	 Welcome to the Bistro

                                                                                              Menu for  April 10-30, 2011                                                         posted menu is subject to change based on availability

	                   Available daily: (            Brown Rice            Whole Wheat Breads               Fresh Vegetables and Fresh Fruits                        Salad Bar                  Freshly Grilled Items

	Your suggestions, comments, new recipes, service ideas are appreciated, please ask to speak to Rick or Ruby or call 263-5357

	Sunday 4-10
	Monday 4-11
	Tuesday 4-12
	Wednesday 4-13
	Thursday 4-14
	Friday 4-15
	Saturday 4-16

	Napa Cabbage Soup             Chinese Broccoli & Fried 

                              Saimin 

Eggplant  Parmesan

Fresh Zucchini & Carrots

Fresh Spinach

Garlic Herb Bread

Fresh Green Bean and 

           Red Radish  Salad
	Rachel’s Moroccan Lentil 

                                    Soup                        

Veggie Crab Cakes with

                      Papaya Salsa                                

Zucchini & Red Radish Tofu 

                                Stir Fry             

Fresh Broccoli

Fresh Carrots                           

Red Cabbage Slaw
	Fresh Mushroom Soup 

             with Bread Bowls

Mushroom Polenta with  Frsh Basil Tomato Sauce         

Fresh Green Bean  

    Casserole  w/ Almonds

Fresh Herbed Cauliflower

Steamed Fresh Spinach                             

Maunawilli Greens Salad
	Veggie Chix Noodle Soup

Veggie Skallops with Tartar

                                Sauce

Farm Fresh Vegetables

         with Veggie Spareribs

Fresh Vegetable. Medley

Corn

Korean Watercress Salad
	Zucchini Vegetable Soup

Artichoke & Cream Cheese

Won Tons w/Sweet Chili Sce

Fresh Vegetable Stir-Fri with 

Chai Pow Yu /Peanut Sauce

Roasted Sweet Potatoes

Local Mountain Spinach

Green Soybean Salad               
	Saimin Bar

No added salt Navy Bean 

                                Soup

Home-style Macaroni and 

                             Cheese

Thai Tofu Green Curry

Fresh Green Beans

Fresh Slant Cut Carrots

Crunchy Fresh Lime Slaw
	Corn Chowder 

                           Bread Bowls

Baked Spaghetti

Vegetable Stir Fri with Chai 

                                 Pow Yu

Fresh Carrots

Corn

Focaccia Bread 

Manoa Jell-O Salad

	Sunday 4-17
	Monday 4-18
	Tuesday 4-19
	Wednesday 4-20
	Thursday 4-21
	Friday 4-22
	Saturday 4-23

	Chili Bean and Vegetable 

                                 Soup

Pasta Bar 

Nut Balls in Marinara

Fresh Broccoli/ Corn

Focaccia  Bread

Red Cabbage Slaw
	Black Bean and Corn Soup

Tofu Katsu with Sauce 

Brie and Green Onion

                                 Quiche

Fresh Cauliflower

Fresh Green Beans

Wild Rice Pilaf w/  Pine Nuts

Elisa’s Kanaka Kola Slaw


	Tomato Bisque

Crispy Potato w/ Chick-Peas, 

              Apples and Oranges

Spinach Patties with 

      Fresh Spanish Sauce

Edamame in Pods

Roasted Root Veggies

MultiGrain Garlic Bread 

Maunawilli Greens Salad
	Cream of Broccoli Soup with 

                            Bread Bowls

Brie Linguine w/ Fresh Tomato 

Farmer’s Market Stir-Fri 

                    With Seitan
Fresh Beets & Beet Greens

Fresh Broccoli

French Garlic Bread

Greek Salad 
	Lentil Barley Soup

General Gau’s Tofu

Potato and Cheese 

                            Enchiladas

Farm Fresh Vegetables                               

Fresh Slant Cut Carrots

Quinoa, Roasted Pumpkin 

               and Orange Salad
	Saimin Bar

No added salt Creole 

                   Vegetable Soup

Grilled Vegetable Lasagna

Spicy Green Beans with

                                   Tofu               

Fresh Zucchini/ Corn 

Big Frank Hot Dog Bar

Marinated Vegetable Salad                    
	Navy Bean and Veg Soup

Italian Nut Cheese Balls in 

                     Marinara Sauce

Fresh Vegetable Stir Fri with

                          Fried Saimin

Fresh Broccoli

Fresh Carrots

Carrot Raisin Salad

	Sunday 4-24
	Monday 4-25
	Tuesday 4-26
	Wednesday 4-27
	Thursday 4-28
	Friday 4-29
	Saturday 4/30

	Corn Chowder with

                       Bread Bowls

Stuffed Pasta Shells in

                         Red Sauce

Mollie’s Cottage Cheese 

                              Patties

Frsh Carrots/Italian Veg

Three Fruit Sour Cream 

                               Salad
French Garlic Bread
	Minestrone Soup

Spanakopita                             

Lemon Tofu & Chinese 

               Green Vegetables

Fresh Broccoli 

Fresh Carrot Coins

Bistro Cobb Salad
	Chili, Corn, and Bell Pepper

                                      Soup

Cream Cheese &Sausage

          Stuffed Mushrooms

Corn and Cilantro Corn

                       Pancakes

Kim Chee Fried Rice

Fresh Cauliflower 

Fresh Spinach

Maunawilli Greens Salad
	Fresh Mushroom Soup

             With Bread Bowls

Ratatoullie

Potato/Sausage 

                         Empanadas

Farmer’s Market Veggies Fresh Herbed Carrots

Black Bean & Corn Salad
	Hearty Split Pea Barley  

                                   Soup                           

Pine Nut Rissoles

Fresh Vegetable Stir-Fry 

         with Roasted Cashews 

Corn Cobbett

Fresh Spinach

Andrea’s Insalata di 

                             Carciofini


	Saimin Soup Bar

No added salt chili Bean Soup

Potato Cheese 

                      Enchiladas

Three Bean Chili with

                     Corn Bread

Fresh Broccoli/Corn

Spanish Rice  

Red Cabbage Slaw
	Split Pea Soup

Zucchini Patties with 

                              Marinara

Spicy Cabbage and Butternut 

                               Squash

Fresh Carrots/Broccoli

Garlic Mashed Potatoes

Fresh Tomato and Fresh

                          Basil Pizza

Blueberry Cream Salad

	
	
	
	
	
	
	

	BREAKFAST

Monday-Friday (Continental on Sat and Sun)  6:30-9:00 a.m. 
	LUNCH
Sunday-Saturday 11:00 am –1:30 p.m.
	DINNER

Sunday-Saturday 4:30-6:30 pm

	For convenience, in addition to the times listed above The Bistro is open between mealtimes for beverages and packaged sandwiches, salads, and other snacks as follows: 

9:00-11:00 a.m., 1:30-4:30 p.m.


