
Your Café Team Café Hours
Your General Manager: James Cruz Breakfast: 7:15-8:00

Your Executive Chef: Miguel Aguilar Lunch: 11:30-1:00

For Catering, Please Call: 707-334-9888

Monday May 25, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table

Tossed
Tossed
Kitchen Table

Kitchen Table

Tuesday May 26, 2026
Breakfast Bistro

Global Adventure

Global Adventure
Tossed
Tossed
Kitchen Table

Kitchen Table

Wednesday May 27, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table

Tossed

Tossed

Global Adventure

Global Adventure

Thursday May 28, 2026
Breakfast Bistro

Global Adventure

Global Adventure

Tossed

Tossed

Kitchen Table

Kitchen Table

Friday May 29, 2026
Breakfast Bistro

Global Adventure

Global Adventure

Tossed

Tossed

Global Adventure

Global Adventure

Saturday May 30, 2026
Breakfast Bistro

Global Adventure

Kitchen Table

Sunday May 31, 2026
Breakfast Bistro

Platios Latinos

Global Adventure

Croissant Egg, Bacon and Cheese Sandwich, Hashbrowns

Organic Spinach, Strawberries, Roasted Pepitas, Blue Cheese, Balsamic Vinaigrette

Buttermilk Pancakes, Cage Free Fried Egg, Home Fried Potatoes

Roasted Lemon Herb Chicken, Creamy Mashed Potatoes, Honey Orange Glazed Carrots

Vegetarian Wild Mushroom Risotto
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Athenian Dining Hall
May 25, 2026

Organic Spinach, Strawberries, Roasted Pepitas, Blue Cheese, Balsamic Vinaigrette

Penne Pasta, Turkey Ragu, Gilroy Garlic Green Beans

Orecchiette Pasta, Tomato Ragu, Gilroy Garlic Green Beans

Vegetarian Thai Cucumber Salad, Lemongrass Vinaigrette

Thai Beef Cucumber Salad, Lemongrass Vinaigrette
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Taco Tuesday

Taco Tuesday

Thai Red Chicken Curry, Jasmine Rice, Garlic Green Beans

Thai Red Curry Crispy Tofu, Jasmine Rice, Garlic Green Beans

French Toast, Berry Compotes, House Made Whipped Cream, Cage Free Egg

Mac and Cheese, Bengard Farms Broccoli

Bacon Mac and Cheese, Bengard Farms Broccoli

Caesar Salad

Grilled Chicken Caesar Salad
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Vegetarian Spicy Tofu and Sesame Broccoli Rice Bowl

Beef Bulgogi, Kimchi Fried Rice, Baby Bok Choy

Bacon, Egg, Cheese and Potato Burrito, Roasted Tomato Salsa

Crispy Tofu Adobo, Garlic Rice, Roasted Zucchini

Chicken Adobo, Garlic Rice, Roasted Zucchinni

Organic Baby Arugula, Watermelon Radish, Feta Cheese, Mint, Citrus Vinaigrette

Organic Baby Arugula, Grilled Chicken Watermelon Radish, Feta Cheese, Mint, Citrus Vinaigrette

D
in

n
e

r

Flatbread, Roasted Beets, Organic Arugula, Caramelized Onions, Balsamic Glaze

Grilled BBQ Chicken, Mashed Potatoes, Grilled Asparagus

Eggs Benedict

Vegetarian  Hot Dogs, Curly Fries, Carrot and Celery Sticks

All Beef Hot Dogs, Curly Fries, Carrot and Celery Sticks

Asian Vegetable Salad, Sesame Ginger Vinaigrette

Asian Chicken and Vegetable Salad, Sesame Ginger Vinaigrette
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Nhi's Famous Pho 

Build Your Own Waffle Bar

Chicken Tenders, Garlic Tots, Cleery and Carrot Sticks

Sweet Chili and Pineapple Beef Rice Bowl, Sesame Broccoli

Omelet and Waffle Bar, Toast, Sausage and Cage Free Egg

Pork Belly Fried Rice Bowl

Chicken Florentine, Rice Pilaf, Roasted Squash


