CULINARY ARTS & HOSPITALITY STUDIES

Cofetiria

DEC 8 - DEC 11

e chicken cacciatore (gf)

* ratatouille (vg)

e fettuccini alfredo (v)

* roasted cauliflower w/ pine nuts & currents
(vg, gf)

* potato-spinach soup (v, gf)

TUESDAY

* steamed sea bass w/ ginger & fish sauce
* thai green curry w/ tofu (vg, gf)

e steamed jasmine rice (vg, gf)

e stir fried gai lan w/ oyster sauce

* gamja tang [korean pork & potato stew]

WEDNESDAY

* korean grilled short ribs

* king tfrumpet mushrooms w/ galbi bbq sauce (v)

* japchae [stir fried sweet potato noodles w/
spinach] (vg, gf)

* korean cheese corn (v)

* roasted cauliflower soup (v)

THURSDAY

* multi bean chili w/ impossible meat (vg)
* roasted sweet potatoes (vg)

e creamy coleslaw (v)

* cornbread (v)

* duck & shrimp gumbo “
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Culinary & Hospitality

All menu items are subject to change according to seasonality and availability.





