
  
              

Menu for Week of March 2nd – March 5th     
Managed by CulinArt Group, the café is open  

Monday – Thursday: 8am – 2pm 
Jorge Lara | Phone: 760.944.4449 ext. 7886 |  

Email: Jlara@culinartinc.com 
 

 
 

                                                           
                                                         MENU SUBJECT TO CHANGE 

                                                            *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your chance for 
foodborne illness 

 

 
 

BREAKFAST 
LUNCH 

WAKIN’ UP GRILL CHEF SPECIAL  VEGGIN’ OUT SPINNING SALAD 

MONDAY 

Croisant Breakfast 
Sandwich 

2 eggs, American 
Cheese, 2 Slices of 

Bacon, Chipotle Aioli 
 
 

 
 

Salami Torpedo 
Sandwich 

Savory Salami, Pesto 
Aioli, Lettuce, Tomato, 

Red Onions, Black 
Olives, Pepperoncini, 

Provolone Cheese on a 
Brioche Roll 

 
w/ French Fries  

 

Southwestern Wrap 
Grilled Meatless Sausage, 

Red Onion, Cheddar 
Cheese, Roasted Corn, 

Black Beans, Fresh Lettuce, 
Chipotle Aioli 

w/ French Fries 
 

 

Salad Bar is available 
all week 

 
Greens: 

Baby Spinach & Kale, 
Arugula or Baby 

Red/Green Romaine 
 

Grains: 
 Quinoa  

 
Fresh Cut Veggies: 

Avocado, Bell Peppers, 
Cucumber, Red Onion, 
Shredded Carrots and 

Tomatoes  
 

Fruit, Nuts, Other: 
Black Beans, 

Cranberries, Hummus  
 

Cheeses: 
 Feta or Mozzarella  

 
Proteins: 

Grilled Chicken, Grilled 
Tofu, Tuna, Local 
Chorizo, Soyrizo, 

Carnitas 
 

House Made Dressings: 
Balsamic Vinaigrette, 

Ranch, Italian Dressing,  
Strawberry Vinaigrette 

 

TUESDAY 

Denver Omelet 
Red Onion, Ham, Bell 

Peppers, Spinach, 
Swiss Cheese 

 

Pork Korean Tacos 
Slow Roasted Portk, 
Kimchi, Cucumber, 

Gochujang Aioli, 
Cilantro, Flour Tortillas 

Meatless Sausage Korean 
Tacos 

Slow Roasted Portk, Kimchi, 
Cucumber, Gochujang 

Aioli, Cilantro, Flour Tortillas 
 

WEDNESDAY 

Andouille Sausage 
Breakfast Tacos (3) 

Cajun Andouille 
Sausage, Eggs, 
Cheddar-Jack 

cheese, Bell Peppers, 
Red Onion, Chipotle 

Aioli 
 
 

House made Birria 
Beef House Made Birria, 
Cheese Crisped Corn 

Tortillas, Cilantro, Onion, 
Lime. 

 

Soyrizo Quesadilla 
Soy Chorizo, Black Beans, 
Cheddar-Jack Cheese, 
Roasted Corn, Pico de 
Gallo, Chipotle Aioli. 

 
 

 

THURSDAY 

Cardiff Reef Quiche 
Ham, Cheddar-Jack 

Cheese, Green Onion, 
Cherry Tomato, 

Roasted Mushrooms 
 

w/ Breakfast Potatoes 
 

Piggy Tots 
House Made Carnitas, 
Tater Tots, Cheddar-

Jack Cheese, Chipotle 
Aioli, Pico de Gallo 

 

Meatless Sausage Tots 
House Made Carnitas, 

Tater Tots, Cheddar-Jack 
Cheese, Chipotle Aioli, 

Pico de Gallo 
 

 


