
BISTRO

B I S T R O  B A R  B R E A K F A S T  

BREAKFAST SANDWICHES

R I C E  &  R O L L  &  F O O D  W O R K S

W O R L D  O F  C O M F O R T

Ficelle Sandwiches

THIS WEEKS ROTISSERIE

Available Dai ly!
Rotisserie Chicken

pick up for hear or home
great for a family meal

WEDNESDAY

TUESDAY

Pastries Provided By:

Featuring Local Coffee By:

THURSDAY

TUESDAY

WEDNESDAY

THURSDAY

Crêpe’s Made to Order

MONDAY

, 

Week of April 8th

The Frenchman firebrand rustic 
sweet baguette, butter, Milano 
genoa salami, Soppressata salami, 
prosciutto, rouge et noir brie

The Turkey Roast firebrand 
rustic sweet baguette, butter, 
provolone cheese, deli sliced 
roasted turkey breast

The Spanish Bocadillo firebrand 
rustic sweet baguette, butter, 
Manchego cheese, deli sliced 
Serrano ham, roasted piquillo 
pepper salad (crushed heirloom 
tomatoes, garlic, olive oil)

Bakery

Whole, Half, or Quarter Chickens Available all Week
Rotisserie whole halal chicken, herb roasted potatoes, seasonal roasted 

vegetables, herb chicken velouté

• Whole Chicken
• Red Curry Chicken
• Hoisin Tri-Tip Beef
• Seasonal Vegetables
• Gochujang Pickled Slaw
• Jasmine Rice
• Island Curry Pork
• Roasted Potatoes
• Fried Plantains
• Caribbean Curry Stew

• turkey sausage egg and herb boursin cheese croissant
• applewood smoked bacon egg and fontina cheese croissant
• egg and brie cheese croissant
• firebrand sprouted spelt avocado toast with, heirloom tomato, 

burrata cheese, and micro arugula with balsamic reduction glaze (v)

Entrée –butter chicken & vijayawada chicken biryani

Vegetarian Entrée – phool makhani masala & jeera rice 

Side – all dishes served w/ naan, opu dal & carrot halwa 

Add on Sides – tangri kabab

• turkey pesto with provolone cheese
• apple brie and bacon
• chocolate hazelnut spread with bananas and berries

Taco Cantina
Individual Tacos Topped With Chopped Onions And Cilantro With  Side Of 
Salsa, Lime Wedges, And Radish Slices

Choices: Carne Asada (Beef) 
Halal Chicken
Peppers & Pappas With Soyrizo

Rotisserie Pork Belly Porchetta
Roasted peppers and onions with zucchini, scalloped potatoes, with creamy 
mustard sauce

Thai Curry Rice Bowl 
Green Curry Coconut Tofu (V) Or Red Curry Coconut Thai Shrimp
Served Over Jasmine Steamed Rice With Carrots, Bok Choy, Shitake 
Mushrooms, Celery, Bamboo Shoots, And Topped Off With Fresh Basil, 
Cilantro, And Crushed Peanuts 

Gochujang  Rotisserie Duck
Steamed jasmine rice, ssamjang roasted vegetables, Korean spinach, 
kimchi

Zatar Herb Crusted Rotisserie Roasted Salmon
Cumin parsley roasted carrots, garlic herb mashed potatoes with sour 
cream, topped with Sumac parsnip pure sauce and minced chives 

Pasta  Bowl
Spicy Marinara Or  Pesto Alfredo Sauce, Side Of Seasonal Vegetables, Olive 
Oil Drizzle, Fresh Parmesan Cheese,  Garlic Bread
Proteins: Asteroid Meat Balls, Herb-roasted Salmon, Impossible Meatballs



C A F É  W E B S I T E

C O N N E C T

F E E D B A C K

Order & Pay for food through the website. 
Check out the daily and weekly menu. See 
what fun is happening in our café monthly! 
Scan the QR code-------→

Executive Chef

S A L A D  B O W L

C I T Y  D E L I

FULL AND HALF SANDWICHES

V E G A N V E G E T A R I A N

BISTRO

Wesley Matthews
Wesleym@synopsys.com

SALAD SPECIALS FOR THE WEEK

ADD PROTEIN TO YOUR SALAD

General Manager
Viviana Chapman
Chapman@synopsys.com

SOUPS OF THE DAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

C A T E R I N G

CATERING DIRECTOR

Supervisor & BreakroomsAssistant Manager

Samuel Torres
Samuelt@synopsys.com

Sol Ramirez
Mariar@synopsys.com

Betsy Allen
elisabet@synopsys.com

Order Catering  
Scan the QR code

• Chicken Tortilla 
• Irish Farmhouse (V)

• Greek Lemon Chicken
• Curried Rice and Lentil (V)

• Joumou (Haitian Beef & Squash Soup)
• Poblano White Cheddar (V) 

• Split Pea and Ham
• Mushroom Bisque (V)

• Irish Lamb Stew
• Garden Vegetable (V)

Herb Roasted Tofu (V)
Blackened Rotisserie Salmon
Harissa Rotisserie Chicken
Herb Roasted Tri-Tip Beef
Poached Shrimp
Seared Ahi Tuna
Chili Spiced Candied Bacon

Rocket Veggie Hoagie Steak  Roll pesto olive tapenade spread, 
Rocket arugula, harissa roasted eggplant, portobello mushroom, red 
onion, fetta cheese (V) 

Moon Cheese Caprice on  Crescent Croissant pesto aioli, sliced 
heirloom tomato, Torn Basil, burrata cheese (V) 

Moon over My Hammy On Sourdough firebrand bread, dijonnaise
spread, swiss, cheddar, scrambled egg, shaved ham, crispy bacon, 

Asteroid Meatball Sub on Steak Roll firebrand bread, garlic aioli, 
grilled peppers, and onions, topped with marinara and provolone 
cheese 
Pesto Chicken Sandwich on Wheat firebrand bread, pesto aioli, basil 
leaves, spinach, heirloom tomato, red onion, burrata cheese 

Astronaut Salad  green leaf lettuce, barley, edamame, edamame, roasted sweet 
potatoes, peanuts,  sunflower seeds, poppy seeds, balsamic vinaigrette (v)

Moon Wedge Salad iceberg lettuce, ranch dressing, blue cheese crumble, diced 
cucumber, cherry tomatoes, toasted sesame seeds (V)

Waldorf Salad mixed greens, sliced red onion, diced celery, sliced apple, 
candied walnuts, blue cheese crumble, balsamic vinaigrette (V)

Lebanese Pearl Cous Couse Salad mixed greens, harissa roasted eggplant, 
zaatar marinated mushrooms, red onions, kalamata olives, red peppers, quinoa, 
feta cheese, toasted pumpkin seed, harrisa vinaigrette (V)

Classic Caesar Caesar Dressing, Chopped Romaine, Parmesan Cheese, 
Garlic Croutons  (Contains Anchovies)
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