROCCOLI (V)-                         

BROCCOLI, CARROTS, SAVORY BROWN GARLIC SAUCE,                   
STEAMED JASMINE RICE. SERVED WITH SIDE SALAD 

MONDAY turkey breakfast sandwich on multigrain ciabatta- smoked turkey breast, egg whites, spinach, tomatoes, 
provolone, lemon aioli, toasted multigrain ciabatta. served with seasoned tots                                    $8.00
TUESDAY italian breakfast sandwich- crispy prosciutto, cage-free fried egg, wild rocket arugula, roasted red 
pepper, provolone cheese, basil pesto, toasted french roll. served with seasoned tots               $8.00
WEDNESDAY chilaquiles verdes (V)- fried corn tortilla chips smothered in tomatillo salsa, topped with two cage-
free over-medium eggs, avocado, cotija cheese, crema, red onion, cilantro. served with re-fried beans $8.00
THURSDAY spinach artichoke breakfast wrap (V)- cage-free scrambled eggs, wilted baby spinach, artichoke 
hearts, tomato, swiss cheese, flour tortilla. served with seasoned tots                                                    $8.00

Friday
coffee bar 6:30 am – 1:00 pm
breakfast 7:00 am – 10:00 am

lunch 11:00am – 1:00pm

Monday – Thursday 
coffee bar 6:30 am – 2:00 pm
breakfast 7:00 am – 10:00 am

lunch 11:00am – 1:30pm
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