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COUNTRY-STYLEFRIEDCHICKEN X X X X 

CHIPOTLEBBQCHICKEN X 

CHICKENKATSU X X X 

SALT8cPEPPERCHICKEN 

GRILLEDSALMONw/ lemon & herb oil X 

GRILLEDSALMONw/ blackening spices X 

GRILLEDSHRIMPw/ garlic & herb oil X X 

GRILLEDSHRIMPw/ blackening spices X X 

GRILLEDSEABASSw/ lemon & herb oil X 

GRILLEDSEABASSw/ blackening spices X 

SEAREDTUNA X 

GRILLEDSTEAK 

FALAFEL 

SHORTRIB X X 

BURGERPATTY 

;::: "' 
GREENS& SIDES C: ~ 

+-' OJ 
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(includes dressing & toppings) hi, '§ 00 "' ~ "' 5l OJ :'JOJ q::1 ~ "' 
BABYARUGULA X 

BABYGREENS 

BABYSPINACH X X 

ROMAINEHEARTS X X X X 

MASHEDPOTATOES X 

SWEETPOTATOMASH X 

ROASTEDPOTATOES 

SEASONEDFRIES•fried in same oil as gluten items 

SEASONALVEGETABLESspring X 

SEASONALVEGETABLESsummer 

SEASONALVEGETABLESwinter X 

CILANTROLIMEBROWNRICE 

SUSHIRICE 

FARROSALAD X X X 

MAC8cCHEESE X X X 

BRAISEDBEANS 

ROASTEDBEETS X X 

CARROTHUMMUS X 

GREENGARBANZOHUMMUS X 

CROSTINI X X 

OJ C: '.S 1;i 
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C: 
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FRIEDCHICKEN X X X X X X X 

TENDERBURGER X X X X 

CHIPOTLEBBQCHICKEN X X X X X 

CHICKENPESTO X X X X 

SALAMI8cPROVOLONE X X X X X 

AVOCADOBLT X X X X 

TOMATOMOZZARELLA X X X X 

AVOCADOTOAST X X X 

GARDENTOAST X X X X 

CARROTHUMMUSTOAST X X X X 
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CALIFORNIA:CHIPOTLEBBQCHICKEN 
X X

(winter/spring) 

CALIFORNIA:CHIPOTLEBBQCHICKEN 
X X(summer) 

CALIFORNIA:GRILLEDSALMON X X
(winter/spring) 

CALIFORNIA:GRILLEDSALMON X X
(summer) 

PACIFIC:KATSUCHICKEN X X X X X 

PACIFIC:GRILLEDSALMON X X X X X X 

THAI:GRILLEDSHRIMP X X X 

THAI:GRILLEDSTEAK X X 

HAPPIERVEGAN(spring/summer) X X X X 

HAPPIERVEGAN(winter) X X X X 

LONGEVITY:BRAISEDBEANS 
X X X(winter/spring) 

LONGEVITY:BRAISEDBEANS 
X X X X(summer) 

LONGEVITY:GRILLEDSEABASS 
X X X X(winter/spring) 

LONGEVITY:GRILLEDSEABASS 
X X X X X(summer) 

BOLOGNESEPASTA X X X 

NONNA'SPASTA(vegetarian) X X X 

CHICKENPESTOPASTA X X X 

PESTOPASTA X X X 

SALADS 
CHIPOTLEBBQCHICKEN 

GRILLEDCHICKENCOBB 

HARVESTCHICKEN(summer) 

HARVESTCHICKEN(spring) 

HARVESTCHICKEN(winter) 

TUNANICOISE 

MEDITERRANEANSTEAK 

ITALIANCHOP 

GRILLEDSALMON 

SEASONAL 
SHORTRIBPLATEw/ sweet potato mash 

SHORTRIBPLATEwt reg. mashed potatoes 

TENDERBURGERPLATEwt seasoned fries 

SOUPS 
ROASTEDTOMATO 

RUSTICCHICKEN 

GREENPOZOLE 

JUSTFORJ<IDS 
(entrees - not including sides) 

PLATE:SALT8cPEPPERCHICKEN 

PLATE:CHICKENTENDERS 

PLATE:GRILLEDSTEAK 

PLATE:GRILLEDCHEESE 

BOWL:BOLOGNESEPASTA 

BOWL:NONNA'SPASTA 

BOWL:MAC8cCHEESE 

DESSERTS 
CHOCOLATECHUNKCOOKIE 

SALTEDCARAMELCOOKIE 

CARROTCUPCAKE 

OLIVEOILCAKE 

MOSTESSCHOCOLATECUPCAKE 

COWBOYCOOKIE 

PUMPKINCUPCAKE(seasonal) 

STRAWBERRYSHORTCAKE(seasonal) 

DRESSINGS& SAUCES 
GRAVY 

SHERRYVINAIGRETTE 

LEMONVINAIGRETTE 

TARRAGONDRESSING 

CAESARDRESSING 

CABERNETVINAIGRETTE 

CILANTROLIMEDRESSING 

GOLDENBALSAMICVINAIGRETTE 

LIMECREMA 

GINGERDRESSING 

SPICYAIOLI 

GARLICAIOLI 

BOLOGNESESAUCE 

HOUSEMADEDRINKS 
AGUAFRESCA:PINEAPPLEBASIL 

AGUAFRESCA:WATERMELON 

AGUAFRESCA:POMEGRANATEGINGER 

THEGREENS 

MINTLEMONADE 

HIBISCUSTEA 
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WARNING:while we take precautions to minimize cross-contact, we cannot guarantee 
that any menu item is completely free of allergens. Food may come into contact 
with shared preparation areas, utensils, equipment, and frying oil during cooking 
and service. Please inform your order taker of any food allergies before placing 
your order. 
RAWFOODWARNING:Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness. 
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NUTRITIONAL INFORMATION 

0 

PROTEINS '"" 
COUNTRY-STYLEFRIEDCHICKEN 324 

CHIPOTLEBBQCHICKEN 183 

CHICKENKATSU 323 

SALT8cPEPPERCHICKEN 186 

GRILLEDSALMONw/ lemon & herb oil 291 

GRILLEDSALMONw/ blackening spices 291 

GRILLEDSHRIMPw/ garlic & herb oil 146 

GRILLEDSHRIMPw/ blackening spices 146 

GRILLEDSEABASSw/ lemon & herb oil 161 

GRILLEDSEABASSw/ blackening spices 161 

SEAREDTUNA 179 

GRILLEDSTEAK 229 

FALAFEL 208 

SHORTRIB 562 

BURGERPATTY 318 

GREENS& SIDES 
(includes dressing & toppings) 

BABYARUGULA 206 

BABYGREENS 162 

BABYSPINACH 260 

ROMAINEHEARTS 643 

MASHEDPOTATOES 181 

MASHEDPOTATOESw/ gravy 374 

ROASTEDPOTATOES 179 

SEASONEDFRIES 283 

SEASONALVEGETABLESspring 151 

SEASONALVEGETABLESsummer 232 

SEASONALVEGETABLESwinter 179 

CILANTROLIMEBROWNRICE 182 

SUSHIRICE 251 

FARROSALAD 480 

MAC8cCHEESE 785 

BRAISEDBEANS 643 

ROASTEDBEETS 417 

CARROTHUMMUS 339 

GREENGARBANZOHUMMUS 467 

CROSTINI 55 

SANDWICHES 
FRIEDCHICKEN 992 

TENDERBURGER 806 

CHIPOTLEBBQCHICKEN 926 

CHICKENPESTO 1096 

SALAMI8cPROVOLONE 1486 

AVOCADOBLT 845 

TOMATOMOZZARELLA 1361 

AVOCADOTOAST 956 

GARDENTOAST 1068 

CARROTHUMMUSTOAST 857 

BOWLS 
CALIFORNIA:CHIPOTLEBBQCHICKEN 

1038(winter/spring) 

CALIFORNIA:CHIPOTLEBBQCHICKEN 
(summer) 1025 

CALIFORNIA:GRILLEDSALMON 
(winter/spring) 1146 

CALIFORNIA:GRILLEDSALMON 
(summer) 1133 

PACIFIC:KATSUCHICKEN 1172 

PACIFIC:GRILLEDSALMON 1050 

THAI:GRILLEDSHRIMP 754 

THAI:GRILLEDSTEAK 851 

HAPPIERVEGAN(spring/summer) 1598 

HAPPIERVEGAN(winter) 1410 

LONGEVITY:BRAISEDBEANS 
(winter/spring) 1115 

LONGEVITY:BRAISEDBEANS 
(summer) 1290 

LONGEVITY:GRILLEDSEABASS 
(winter/spring) 

692 

LONGEVITY:GRILLEDSEABASS 
990(summer) 

BOLOGNESEPASTA 1156 

NONNA'SPASTA(vegetarian) 674 

CHICKENPESTOPASTA 1150 

PESTOPASTA 1039 
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23 0 2 39 

3 0 1 27 

23 0 2 37 

0 0 0 29 

0 0 0 24 

0 0 0 24 

1 0 0 26 

1 0 0 26 

0 0 0 21 

0 0 0 21 

0 0 0 30 

0 0 0 26 

31 12 s 9 

6 0 1 23 

1 0 0 30 

s 3 1 s 

3 1 0 1 

4 2 1 s 

16 2 1 7 

24 2 2 3 

47 4 4 7 

29 3 1 2 

47 0 15 3 

10 3 4 2 

12 4 4 3 

16 4 7 4 

31 3 1 3 

53 0 9 4 

so s 18 10 

54 3 2 23 

67 22 55 22 

17 s 9 s 

19 s s 6 

29 4 3 8 

7 0 0 1 

87 4 35 53 

43 3 15 46 

79 6 3 39 

79 6 3 46 

77 4 1 41 

62 s s 25 

78 4 3 43 

87 10 s 32 

80 7 6 35 

63 11 10 24 

71 9 10 44 

82 13 13 57 

68 9 9 41 

81 13 12 58 

104 s 25 47 

73 4 24 30 

88 3 40 30 

87 3 40 34 

143 32 37 37 

111 26 36 26 

123 29 20 31 

121 31 13 34 

57 7 17 30 

62 10 8 36 

127 16 11 46 

120 6 15 23 

104 9 9 42 

104 9 9 24 

0 0 .s::- - - ]s .......bD .0 
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CHIPOTLEBBQCHICKEN 968 598 66 11 0 109 1463 47 

GRILLEDCHICKENCOBB 1054 762 85 16 0 248 1624 21 

HARVESTCHICKEN(summer) 667 409 45 s 0 115 702 24 

HARVESTCHICKEN(spring) 1019 685 76 10 0 115 1034 45 

HARVESTCHICKEN(winter) 734 533 59 10 0 41 450 34 

TUNANICOISE 985 657 73 9 0 154 1497 40 

MEDITERRANEANSTEAK 796 534 59 11 0 61 1427 29 

ITALIANCHOP 843 667 74 22 0 130 3581 24 

GRILLEDSALMON 832 571 63 7 0 104 1112 35 

SEASONAL 
SHORTRIBPLATEw/ sweet potato mash 1111 704 78 33 0 134 2261 66 

SHORTRIBPLATEwt reg. mashed potatoes 1224 847 94 43 0 181 2035 59 

TENDERBURGERPLATEwt seasonedfries 1021 493 56 16 0 147 3266 77 

SOUPS 
CUP:ROASTEDTOMATO 227 106 12 2 0 0 1124 25 

BOWL:ROASTEDTOMATO 281 122 14 2 0 0 1388 33 

CUP:RUSTICCHICKEN 111 19 2 0 0 20 686 13 

BOWL:RUSTICCHICKEN 148 26 3 1 0 27 915 17 

CUP:GREENPOZOLE 159 62 7 1 0 0 1903 21 

BOWL:GREENPOZOLE 195 77 9 1 0 0 2375 25 

JUSTFORKIDS 
(entrees - not including sides) 

PLATE:SALT8cPEPPERCHICKEN 262 64 7 3 0 61 302 32 

PLATE:CHICKENTENDERS 393 135 15 4 0 53 870 42 

PLATE:GRILLEDSTEAK 296 99 11 s 0 41 309 31 

PLATE:GRILLEDCHEESE 815 250 28 16 0 94 1511 102 

BOWL:BOLOGNESEPASTA 562 208 23 7 0 59 462 64 

BOWL:NONNA'SPASTA 332 41 s 0 0 3 538 62 

BOWL:MAC8cCHEESE 800 455 51 30 0 173 630 59 

DESSERTS 
CHOCOLATECHUNKCOOKIE 420 184 20 13 0 72 209 63 

SALTEDCARAMELCOOKIE 420 162 18 11 0 55 660 60 

CARROTCUPCAKE 500 225 25 s 0 45 430 67 

OLIVEOILCAKE 270 126 14 2.5 0 30 90 33 

MOSTESSCHOCOLATECUPCAKE 390 189 21 7 0 55 330 48 

COWBOYCOOKIE 360 162 18 9 0 45 115 46 

PUMPKINCUPCAKE(seasonal) 460 189 21 12 0 90 260 64 

COWBOYCOOKIE(seasonal) 302 2 18 12 0 74 1 34 

DRESSINGS& SAUCES 
GRAVY2oz 57 16 3 1 0 6 270 6 

SHERRYVINAIGRETTE3oz 444 438 48 3 0 0 627 0 

LEMONVINAIGRETTE3oz 400 385 43 3 0 0 375 2 

TARRAGONDRESSING3oz 344 334 37 3 0 14 394 2 

CAESARDRESSING3oz sos 489 54 4 0 47 317 2 

CABERNETVINAIGRETTE3oz 441 438 48 3 0 0 360 0 

CILANTROLIMEDRESSING3oz 420 385 43 4 0 8 416 6 

GOLDENBALSAMICVINAIGRETTE3oz 576 567 63 4 0 0 157 6 

LIMECREMA1.5oz 115 96 11 s 0 22 135 3 

GINGERDRESSING3oz 279 214 24 3 0 0 700 15 

SPICYMAYO2oz 344 323 36 3 0 75 466 3 

GARLICAOILI1.5oz 312 308 34 3 0 29 127 1 

BOLOGNESESAUCE 574 358 40 14 0 110 724 24 

HOUSEMADEDRINKS 
AGUAFRESCA:PINEAPPLEBASIL 95 0 0 0 0 0 s 24 

AGUAFRESCA:WATERMELON 171 3 0 0 0 0 3 42 

AGUAFRESCA:POMEGRANATEGINGER 76 0 0 0 0 0 8 19 

THEGREENS 109 0 0 0 0 0 s 27 

MINTLEMONADE 62 2 0 0 0 0 34 14 

HIBISCUSTEA 82 0 0 0 0 0 6 20 

ADULTDISCLOSURE:A 2,000 calorie daily diet is used as the basis for general nutrition 
advice; however, individual calorie needs may vary_ 
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KIDSDISCLOSURE:1,200 to 1,400 calories a day is usedfor general nutrition advice for children ages 
4 to 8 years and 1,400 to 2,000 calories a day for children 9 to 13years,but calorie needsvary. 
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