
Week of 
June 15

Tuesday ThursdayWednesdayMonday Friday

DAILY OFFERINGS

• Lifeworks Burger-6oz Beef Patty - $4.99
• Grilled Chicken Sandwich - $4.99
• Crispy Chicken Sandwich - $5.99
• Chicken Tenders W/ Fries - $7.99
• Lifeworks Grilled Cheese - $3.99
• Chicken Quesadilla - $5.99
• Sweet Potato & Black Bean
       Burger - $3.80 V

Sides
• Fresh Cut Fries - $1.60 V
• Sweet Potato Fries - $1.60 V
• Tater Tots - $1.60 V
• Hand Dipped Onion Rings - $1.60 V

Special of the week: Philly Cheesesteak

BREAKFAST GRILL SPECIAL

Bacon, Egg , Tater Tots and American 
Cheese, in a Wrap

Avocado Toast, Fruit & Yogurt Bar + Hot 
Market Bar

$0.58/oz

12oz/$2.99
V= Vegetarian
VG: Vegan

V= Vegetarian
VG= Vegan

V= Vegetarian
VG= Vegan

Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day

•  Roast Loin of Pork 
•  Breast of Chicken 

Dijonnaise
•  Roasted Sweet 

Potato  with Cracked 
Coriander

• Roasted Broccoli with 
Lemon Zest and 
EVOO

• Grilled Summer 
Squash with Fresno 
Chiles and Honey 
Lime Dressing

Pizza  Classics 

• Classic Margherita  
• Pepperoni  
• Vegetables

 

FRIDAY ONLY

Pride  Month: 
Recipes from The Flavor 
Equation by Nik Sharma

• Beef Chili Fry with 
Pancetta 

• Black Pepper Chicken 
• Basmati Rice
• Charred Asparagus with 

"Gunpowder" Nut 
Masala

• Sauteed Kale with 
Ginger and Lime

Mon: Roasted Garlic and Preserved Lemon Shrimp, 
Chicken Shawarma

Tue: Guest Vendor: Saiko Sushi

Wed: Pollo a la  Pina, Carnitas

Thu: Jerked Chicken, Barramundi Escovitch

 Cubano:

 Shaved Ham, Roast Pork, Sliced 

Pickle, Mustard and Swiss,

 Cuban Roll

• Sweet and Salty Grilled 
Steak 

• Bulgogi Shrimp 
• Steamed Rice
• Charred Eggplant with 

Sweet Soy, Mirin and 
Ginger 

• Flat Runner Beans , 
Ginger Chile Vinaigrette

Guest Vendors

Tuesday, June 16
Saiko Sushi

Grace Farms

Thursday, June 18
Luxx Chocolat

11:30AM – 2PM

• Chicken Marsala With 
Mixed Mushrooms

• Baked Cod with 
Cherry Tomato, 
Capers , Dill and 
Olives

• Rice Pilaf with Lemon 
and Chive

• Steamed Rainbow 
Carrots with Truffle 
Honey

• Sauteed Broccoli Rabe
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