
What’s on the menu
Menu for the Week of March 30  – April 3 2026 

Plate Lunch Grab & Go
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• Beef Stroganoff

• Shoyu Chicken

• Mahi Mahi with Lobster Butter

• Mixed Plate: Mix of two (2) entrees above
• Mini or Bowl:  Choice of one (1) entrée above

• Value Bowl: Char Siu Bao Fried Rice

• Chicken salad Wrap

• Asian Chicken Wrap     

• Chicken Cobb Salad

• Antipasto Salad
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• Kalbi Style Boneless Short Ribs 

• Chicken Parmesan

• Salmon with Watercress Beurre Blanc

• Mixed Plate: Mix of two (2) entrees above
• Mini or Bowl:  Choice of one (1) entrée above

• Value Bowl: Loaded Tater Tots with Chili, 

Cheese, Green Onion, and Bacon Bits

• Southwest Steak Wrap

• Spicy Jerk Chicken Wrap

• Avocado Chicken Salad

• Mesquite Chicken Salad 
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• BBQ Beef Brisket

• Guava Pork Back Ribs

• Island BBQ Chicken

• Baked Furikake Salmon 

• Mixed Plate: Mix of two (2) entrees above

• Mini or Bowl:  Choice of one (1) entrée above

• Value Bowl: Vegetarian Lasagna - Focaccia

• Beef Swiss Pub Wrap

• Aphrodite Wrap 

• Black And Blue Chicken Salad

• BLT Chicken Salad
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• Chicken Katsu Curry

• Chinatown Style Steamed Swai

• Teriyaki Pork

• Mixed Plate: Mix of two (2) entrees above
• Mini or Bowl:  Choice of one (1) entrée above

• Value Bowl: Cheese Nachos with Salsa & Jalapenos

• Smoked Ham & Brie Wrap

• Roasted Turkey & Pesto

• Turkey Cobb Salad

• Korean Steak Caesar Salad
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• Vegetarian
• Beef Birria
• Pork Al Pastor 
• Chicken Fajita

Served with:
Rancho Black Beans, Cilantro Lime Rice, 

Cheese, Shredded Lettuce, and Cilantro.

Sides: Guacamole, Salsa, Tomatillo Salsa, 

Sour Cream

Choice of Protein:

Closed for Good Friday
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