N

t‘: "

i

)

‘ ‘. .\ ' Pacifﬂ ,P?J‘)fthﬁ’fst

BN

A | J}‘;?\b N
! v

e to Our Pacific Northwest Culmary J(}dﬂpe “. 0

!

£1n the rich flavors and fresh ingredients of tk
chuthighlights the region's bounty, show f ng
A\ resh produee, and artisa gn,‘,f" [TC \ﬁﬁ )i

‘r“i"i

_';ng"ﬁ Mgu
1 .

¥

e

==
| CENTRAL TEXAS | ) COLLEGE



o Pyt R

2 @'wl'a' -.'..:,.
Appetizers

i Gravlax Crostini 1 ;

of cured salmon elegantly perched atop a rich cream cheese spread C ed on t .

baguette slices for a delightful start.
$8.00

Portobello Mushroom Deconstructed Sliders
Savory roasted Portobello mushrooms infused with vibrant pesto and creamy goat cheese, nestled in fresh

ciabatta for a satisfying bite.
6.50

Salad

Kale Salad with Lemon Vinaigrette
A refreshing kale salad featuring an array of crisp, seasonal vegetables, all tossed in a bright and zesty

lemon vinaigrette.
$6.50

Entrees

Blackberry Barbecued Chicken
ls;q{l legs in a sweet, smoky blackberry barbecue sauce, and ﬁmshed
$7.50

o Honey-Glazed Salmon
on glazed with a sweet and savory honey-soy sauceg
$8.00 :

Sides i
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outs tossed in a zesty lemon garlic dres
k- $3.50

b Walla Walla Onion ngs
mlla Walla sweet onions, fried to perfection and $

dipping sauce.
$3.50

your meal.
$6.00

’l:'l.: T
a contact with wheat, eggs, tree nuts, and milk. Please ask out
ition about ingredients and preparation methods.
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