MONDAY

Stacks

May 13, 2024

Prosciutto, Heirloom Tomato, Burrata and Pesto

Global Adventure

Rosemary Herbed Tri- Tip, Garlic Mashed Potato, Broccolini and Chimichurri

Stone Hearth

Brie Cheese, Figs, Bacon, Red Onion and Arugula Flatbread

Tossed

Farmscape Abbott Garden Salad with your choice of Greens and Fresh Veggie

Market Grill

Niman Ranch Smash Burger, Free-Range Chicken, Turkey Burger or Veggie Burger

Live Well Fusion

Bar
TUESDAY

Stacks

Daily

May 14, 2024

Pacific Coast Fried Fish Sandwich with Meyer Lemon Caper Aioli and Fresh Toppings

Global Adventure

Baja Style Chicken Fajita Bowl with Fresh Toppings and Lime Crema

Stone Hearth

Crispy Pancetta, Spinach, Fried Egg, Grilled Onion and Balsamic Reduction

Tossed

Farmscape Abbott Garden Salad with your choice of Greens and Fresh Veggie

Market Grill

Niman Ranch Smash Burger, Free-Range Chicken, Turkey Burger or Veggie Burger

Live Well Fusion

Bar
WEDNESDAY

Stacks

Daily
May 15, 2024

Mortadella, Swiss Cheese, Grilled Onion, Tomato Confit, Dijonnaise and Arugula

Global Adventure

Baked Miso Salmon, Sushi Rice, Baby Bok Choy and Shitake Mushroom

Stone Hearth

Free-Range Chicken Pesto, Artichoke, Red Onion and Jalapeno Flatbread

Tossed

Farmscape Abbott Garden Salad with your choice of Greens and Fresh Veggie

Market Grill

Niman Ranch Smash Burger, Free-Range Chicken, Turkey Burger or Veggie Burger

Live Well Fusion

Bar
THURSDAY

Stacks

Daily

May 16, 2024

Chipotle Chicken Avocado Melt Panini

Global Adventure

Chef Mario's Quesa Birrias with Epazote Black Beans and Consommé

Stone Hearth

Bell Pepper, Black Olives, Salami, Sausage and Onion Flatbread

Tossed

Farmscape Abbott Garden Salad with your choice of Greens and Fresh Veggie

Market Grill

Niman Ranch Smash Burger, Free-Range Chicken, Turkey Burger or Veggie Burger

Live Well Fusion

Bar
FRIDAY

Stacks

Daily
May 17, 2024

Open Faced Tuna Melt with Cheddar Cheese and Tomato Confit

1420 Café

Breakfast Hours: 7:00AM - 10:00AM
Lunch Hours: 11:00AM - 1:30PM
Snacks Hours: 7:00AM - 3:00PM

Your Chef Manager:

Mario Verde | 510.407.4404 | Mario@epicurean-|
group.com

For Catering, please call:

David Alnajjar | 650.465.9128 Dave@epicurean-
group.com
Cesar Gomez | 415.846.0059

Catertrax Link

https://abbottnorth.catertrax.com

Today's Soup

Monday

Ratto Farms Chicken Noodle Soup

Tuesday

Webb Ranch White Bean and Sausage

Wednesday

Boggiatto Farms Lentil Sweet Potato
and Dill

Thursday

Mexican Black Bean Soup with Fresh
Avocado

Friday

Bengard Salinas Heirloom Tomato Basil

PROMOTIONS

Global Adventure

Guava BBQ Pork Bun Baos with Crispy Shallots, Pickled Veggies and Taro Chips

Stone Hearth

Salami, Orange Marmalade and Citrus Arugula

Tossed

Farmscape Abbott Garden Salad with your choice of Greens and Fresh Veggie

Market Grill

Niman Ranch Smash Burger, Free-Range Chicken, Turkey Burger or Veggie Burger

Live Well Fusion
Bar

Daily

DID YOU KNOW?

Epicurean Offers
Grass Fed Beef
Antibiotic Free Poultry
Cage Free Eggs
Wild Seafood
Dolphin Free Tuna
Dressings from Scratch
In-house Roasted Meats

Because we care about the
environment and YOU!

fear g




