
 
Valid 03/26-03/04/10only.   

Purchase may not be made with Dining Dollars. 
One coupon per customer please.  

Coupon must be presented and surrendered at time of  
purchase.  One coupon per customer per day. No cash value. 

* Menus subject to change due to product availability. 

Feb 26-March 4 

FREE OFFER 

HIGGINS CAFÉ 
Lunch Menu 

Free Fountain Soda with any purchase over $3 in the Bistro 

National Craft Day 
Come to Higgins Café on 03/03 to make a  

fun St. Patrick’s Day Craft 
5pm  

  FRI 2/26 SAT 2/27 SUN 2/28 MON 3/1 TUE 3/2 WED 3/3 THU 3/4 

Ultimate Deli Peanut butter and 
banana wrap 

*Beef chilly Philly 
sand 

  
  
-- 
  

  
  
-- 

Mediterranean tomato, 
Romaine & olive tapa-

nade wrap 
*Biggie muffuletta sand 

Mozzrella caprese 
*Roast Beef & Havarti 
Dill and Horse Radish 

Mayo wrap 

Caramelized butternut 
squash & wrap 

*Biggie turkey tuscan 

Peanut butter & Jelly 
*Cuban stacker 

Grill Turkey burger with 
red pepper couli 

Grilled cheese Grilled cheese Quesadilla s’more Egg sandwich on an 
English muffin 

  

BBQ beef burger with 
crispy onions 

  

Buffalo chicken salad 
melt 

  
Chef’s 

Signature 
  

Feta chicken bake 
with corn and spinach 

fettuccini 
  

Scrambled eggs, hash 
browns, sausage 

links, French toast, 
Ham with maple 
glaze, peas and 

mashed sweet pota-
toes 

Scrambled eggs, ham 
steaks, tater tots, 

waffles, Roast beef 
with mushroom 

gravy, mashed pota-
toes and brussel 

sprouts 

Louisiana style Gumbo 
over dirty rice with gar-
lic & spicy braised to-

matoes 
 

Tumeric baked fish 
with red pepper couli, 
collard greens  and 

rice pilaf 
  

Ravioli with spinach 
  
  

Roasted pork with 
apple and wild rice 

stuffing, apple sauce 
and green beans 

  

Bento Box Rice 
*Buffalo wings 

*Hot sauce for dip-
ping 

*Blue cheese 
*Carrot and celery 

sticks 

    Rice 
*Vietnamese chicken 

curry 
*Asian cabbage salad 

*Cucumber relish 

Biscuit 
*strawberry’s 
*Whip cream 

*minted yogurt 

Rice 
*vegetable samosas 
*curry mango and 

cilantro salad 
*Preserved limes 

*yogurt dipping sauce 

Rice 
*minted melon 

*Thai sushi sandwich 
rolls ( tuna ) 

*Vegetable yakisoba 
*dill mayo 

Global 
Toss 

Chipotle glazed vege-
table enchiladas with 

Queso Fresco & 
shredded beef 

  

Omelets to order Omelets to order Vegetable Pho Persian chicken Koresh 
with preserved cher-

ries & yellow split peas 

Peruvian Squash 
“Croquetas” with  red 
onion marmalade & 

corn butter 

Tamarind lamb with 
Balinese fried rice & 

mixed vegetable 
salad 

Garden Spicy Cuban Plantain 
cakes with lime mojo 

& mango salsa 

Ultimate baked potato 
bar with spicy soy 

chili 

Sesame braised vege-
tables with rice noo-
dles in a spicy harissa 

glaze 

Green olive couscous 
with spice roasted tofu 

& charred tomatoes 

Mushroom pulao with 
soy crumbles & 
roasted zucchini 

Sherry roasted vegeta-
bles, herb soft polenta 

& marinated onion 
relish 

 tempeh & with apri-
cots and garbanzo 
puree 

Comfort @ 
The Hearth 

Macaroni & cheese Bread Bar Bread Bar 
  

Creamed Spinach 
  

Shepherds’ pie Vegetable pot pie 
  

Black beans and rice 
with cheese 

  
Sauté @ 

The Hearth 
Meatballs 

 
Alfredo sauce 

 
Bolognese sauce 

  
Pesto sauce 

 
Teriyaki pineapple 

glaze 
 

Spicy clam sauce 
  

basil cream sauce 
 

Pizza @ 
The Hearth 

Sicilian tomato, black 
olives & fried capers 

English Muffin Pizza Bagel Pizza’s Spinach & Onion Strom-
boli 

Ranch grilled chicken 
with Feta 

Philly steak with pep-
pers & red onions 

Margarita with Roma 
tomatoes & basil 


