
                                                                                       

 

 
A la carte – Prices as marked 

 
WINTER Quarter Student Specials du jour 

 

Student specials highlighting technique and seasonal ingredients 
See this quarters offering below 

 

Appetizer $4.95 
 

Buffalo cauliflower bites – Vegan, Vegetarian 
Breaded and roasted until crisp then tossed in buffalo sauce.  

Served with carrot and celery sticks and ranch dressing 

 

 

soup - $2.75 cup $4 bowl - Vegan, Vegetarian 
Rotating weekly selection- all student produced.  

Ask your server for today’s selection 
 

 

Lunch Combo – $7.95 
½ Sandwich and a cup of soup or a petite Salad with dressing of choice 

Rotating weekly selection.  

Ask your server for today’s soup selection 

 
 

Salad - $4.75 
 

Classic Caesar – 
Crisp romaine served with fresh shaved parmesan, croutons 

and House made Caesar dressing 

add Blackened Cod or grilled chicken breast $5 

 

garden House salad – Vegan, Vegetarian, GF 
fresh greens served with tomatoes, cucumbers, and red onions 

 and choice of available dressings 

ask your server for available salad options and Vegan substitutions 
 

 

ENTRÉE’ -  
fish & chips – $9.95 

Delicate, tender true cod hand-battered and deep fried to a golden brown 

Served with coleslaw, fries and house tartar sauce 

 

 

Taco salad – $9.95 Carnivore, Vegan, Vegetarian, GF 
Seasoned House-ground beef, refried black beans, tomatoes, lettuce & cheddar cheese 

In a crispy fried tortilla shell and topped with sour cream & fresh cilantro 

Substitute seasoned tofu or tempeh 

 

 

Classic club Sandwich – $9.95 
Triple decker with ham, turkey, crispy bacon and fresh lettuce and tomato  

Served with choice of petite house salad or Thin-cut French fries 

 

 

Meatloaf two-ways – $9.95 
Enjoy a satisfying meatloaf with garlic-mashed potatoes, seasonal veg,  

Served with a rich beef demi 

Or 

Grilled and served on a house-made ciabatta roll with cheddar cheese and  

fried onions Sandwich served with petite house salad or French fries 

 

 
Pulled Pork Mac & cheese - $9.95 

Cavatapi pasta blended with creamy house-made cheese sauce and topped with 

Tender braised kalua style pulled pork and garnished with fresh scallions 

 

 

DESSERT - $3.50 
Special Dessert du Jour provided by  

our Baking and Pastry Program 
ask your server for today’s selection 

ALL BEVERAGES - $2 

Tea and Coffee – iced or hot – 9 Bar Coffee Roasters 

Lemonade – ask your server for today’s selection 
 

Menu is subject to change. Please inform wait staff of any food allergies or dietary needs before ordering. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or raw eggs may increase your risk of foodborne illness.  

  We accept personal checks debit and charge cards for your convenience.   
Clark College policy dictates our students can only accept gratuities in form of donation to Foundation for student benefit. 

Vegan substitutions available. Please ask your server for details.  


