
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 February 2, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table

Tossed

Tossed
Global Adventure

Global Adventure

Tuesday February 3, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table
Tossed
Tossed
Platios Latinos

Platios Latinos

Wednesday February 4, 2026
Breakfast Bistro

Stone Hearth Oven

Stone Hearth Oven

Tossed

Tossed

Kitchen Table

Kitchen Table

Thursday February 5, 2026
Breakfast Bistro

Global Adventure

Global Adventure

Tossed

Tossed

Kitchen Table

Kitchen Table

Friday February 6, 2026
Breakfast Bistro

Kitchen Table

Kitchen Table

Tossed

Tossed

Global Adventure

Global Adventure

Saturday February 7, 2026
Breakfast Bistro

Kitchen Table

Global Adventure

Sunday February 8, 2026
Breakfast Bistro

Platios Latinos

                                                                                                                                                                   

Kitchen Table

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

Pork Chile Verde Enchiladas, Black Beans, Spanish Rice

Halal Chicken Adobo, Garlic Rice, Onion & Tomato Salad

Build Your Own Waffle Bar

BBQ Pulled Pork Sandwich, Roasted Garlic Potatoes, Cole Slaw

Superbowl Fiesta

Sourdough Breakfast Sandwich, Cage Free Egg, Bacon, Cheese

Vegetarian Buffalo Chicken Tenders, Jojo Potatoes, Carrot and Celery Sticks

Buffalo Halal Chicken Tenders, Jojo Potatoes, Carrot and Celery Sticks

Vegetarian Buddha Bowl

Roasted Halal Chicken Buddha Bowl

D
in

n
e

r Nhi's Famous Pho Bowl

Nhi's Famous Pho Bowl

Eggs Benedict, Home Fried Potatoes

Kung Pao Tofu and Eggplant, Grean Beans, Jasmine Rice

Halal Kung Pao Chicken, Garlic Green Beans, Jasmine Rice

Thai Vegetable Salad

Grilled Thai Beef Salad

D
in

n
e

r

Crispy Polenta Cakes, Tomato Ragu, Sauteed Green Beans

Roast Beef, Scalloped  Potatoes, Mushroom Gravy, Sauteed Organic Spinach

Chilaquiles, Cage Free Egg, Tomatillo Salsa, Pickled Onion, Queso Fresco

Cheese, Pepperoni, or Vegetable Pesto Pizza

Cheese, Pepperoni, or Vegetable Pesto Pizza

Caesar Salad

Grilled Halal Chicken Cesar Salad

D
in

n
e

r

Eggplant Parmesan, Egg Noodles, Sauteed Squash

Halal Chicken Parmesan, Marinara , Parmesan Cheese, Egg Noodles, Sauteed Green Beans

Organic Spinach, Strawberries, Pepitas , Feta Cheese, Strawberry Balsamic Dressing

Halal Grilled Chicken, Organic Spinach, Strawberries, Pepitas , Feta Cheese, Strawberry Balsamic Dressing

D
in

n
e

r

Taco Tuesday

Taco Tuesday

Grilled Halal Chicken Rigatoni Alfredo, Roasted Winter Squash

 Pasta Primavera, 30 Hour Marinara, Roasted Winter Squash

D
in

n
e

r

Athenian Dining Hall
February 2, 2026

Organic Arugula, Shaved Fennel, Granny Smith Apple, Lemon Vinaigrette

Grilled Cheese, Gilroy Garlic Tots, Roasted Tomato Soup

Grilled Cheese, Gilroy Garlic Tots, Roasted Tomato Soup

Breakfast Pita Sandwich, Cage Free Egg, Sausage, Tater Tots

Organic Arugula, Shaved Fennel, Granny Smith Apple, Lemon Vinaigrette

Texas Toast French Toast, Berry Compote, House Made Whipped Cream, Cage Free Egg

Beef and Broccoli Rice Bowl

Garlic, Ginger, Soy, Grilled Tofu, Jasmine Rice, Broccoli


