BISTRO KIDS.com

September Seasonal Specialty Salad Menu
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our main ingredient is fun!

Monday Tuesday Wednesday Thursday Friday
9-1 9-2 9-3
Southwest Salad Salmon Soba Noodles Grilled Salmon Caesar
Pareve Taco Meat, Cheese, Diced and Sauteed Salmon Wedge Salad
Beans, Tomato, lime, Brown Rice, Veggies Spirals, Avocado, Mint, Lightly charred romaine,
salsa, lettuce, Tortilla Chips Radish, Spinach, house made croutons, lemon
Thai Wow Butter Dressing Caesar Dressing
9-6 9-7 9-8 9-9 9-10
Labor Day No School No School No School Ahi Tuna Zoodler Southern Chicken Salad

Rosh Hashana

Rosh Hashana

Our signature house salad
Zucchini Zoodles, carrot,
peppers, romaine
Honey Mustard Dressing

Diced Chicken Fingers
Kale Bed, Tomato, Sweet
Peppers, Red Onion,
Cucumber, Honey Mustard

9-13 9-14 9-15 9-16 9-17
Japanese Spicy Tuna Salad Israeli Egg Salad Noon Dismissal Yom Kippur Chicken Cobb
Ceviche Ahi Tuna Cubes, Radish, Hard Boiled Eggs Mixed with No Lunch Served No School w/eggs, onion, local
Napa Cabbage, Sticky Rice, Creamy Babaganoush Erev Yom Kippur tomatoes, avocado,
Avocado, Cucumber Diced tomato, cucumber, hummus, Cucumber, Carrots
Sesame Ginger Aioli lemon zest, romaine Honey Mustard Dressing
Toasted Pita Points
9-20 9-21 9-22 9-23 9-24

Salmon Sushi Bowl
Salmon is diced and raw,
sticky, rice, kale, carrot
matchsticks, diced cucumber,
avocado, soy sauce

No School Sukkot

No School Sukkot

House Grilled Salmon Salad
Romaine Bed, Cheese Shreds,
Tomato, Cucumber, Red Onion
Buttermilk Ranch Dressing

Very Berry Chicken Salad
Strawberry, carrots, sweet
pepper, over Spring Mix
Honey Mustard Dressing
Garlic Toast Points

9-27

9-28

9-29

9-30

Teriyaki Tofu and Broccoli
Lightly breaded tofu, stir fried
broccoli and Asian veggies over
brown rice and kale bed
Served with Sesame Ginger

No School
Shemini Atzeret

No School
Simchat Torah

West Coast Poke Bowl
Citrus Ceviche Tuna
Cabbage Shreds
Assorted Veggies, Edamame
Brown Rice, Kale




