
CAFE MENU
Week of May 12 to  May 18, 2025

Monday—Sunday

Breakfast     7 am to 9 am 

Lunch         11 am to 2 pm

Dinner         4 pm to 6 pm

Sunday        4 pm to 6 pm

Coffee Bar    7 am to 2 pm

Grab & Go    7 am to 6 pm
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FLAME  SPECIAL                                                                             $7.00/$14.00/$16.25
Crispy chicken tenders and biscuit/Pastrami and cheddar on marble rye with fries/Chimichurri grilled 
tilapia with side
CREATE:
CHICKEN HARISSA OR TOFU HARISSA (V)                                                                         $14.00
Greek-style herb chicken with garlic roasted potatoes, Mediterranean chopped salad, and a pita served 
with garlic sauce.

FLAME SPECIAL:                                                                                                $7.00/$14.00/$16.25
Crispy chicken tenders and biscuit/Pastrami and cheddar on marble rye with fries/Chimichurri grilled 
tilapia with side
CREATE:
TUNA POKE BOWL WITH MANGO(V)                                                                                  $17.00
Marinated tuna with brown rice, avocado, cucumbers, mangoes, scallions, sliced jalapenos, cherry 
tomatoes, and chipotle mayo.

         
 

FLAME SPECIAL                                                                                                       $7.00/$14.00/$16.25
Crispy chicken tenders and biscuit/Pastrami and cheddar on marble rye with fries/Chimichurri grilled 
tilapia with side       

CREATE:
TURO- TURO FILIPINO STREET FOOD                                                                                      $14.00                                                                                                                        
Pork Adobo, Sinangag garlic fried rice, and Ginisang bok choy.

FLAME SPECIALS:                                                                                                      $7.00/$14.00/$16.25
Crispy chicken tenders and a biscuit/Pastrami and cheddar on marble rye with fries/Chimichurri grilled 
tilapia with side
CREATE:
GREEK CHICKEN WHITE CHEDDAR MAC & CHEESE                                                          $14.00
Served with Caesar salad and a dinner roll

FLAME SPECIAL:                                                                                                   $7.00/$14.00/$16.25
Crispy chicken tenders and a biscuit/Pastrami and cheddar on marble rye with fries/Chimichurri grilled 
tilapia with side 
CREATE:
ASPARAGUS BEEF BOWL W/CHILI SAUCE   (PF)                                                                  $14.50
Marinated beef or plant-based beef with fresh asparagus, onions, mushrooms, ginger, garlic, and 
edamame served with sticky rice and sweet chili sauce.  
 

FLAME SPECIAL:                                                                                                   $7.00/$14.00/$16.25
Crispy chicken tenders and a biscuit/Pastrami and cheddar on marble rye with fries/Chimichurri grilled 
tilapia with side
CREATE: 
BUFFALO CHICKEN WING OR MEATLESS CHICKEN (VG)                                               $14.00                                                                                                                        
Chicken wings tossed in hot buffalo sauce served with lemon pepper steak fries and cole slaw. 

FLAME SPECIAL:                                                                                                     $7.00/$14.00/$16.25
Crispy chicken tenders and a biscuit/Pastrami and cheddar on marble rye with fries/Chimichurri grilled 
tilapia with side
CREATE:
PROVENCAL MAHI MAHI                                                                                                       $17.00
Seared mahi mahi with mushrooms, tomatoes,  peppers, and onions, topped with 
white wine butter cream sauce over lemon herb couscous.

Flame, Create, and Street Eats specials are available daily

Order ahead and skip the line

colburnscool.edu/café

Breakfast and dinner specials on other 
side

Questions?

(PF)

New!
Vegetarian Friendly (V)

Vegan Friendly (VG)

mailto:patty.madjdi@compass-usa.com
mailto:roberto.santamaria@compass-usa.com


BREAKFAST
7 to 9 am

MONDAY
CHILAQUILES WITH BEANS, EGGS, AND SALSA VERDE (V)       $8.50  
Corn tortilla chips tossed in salsa verde, topped with eggs, cheese, and served with beans. 

TUESDAY 
ITALIAN OMELET WITH SAUSAGE AND MUSHROOMS                                           $9.00
Eggs with Italian sausage, fresh sliced mushrooms, mozzarella cheese, and marinara sauce.

WEDNESDAY
VEGAN HASH BOWL (VG)                                          $8.50
Plant-based breakfast sausage, potatoes, and carrot hash topped with spicy chipotle aioli, fried egg, and scallions.

THURSDAY
GRANOLA YOGURT BOWL(V)                             $7.50
Plain yogurt topped with honey granola, seasonal fruit, and shredded coconut.

FRIDAY 
MAPLE PECAN FRENCH TOAST (V)                     $8.50
Sourdough French toast with pecans and maple syrup.

SATURDAY
SPINACH MUSHROOM EGG WHITE FRITTATA (V)                    $9.00
Baked egg whites with sautéed spinach and mushrooms.

SUNDAY
 
Closed

(Lunch specials on the other side)

DINNER
4 to 7 pm

MONDAY
CHILI PORK VERDE                              $14.00
Pork in chili verde sauce served with Spanish rice, black beans, pico de gallo, and corn tortillas.

TUESDAY
CHICKEN TOSTADAS (V)                       $14.00
Crispy tortilla shells with chicken tinga, fresh shredded lettuce, tomatoes, and refried pinto beans served with salsa rojo
and sour cream. 

WEDNENDAY
MEDITERRANEAN  SALMON GRAIN BOWL OR MEDITERRANEAN TOFU (V)                                                  $17.00
Mediterranean salmon bowl with sliced cucumbers, cherry tomatoes, red onions, and garbanzo beans served with turmeric 
rice, garlic green beans over quinoa, and topped with tzatziki, feta cheese crumble, and kalamata olives.                                                                                                                          

          
THURSDAY
PASTA BAR (V) (VG)                $14.00
Pasta with grilled chicken or plant-based chicken, a choice of marinara or alfredo sauce, and local vegetables
served with garlic toast.

FRIDAY
SHREDDED BEEF BARBACOA FAJITAS OR MEATLESS FAJITAS (V)      $14.50
Shredded beef barbacoa served with sautéed peppers, onions, and garlic, served with flour tortillas, Spanish red rice, 
Spicy black beans, and traditional toppings. 

SATURDAY 
Closed
 
SUNDAY         
HONEY GARLIC GLAZED PORK RIBS                     $15.00
Pork ribs marinated with garlic and honey, served with mashed red potatoes and roasted seasonal vegetables.

C A F É  M E N U
Week May 12 to May 18, 2025

 

Questions?
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