BISTRO KIDS.com

Seasonal Specialty Salad Menu
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our main ingredient is fun!

Monday Tuesday Wednesday Thursday Friday 5-1
5-1 5-2 5-3
Salad Bar Day Teriyaki Crispy Tofu Mesquite Grilled Chicken Breast
(Dairy) Sautéed Kale, Rice Local tomatoes, assorted
Asian veggie blend chopped veggies,
Romaine Bed
5-6 5-7 5-8 5-9 5-10
Grilled Salmon Teriyaki Glazed Tofu Salad Bar Day Grilled Ahi Tuna Salad Grilled Chicken Breast
Lemon zest kale bed Sautéed Kale, (Dairy) Served rare* Roasted Veggies
Assorted veggie shreds Brown Rice Romaine Bed, cucumber, Mixed Green Bed
Asian veggie blend tomato, carrots, wheat roll Assorted Veggies
5-13 5-14 5-15 5-16 5-17
Ahi Tuna Sashimi Strawberry-Mozzarella Salad Bar Day Garden Veggie Salad “Fried” Chicken
Served Raw* Spinach Salad (Dairy) Hard Boiled Eggs local tomatoes, carrots,
Sticky rice, romaine shreds, W balsamic caramelized onions Cucumber, Tomato, Peppers, cucumber, diced eggs,
shredded carrot Cheese Blend crisp romaine
Bell peppers, pineapple
5-20 5-21 5-22 5-23 5-24
Homestyle Egg Salad Garden Veggie Salad Salad Bar Day Grilled Salmon BBQ Outside on the
Tomato, cucumber, dill pickle, Hard Boiled Eggs (Dairy) Lemon zest kale bed Playground
carrots, crisp romaine Cucumber, Tomato, Peppers, Assorted veggie shreds Order From Entrée Menu
Cheese Blend
5-27 5-28 5-29 5-30 5-31
No School Local Italian Tomato Salad Salad Bar Day End Of Year Noon Dismissal
Italian Olive Oil Dressed (Dairy) Food Bar Lunch Served at PTO Picnic
Cucumber, Red Onion 6.25 RSVP to Main Office
Basil and Spinach Plus Tax

*Consuming undercooked fish can increase chances for foodborne illness




