June 8- June 12 APOLLO

LUNCH

Cajun Shrimp Beef Stir Fry Salmon Florentine Chinese Chicken Salad
Seared Spiced Shrimp, Beef Strips, Bell Peppers, Baked Salmon, Spinach & Chicken Adobo Sliced Bell Pepper, Orange
Demi, Mirepoix, Pearl Green Onion, Mushroom, Shallot Cream Sauce, Blistered |  Seasoned Boneless Chicken segments, Cilantro, Daikon
, Onions Lemongrass, Ginger, Chilis Cherry Tomatoes Thigh, Flufy White Rice, Tangy {qnq Cot,)boge Shredded
En'l'ree Cheesy Polenta Sesame Rice !\lqodles Herbed Buttered Noodles Cucumber Salad Peanuts Thai Bo,sil Orien’rol,
Baby Carrofts, Baby Zucchini Broccolini ' Dressingl
(M, SF) (S, SE) (M, F, W, E) (S SE TN
Chicken & Zuccini Pasta Shrimp Pesto Wrap Beef & Lamb Meatballs In Shrimp Bowl
Sliced Chicken, Diced Einenu’r Pesto, Poached Arrabiata Spﬁcy Shrimp, Guacamole,
Zucchini, Linguine, Lemon | SNMP, Shredded Cabbage, Juicy Meatballs, Spiced Fico e Gallo, Shredded
: ¢ eirloom Tomatoes, Sundrie Tomato Sauce and Pesto omaine, Brown Rice
BIStro Caper Cream Sauce Tomato Flour Tortilla (M, W) (SF)
(M, W) (TN, SF, W) ’
_Ceviche Chicken Wings Pita stoffos wifh Heried Caof
] Q’rru§ Cured Pacific Rock Air Fried Chicken Wings, veaetables Romaine q e
Black Bean Slider Fish, Pineapple, Cucumber, | Buffalo Sauce, Bleu Cheese, Lott 9 oatzik dH
Black Bean Patty, Roma Tomato, Red Onion, BRQ Sauce efuce, ZC; ZIK G(;‘ ummus Closed on
Pepperjack Cheese, Cilantro (M, W) prea
Tomato, Caramelized (F) (M. W.'S, E) F od
HCI nd held onions, Brioche Bun Mushroom Arancini Burrata and Peach Crostini Falafel Bar rl qy
(W, M) Risotto. Shitake Mushrooms Burrata Cheese, Roasted Red Pepper Hummus,
Shollo”rs, Panko Breading, , Peaches, Aged Bqlscmic, Mint, | Babaganoush, Pita Chips,
Whipped Feta Spread Chervil Tzatziki, Pickled Vegetables
(M, W) (M, W) (W, S, SE, M)
Mexican Chopped Salad
Gcorztngzzf,ssea?:g Corn Kernels, Bell Peppers, Red Baby Kale Salad Mixed Berry & Arugula Salad P|eCIS€ use
Sqlqd Mixed Greens, Balamic Dressing, Onions, choTr;wr?],OZTLoJceihlnl, Cherry Cucumbers, Tomgfol.FeTQ, Arugula, Block.ond Blue, quck Ubel' eqs if in
Dried Cranberries, Goat Cheese . . : Lemon Tahini Dressing and Strawberries, Crispy Onion
Crombles. Pickled Baby Pear On Black Beans, Cilantro, Crispy Tortilla VG) (M, TN)
rumbles, Pickled Baby Pearl Onion Strips , :
(M) ™) _ the office
. Leek & Potato S0Up
Cauliflower Soup (M) Chilled Corn Soup Mushroom Soup (M, W)
SOU p Beef and Barley Soup Chicken (h;osc;dle Soup Tom Kha Gai N. E. Clam Chowder
(W) ' (F, S) (SF, M, W)
PLEASE NOTE ALLERGENS LISTED UNDER MENU ITEMS:
VEGETARIAN (V) | VEGAN (VG) | CONTAINS MILK (M) | TREE NUTS (TN) | PEANUTS (PN) | CONTAINS FISH (F) | CONTAINS SHELLFISH (SF) | CONTAINS SOY (S) | CONTAINS EGGS (E) | CONTAINS SESAME (Se) | CONTAINS WHEAT (W)



	June 8- June 12
	LUNCH
	STATION
	MONDAY
	TUESDAY
	WEDNESDAY
	THURSDAY
	Grab N’ Go
	(M, F, W, E)


	Entrée
	Bistro
	Cafe Closed on Friday
	Handheld
	Please use Uber Eats if in the office

	Salad
	Soup



