w WASHINGTON
SCHOOL

Menu for Week of February 24-28, 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
2/24 2/25 2/26 2/27 2/28
SANDWICH
SPECIAL Chicken Salad Wrap Turkey & Provolone Tuna Salad Wrap Ham &WChhecidor on Pepperoni & Mozzarella
$7.50 on White Bread ea
Caribbean Jerk Beef Lo Mein Ruz al Bukhari Southem Fried Salmon & Spinach
Chicken Chicken Caprese Pasta tossed in a
GLOBAL Veggie Lo Mein Can be Vegetarian Garlic Butter Sauce
Jerk Seasoned Tofu ; . .
or Topped with
;ég\é%?%5 @ (v} C?]i?:ken Vegan Fried Chicken Spinach Caprese Pasta
) : a tossed in a Garlic Butter
Sauce
Coconut Rice & Peas Vegetable Spring Rolls Seasoned Mac n' Cheese Garlic Bread
o o Vegetables o
SIDES
: Garlic Ginger Carrots
Roasted Broccoli é Naan Bread Collard Greens Roasted Squash &
Peppers
Celery, Carrots, Sun Celery, Carrofts, Sun Cslii\gr?ég;sgssun Cgli;\;rioég;sr,]swn Celery, Carrofts, Sun Butter
Butter & Raisins Butter & Raisins v v & Raisins
snack Apple, G Apple, G
Packs Apple, Grapes, Apple, Grapes, Pretzels, pp'e, Lrapes, ppie. brapes, Apple, Grapes, Pretfzels,
$3.95 Pretzels, Caramel Caramel Prefzels, Caramel Prefzels, Caramel Caramel
Hummus, Cumber, Hummus, Cumber, HU%:RL:S’ (;iL;;nber, Hurgrlwir::‘:; (;;;nber, Hummus, Cumber, Olives,
Olives, Pita Olives, Pita @@ @G Pita
MENU SUBJECT TO CHANGE
CULINART GROUP *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
INNOVATIVE DINING SOLUTIONS

chance of foodborne illness



