
August 3-7, 2020 
 Culinaire 

$11.70 + tax 
Includes 

Small Side Salad 

Pantry 
$10.70 + tax 

Includes 
Cup of soup du jour 

Entrée I 
$8.20 + tax 

Entrée II 
$7.20 + tax 

Includes 
16 oz. Pop                    

Dessert 
$4.25 + tax 

 
Monday GRILLED MEATLOAF CHEF’S SALAD KOREAN BULGOGI RUSSIAN RUEBEN ICE CREAM 

8/3/2020 
WITH MUSHROOM 

DEMI 
Marinated thin sliced 
beef pan seared with  

Thin sliced braised pickled 
corned beef and smoked ham 

COOKIE  
SANDWICH 

 Sautéed mixed  
vegetables 

carrot, apple, scallion, 
garlic, ringer, rice  

vinegar, soy and sesame, 
served with jasmine rice 

with sauerkraut, Swiss cheese 
and Russian dressing on grilled 

rye bread 

Tuesday PRIME RIBEYE STEAK CHEF’S SALAD CHICKEN SAUTE ALA ROAST TURKEY TOSTADAS ICE CREAM 

8/4/2020 
 With country fries and 

garlic bread 
BOURGUIGNONNE 
Red wine sauce with 

Chipotle-garlic-lime marinade, 
spiced black beans, shredded 

COOKIE  
SANDWICH 

 mushrooms, bacon, 
herbed potatoes, sautéed 

spinach and roasted  
potatoes 

romaine, cheese, salsa and  
crema 

Wednesday CHICKEN  CHEF’S SALAD SMOKED ST. LOUIS CHICKEN BIBIMBAP BLUEBERRY PIE 

8/5/2020 
 

SAUERBRATEN 
With peppered noodles 

and Brussel sprouts 

PORK RIBS 
With St. Louis style 

barbeque sauce, baked 
beans and potato salad 

Korean rice bowl with thin 
sliced marinated beef, fried 

egg, shaved cabbage, carrot, 
daikon, cucumber, scallions, 
Korean red pepper-soy and 

steamed jasmine rice 

Thursday BEEF ROULADEN CHEF’S SALAD HAWAIIAN STYLE BEEF CHILI BLUEBERRY PIE 

8/6/2020 
With braised red  

cabbage and potato  
CHICKEN STIR-FRY 
Marinated thin sliced 

Four bean hearty chili with  
pickled jalapenos, cheese and 

 Lyonnaise chicken stir-fried with 
garlic, ginger, red bell 

peppers, celery, carrot, 
broccoli, Bok choy and 

brown rice 

cilantro and corn bread 

Friday 
8/7/2020 

 

GRILLED THAI CURRY 
PORK BUTT 

With jasmine rice and 
bok choy and carrots 

CHEF’S SALAD GRILLED SHRIMP  
TACOS 

Mild chili spiced shrimp 
pan fried with lime 

smashed avocado, jicama 
and pineapple salsa 

TURKEY BAHN MI 
Five-spice, soy, ginger, garlic 

marinated turkey pan fried with 
fried egg on a toasted French 
roll with sriracha mayo, sliced 
cucumber, pickled carrot and 

daikon and cilantro 

DOUBLE  
CHOCOLATE 
BROWNIES 

Menu Items are To-Go and subject to change and availability. 


