w WASHINGTON
SCHOOL

Menu for Week of Oct 28-Nov 1, 2024
Managed by CulinArt Group, Open Monday - Friday
Food Service Director: Tony Frisch | Phone: (202) 243-1668
Chef: Cianelle Carino

Email: dining@wis.edu

MAKE THE CHOICE THAT'S RIGHT FOR YOU. @ eat werk @ ocally sourceD @ vecerarRiaN @ VEGAN @ PLANT-CENTRIC
LUNCH MONDAY TUESDAY WEDNEDAY THURSDAY FRIDAY
10/28 10/29 10/30 10/31 11/1
Beef “Mummy”
SANDWICH Tuna Salad Wrap Turkey & Cheddar Dogs with French
SPECIAL Sandwich Fries
$7.50 Salami & Provolone
Wrap
Roasted “Beast” in a
Thai Beef Curry Chicken Milanese “Ghoulish” Gravy
GLOBAL Vegan Beyond Meat Eggplant Milanese Beyond Roasted
FLAVOUR Cun @ Beast” in a “"Ghoulish”
$8.95/$7.95 é Gravy
Vegetable Pad Thai Roasted Potatoes Potatoes au Gratin Parent/Teacher Parent/Teacher
Noodles a Conferences Conferences
SIDES (v} Buttered Peas
$1.95 Jasmine Rice & Carrots Steamed NO Classes NO Classes
“Witches' Fingers”
NO Food Services NO Food Services
Celery, Carrots, Sun Celery, Carrots, Sun Celery, Carrots, Sun
Butter & Raisins Butter & Raisins putter &Raisins
Snack Apple. G Parent/Teacher p T h
Packs Apple, Grapes, Apple, Grapes, Pretzels, | |, Tpple'c ropes,l Conferences grenf/ eacher
$3.95 Pretzels, Caramel Caramel refzels, Zarame onrerences
: NO Classes
NO Classes
NO Food Services .
Hummus, Cumber, Hummus, Cumber, Hummus, Cgmber, NO Food Services
. . . N Olives, Pita
Olives, Pita Olives, Pita @@

Always Available for Mornings & Lunch
Salad Bar featuring Local Produce, Proteins, and Composed Salads, Deli Bar with Fresh Sliced Meats, Salads,
Toppings and Cheese. Seasonal Whole Fresh Fruit.

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
chance of foodbormne liness



