WASHINGTON
SCHOOL

W

Menu for Week of February 17-21, 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
2/17 2/18 2/19 2/20 2/21
SANDWICH CLOSED in Grilled Beef Burgers
SPECIAL :)bs%rva:cg of Turkey &W%ki}iddor on Tuna Salad Wrap Ham & Swiss on or
$7.50 resident’s Day Wheat Or
Chicken Tenders
Pancakes,
Baked Rigatoni Chinese Orange Scrambled Eggs &
Bolognese Chicken Turkey Bacon
GLOBAL Mush Bol \ O P k
ushroom Bolognese egan Orange ancakes,
;g/;\sl/%%s a Chicken Scrambled Eggs &
: : G Vegan Sausage
CLOSED in Garlic Bread Crispy French Fries Hashbrowns Crispy French Fries
Observance of a
SIDES President's Day
Roasted Broccoli Grilled Peppers & Baked Maple Broccoli & Cauliflower
& Carrots Onions Sweet Potatoes
Celery, Carrots, Sun Celery, Carrofts, Sun
Celery, Carrots, Sun L L Celery, Carrofts, Sun
Butter & Raisins Butter & Raisins Butter & Ralisins Butter & Raisins
snack Apple, Gi Apple, G
Packs Apple, Grapes, Pretzels, ppie. brapes, pp'e, Srapes, Apple, Grapes, Pretzels,
$3.95 Caramel Pretzels, Caramel Pretzels, Caramel Caramel
Hummus, Cumber, Hum”_““S' Cymber, Hummus, C_umber, Hummus, Cumber,
. . Olives, Pita Olives, Pita . .
Ollves,azno @@ @G Olives, Pita

MENU SUBJECT TO CHANGE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your

chance of foodborne illness

O CULINART GROUP



