
Breakfast Special $5.00

Cuisine Express Grab & Go  

The Market $12.00

Vegetable

Sides

Flavor & Fire $12.00

Ajiaco Columbiano Cup $2.95

 Clam Chowder

Breakfast Special $5.00

Cuisine Express Grab & Go

The Market $12.00

Vegetable

Sides

Flavor & Fire $12.00

Zuppa Toscana Cup $2.95

Ajiaco Columbiano

Breakfast Special $5.00

Cuisine Express Grab & Go

The Market $12.00

Vegetable

Sides

Flavor & Fire Italian Beef Hoagie $12.00

Carrot Ginger Bisque Cup $2.95

Zuppa Toscana

Breakfast Special $5.00

Cuisine Express Grab & Go

The Market $12.00

Vegetable

Sides

Flavor & Fire $12.00

Beef Barley Cup $2.95

Carrot Ginger Bisque

Breakfast Special $5.00

Cuisine Express Grab & Go

The Market $12.00

Vegetable                                   

Sides

Flavor & Fire Mushroom Swiss Burger $12.00

Clam Chowder Cup $2.95

Beef Barley

Lightly Dredged Chicken Breast Cutlets in a Lemon, Caper White Wine Sauce.  

Served over Pasta.

Soup

Soup

Friday, July 24, 2026

Soup

Thursday, July 23, 2026

Assorted Breakfast Burritos  770-1010 cal

Roast Sweet Potatoes

Quinoa

Shrimp Scampi

Huckleberry BBQ Chicken Bowl

Shrimp & Pasta in a Buttery White Wine, Garlic & Herb Sauce.  Topped w/ Parmesan 

Cheese & Served with Garlic Bread.

Soup

Wednesday, July 22, 2026

Assorted Breakfast Sandwiches  330-650 cal

Basmati Rice

Korean Fried Chicken

Monday, July 20, 2026

Assorted Breakfast Sandwiches  330-650 cal

Santa Fe Chicken Sandwich

Soup

Tuesday, July 21, 2026

Chimichurri Beef & Potato Bowl

Medley

Chicken Piccata

Asparagus

Garlic & Herb Pasta

Assorted Breakfast Burritos  770-1010 cal

Black Beans & Chimichurri Potatoes

Chimichurri Roast Potatoes topped with Black Beans, Assorted Vegetables, Sliced 

Flank and Chimichurri Sauce.  CONTAINS: 

Grilled Chicken Sandwich with Bacon, Pepperjack Cheese, Crispy Onion Strings and 

Charred Chili Aioli.

Pork Bahn Mi

Assorted Breakfast Sandwiches  330-650 cal

Fish & Chips

Coleslaw

Sidewinders

Spicy Cucumber Salad with Peanuts, Kim Chi

Slow Roasted Pork, Pickled Carrot & Radish, Cucumber, Cilantro, Jalapeno, & Spicy 

Aioli on a Toasted Hoagie.

House Battered and Fried Fresh.  Served w/ Tartar Sauce & Lemon  CONTAINS: FISH, 

EGG, WHEAT, DAIRY, SOY

Grass Fed Beef Burger topped with Sauteed Cremini Mushrooms and Swiss Cheese.  

Served with Onion Rings.

Twice Fried Chicken Thigh Meat tossed in Korean BBQ Sauce.  Topped with Green 

Onions & Sesame Seeds CONTAINS: WHEAT, SOY, SESAME, PEANUT  

Slow Cooked Beef, Pepperoncini Peppers and Melted Provolone Hoagie Sandwich.  

Served with Pepperoncini Au Jus and House Chips.  CONTAINS: WHEAT, DAIRY

Spring Greens and Quinoa topped with Roast Sweet Potatoes, Char Grilled 

Vegetable Medley, Cheddar Cheese, & Huckleberry BBQ Chicken.


