
Soup
Miso Charred Carrot Soup 
Charred Carrots, Celery, White Miso, Ginger, Onions, Chives
Contains Soy

Bowl  $6.99  |  Cup  $5.99

Soup du Jour
Soup of the day, please ask for today’s option

Salads
Side Salad
Spring Mix, Diced Tomato, Diced Cucumber, Red Onion, Raspberry Vinaigrette 
Dressing Sub Options:   
House Blue Cheese, Honey Lemon Vinaigrette, Ranch 

$4.99

Soup & Salad
Spring Mix, Diced Tomato, Diced Cucumber, Red Onion, Raspberry Vinaigrette 

$8.99

Springy Broccolini Salad
Grilled Broccolini, Blueberries, Red Onion, Cajun Sunflower Seeds, Craisins, 
Honey, Dijon, Caramelized Yogurt Dressing

Gluten Friendly, Contains Dairy $14.99

Green Goddess Smoked Salmon Salad

Smoked Salmon, Mixed Greens, Cucumber, Fresh Avocado, Heirloom Tomato, 
Shaved Onion, Green Goddess Dressing, Smoked Mozzarella

Contains Fish, Dairy, and Egg  |  Gluten Friendly, Vegan Option

$16.99

Engrained Cobb Salad
Spring Mix, Heirloom Tomato, Beet Cured Egg, Bacon, Blue Cheese Crumbles, Chive, 
House Blue Cheese Dressing, Quinoa Garlic Crumble

Contains Dairy, Egg, Soy, and Wheat  |  Gluten Friendly, Dairy Free Option

$14.99

Maroon & Gold
Spring Mix, Gold Beets, Golden Raisins, Craisins, Turmeric Sunflower Seeds, 
Goat Cheese, Raspberry Vinaigrette
ADD: Grilled Salmon +$8 / Smoked Salmon +$7 / Grilled Chicken +$6 / Grilled Tofu +$5

ADD: Grilled Salmon +$8 / Smoked Salmon +$7 / Grilled Chicken +$6 / Grilled Tofu +$5

Contains Dairy  |  Vegetarian, Vegan Option, Dairy Free Option $10.99

Grill Served with Fries unless otherwise specified

Half Sandwich & Soup or Salad
Choice of Half Sandwich with a side salad or cup of Soup Du Jour or Specialty Soup
Does not include Chef Tony’s Burger

$13.99

Blackened Cod Po’ Boy
Blackened Cod, Romesco Tartar Sauce, Shredded Lettuce, Shaved Onion, 
Tomato-Pickle Relish, Toasted Hoagie Roll

$16.99Contains Egg, Fish, Dairy and Wheat

Evergreen Goddess Crunchy 
Chicken Salad Sandwich
Shredded Organic Chicken Breast, Green Goddess Dressing, 
Marinated Craisins, Potato Chips, Celery and Onion.    Served with Waffle Fries

$15.99

Chef Tony’s Burger
Half Pound local brisket burger, Burger Sauce, Lettuce, Tomato, Shaved Onion, 
American Cheese, Pickles, Bacon, Toasted Brioche. Served with Fries

Contains Diary and Wheat $14.99

The Paisano
Parmesan Crusted Eggplant, Truffled Marinara, Smoked Mozzarella, 
Watercress, Roasted Garlic Aioli, Brioche Bun

Contains Egg, Diary and Wheat  $16.99

FDA no longer classifies coconut or mollusks (like clams, mussels, and oysters) as major allergens. That means 
manufacturers don’t have to list them as allergens, and our menus may not display coconut as a tree nut or 
mollusks as shellfish. These ingredients may still be used in some dishes, please ask if you have concerns.

Contains Dairy, Egg, Soy, and Wheat



Entrée
Alambre Tacos
Grilled Carne Asada, Bacon, Caramelized Onion, Shredded Cheese,  
Salsa Molcajete, Cilantro.    Served with Mexican Rice and Refried Black Beans

Contains Dairy  |   Gluten Friendly Option, Dairy Free Option $17.99

Potato-Herb Crusted Salmon
Crusted Salmon, Romesco Butter Sauce, Cauliflower Mash, Grilled Broccolini

Contains Fish, Dairy, and Tree Nuts $17.99

Pasta Yaya  Contains Dairy and Wheat  |  Gluten Friendly Option
Organic Chicken Breast, Breakfast Sausage, Green Onion, Shallots, Garlic, Cajun 
Cream Sauce, Mushrooms, Penne Pasta

$16.99

Spicy Fried Ricey
Chiptole Fried Rice with Mushrooms, Shallots, Garlic, Egg, Sesame Oil, 
Green Onion, Soy Sauce Topped with Tempura Fried Mushrooms

Contains Soy, Sesame, and Wheat $13.99

Pasta

Dessert

Sunshine Breakfast Pizza
House-made Dough, Gravy, Breakfast Sausage, Bacon, Green Onion, 
Smoked Mozzarella. Pizza Sauce Drizzle

Contains Wheat and Dairy $15.99

Margherita Pizza 
House-made Dough, Red Sauce, Fresh Mozzarella, Sliced Tomato, Fresh Basil

Contains Wheat and Dairy  |  Gluten Friendly Option $12.99

Double Pepperoni Pizza

House-made Dough, Red Sauce, Shredded Mozzarella, Pepperoni
Contains Wheat and Dairy  |  Gluten Friendly Option, Diary Free Option

$13.99

Three Cheese Pizza
House-made Dough, Red Sauce, Fresh Mozzarella, Parmesan, Shredded 
Provolone Mozzarella, Garlic Oil Crust

Contains Wheat and Dairy  |  Gluten Friendly Option, Diary Free Option
$12.99

Pasta Primavera  Contains Wheat and Dairy  |  Vegetarian
House-made Pasta, Heirloom Tomatoes, Red Onion, Asparagus, Red Pepper, 
Corn, Carrots, Zucchini, Artichoke Hearts, Parmesan, Garlic Oil

$15.99

Pasta Bar
Pasta Choice Of:  Penne, Strozzapreti, Bigoli 
Sauce Options:  Bolognese, Creamy Alfredo (contains dairy), Fresh Herb Pesto (contains nuts), Pomodoro 

$14.99

$5.99Lemon Blueberry Cream Cake  Contains Wheat and Dairy
Lemon Custard, Fresh Blueberries, Graham Cracker Crust

$7.99Dubai Chocolate Phyllo Puffs

Pizza
Sausage $2  |  Pepperoni +$2  |  Smoked Salmon +$7  |  Grilled Chicken +$6 
Grilled Tofu +$5  |  Bacon +$3 

Sub Gluten Friendly Crust  -  $2

Decadent Mix of Pistachio Cream, Toasted, Kataifi and Semi Sweet Chocolate, 
Hand Folded in Crisp, Buttery Phyllo Pastry. Served with Pistachio Cream 
and Fresh Berries

Contains Dairy, Soy, Tree Nuts, Wheat

OUR SIX INTENTIONS

1. Radius 150
Our intention is to utilize food resources within a 150 
mile radius of the university whenever seasonally 
available. Our partnership with local farms and 
suppliers supports the growth and availability of 
local, sustainable food – positively impacting our 
health and supporting our local economy.

2. Waste Not Want Not
Our intention is to promote and practice waste 
minimization in our operations through food 
management guidelines, reuse, donation, recycling 
and composting efforts to sustain natural resources 
and divert waste from landfills.

3. Buy Smart
Our intention is to engage in the positive, ethical 
buying of products and services, aiming to enrich 
communities and ecosystems around the world. 
we challenge ourselves to be responsible for our 
environmental impact and accountable for the 
well-being of workers and the humane treatment of 
animals throughout the supply chain.

4. Wall to Wall
Our intention is to provide a healthy environment for 
our guests and staff, and minimize the environmental 
footprint of our restaurant through the purchasing of 
sustainably sourced materials and energy and water 
efficient appliances.

5. Around the Community
Our intention is to support sustainable food systems 
and causes in our community and provide an 
experience that helps close the gap between farm 
and fork. We seek opportunities to get involved and 
have a positive, meaningful impact.

6. Daily Commute
Our intention is to reduce fuel use and emissions 
across our transportation practices by looking at 
new technologies, working with suppliers and vehicle 
manufactures, and encouraging employees to use 
public transportation for their commute.

$5.99Triple Chocolate Mocha Dream Cake
Layers of Chocolate and Mocha Cream between layers of Chocolate Cake 
served with Whipped Cream

Contains Wheat and Dairy

Hours of 
Operation
Monday - Friday

Saturday & Sunday
11:00a.m. - 3:00p.m.

Closed

ADD:


