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Week 2

Southwest Cafe

tavola italiana
entrée: chicken piccata
entrée: garlic & herb shrimp scampi

sauce: roasted garlic alfredo, marinara T Avu L A

side item: feftuccini

side item: garlic & spice roasted broccoli l T A L l A N A

side item: almond green beans
side item: roasted cauliflower

side item: zucchini & tomatoes
. side item: garlic breadstick )

7

FRADITIOWAL PLAVYODRE OF ITaLY

verde
entrée: fire braised pulled chicken

entrée: fire braised pulled pork e
entrée: enchiladas VE%B"]EM’C“E"
side item: queso dip w/ tortilla chips

side item: cilanfro lime rice
side item: charro beans

side item: sauteed peppers

creole queen
entrée: country fried cajun steak

entrée: blackened salmon
side item: garlic mashed potatoes &,e,a«éﬂ,
side item: new orleans red beans & rice (Q (‘v“
side item: smokey collard greens W
side item: parmesan creamed spinach

side item: creamed corn
L side item: fresh cauliflower

callaloo
entrée: chimichurri pork loin

entrée: dijon herb crusted filapia L

side item: white rice c A L L A L *% 0
side item: rosemary roasted potatoes -

side item: roasted zucchini 7

side item: charred okra

side item: roasted brussel sprouts
: side item: mushroom medlex

creole queen

2 7%

N
-

entrée: crispy fried catfish ikt oo,
entrée: rofisserie chicken RS =
side item: cajun dirty rice ﬁ '
side item: garlic & spice roasted broccoli ¢
side item: roasted cauliflower gl -
side item: garlic green beans 0 youn s0%*

side item: hush puppies

L side item: sauteed kale

*Menu is subject to change due to availibility.



