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▪ Menu courtesy of Mylee Appeldoorn, culinary arts leadership student 

 MONDAY  
29 

TUESDAY 
30 

WEDNESDAY 
Dutch Cuisine  

THURSDAY 
02 

FRIDAY  
03 

Soup du 
Jour $3.50 

Lemony Lentil  Loaded Potato Soup Soep met balletjes 
Meatball Soup  

New England Clam 

Chowder  

Minestrone  

Short 
Order 

Classic Poutine  

$5.00 

 

Roasted Duck Bao  
Hoisin, Apple-Fennel 

Slaw $5.00 

Patatje Oorlog  

Dutch War Fries  

$5.00 

Baked Potato Wedges 

with Garlic Aioli  

$5.00 

 

Hot  
Entrée  

Penne Pasta in 

Creamy Rosé Sauce,   

Parmesan, Garlic 

Bread $6.00 

Beef Bulgogi Bowl 

Carrots, Spinach, 

Cucumber $6.00 

Dutch Hutspot with 

Grilled Bratwurst Sausage 

$6.00 

Chipotle Chicken Wrap 

Tortilla Chips, Sour 

Cream, Salsa $6.00 

Crispy Chicken 

Burger with Fries 

$7.00 

Entrée 
Salad 

Chef’s Salad  

$6.00 

 

Greek Salad with 
Grilled Chicken, 

Tzatziki, Pita $6.00 

Strawberry-Spinach Salad 

with Grilled Chicken 

$6.00 

Bistro Pokē Bowl  

$6.00 

Caesar Salad with 

Grilled Chicken 

$6.00 

Side  
Salad 

 Greek Salad with 
Tzatziki, Pita $5.00 

  Fruit Salad  
$4.00 

Specialty 
Sandwich  

Chicken Ranch Wrap 
$4.00 

 

Grilled Vegetable  
& Pesto Panini  

$4.00 

Broodje Gezond  
Cheese, Tomato, Egg & 

Cucumber Sandwich $4.00 

Grilled Cheese 
Sandwich $4.00 

Turkey Club 
Sandwich $5.00 

Sub $5.00 Assorted Deli Sub   Assorted Deli Sub    

Baking & 
Pastry 

Grandma Flo’s 
Banana Bread $2.00 

 
Chocolate Espresso 

Cookie $1.50 

Angel Food Cake 
Chantilly Cream, 

Mixed Berries $2.00 

Appelflappen  
Apple Turnover $1.50 

 
Oliebollen Dutch Donut 

$1.00  

Chocolate Pudding 

$1.50 

 

Lemon Square $1.50 

Garlic Knots  

$1.50 


