
the Bean
C H E F ’ S  D I S H  O F  T H E  D A Y

 
Baked Mozza & Beef Meatbal ls 

with tomato ragu

~

Mushroom Alfredo Penne

~

Steamed Broccol ini
with chi l i  & lemon

P L U S  
Chef Salad

 & Sandwich Bar

S A L A D  O F  T H E  D A Y   
Antipasto Salad

salami ,  sundried tomato, 
ol ives ,  greens

S N A C K  A T T A C K   
Mozza Sticks

with marinara sauce

S P E C I A L T Y  C R E A T I O N
 

V E G A N  |  G L U T E N  F R E E  |  D A I R Y  F R E E

Meatless Meatbal l  Puttanesca
with gluten free pasta

~

Gri l led Corn On The Cob
with fresh herbs

 S O U P  D E  J O U R   

 Dai ly Rotating Soup

S O U P  D E  J O U R
 V E G A N  |  G L U T E N  F R E E  |  D A I R Y  F R E E

Daily Rotating Soup
 

 S O U P  D E  J O U R   

 Dai ly Rotating Soup

Thursday May 2nd 
LUNCH



the Bean

P L U S  
Chef Salad

 & Sandwich Bar

 
S A L A D  O F  T H E  D A Y   

Tomato and Feta 
with greek dressing

S P E C I A L T Y  C R E A T I O N
 

V E G A N  |  G L U T E N  F R E E  |  D A I R Y  F R E E

Medley of Vegetables
with curry sauce

 
~

Steamed Green Peas

-
Vegetable Fried Rice

C H E F ’ S  D I S H  O F  T H E  D A Y  

Green Chicken Curry
with coconut cream

~
Vegetable Fried Rice

~
Steamed Green Peas

S N A C K  A T T A C K   
Pork Wontons

with tamari chi l i  dip

 S O U P  D E  J O U R   

 Dai ly Rotating Soup

S O U P  D E  J O U R
 V E G A N  |  G L U T E N  F R E E  |  D A I R Y  F R E E

Daily Rotating Soup
 

Thursday May 2nd 
DINNER


