w WASHINGTON
SCHOOL

Menu for Week of January 20-24, 2025
Managed by CulinArt Group, Open Monday - Friday
Food Service Director: Tony Frisch | Phone: (202) 243-1668
Email: Dining@wis.edu

MAKE THE CHOICE THAT'S RIGHT FOR YOU. @ ear werk @ ocally sourced @ vecerarRiaN @ VEGaN @ PLANT-CENTRIC
LUNCH MONDAY TUESDAY WEDNEDAY THURSDAY FRIDAY
1/20 1/21 1/22 1/23 1/24
S?P'\éngH CLOSED in Chicken Caesar Comiﬁi gﬁe;(én Rye Turkey. B Grilled Beef Burgers
Pbservance of Martin Salad Wrap wi eadar urkey, Bacon, with Crispy Fries
$7.50 Luther King Jr Day Cheese Lettuce & Tomato

Beef Meatloaf with General Tso's

Spicy Sweet Tomato Chicken Stir Fry Chicken Marsala Mozzarella Sticks
Glaze & Marinara Sauce
GLOBAL Vegan Chicken $5.95
FLAVOUR General Tso's Marsala
$8.95/$7.95 Butternut Squash Roasted Cauliflower

Mac N’ Cheese

Soy Roasted

CLOSED in Cinnamon Glazed Broccoli Spaghetti Parmesan
Dbservance of Martin Baby Carrots a
SIDES Luther King Jr Day o 0
$1.95 st o Jasmi Roasted Green
Warm Street Corn eamed Jasmine Beans
Salad Rice
Celery, Carrots, Sun Celery, Carrots, Sun Celery, Carrots, Sun Celery, Carrofts, Sun
Butter & Roisins@ putter & Raisins putter & Raisins Butter & Raisins
Snack Apple, Grapes, Pretzels Apple, Grapes, Apple, Grapes, Apple, Grapes
Packs prie. pes, | Pretzels, Caramel Pretzels, Caramel ppie. pes,
$3.95 Caramel Pretzels, Caramel
Hummus, Cumber, Hum”.”“S' Cgmber, H“m".‘us' Cgmber, Hummus, Cumber,
) N Olives, Pita Olives, Pita
Olives, Pita

) o] vc) (] v O“v@esgo

MENU SUBJECT TO CHANGE
onsuming raw or unaercookea mearts, poullry, searood, snellfisn or eggs may increase your
CULINART GROUP *C [ d ked t It food, shellfish i

INNOVATIVE DINING SOLUTIONS chance of foodborne illness



