
Courses 
// SOUPs // 

 

         Cantaloupe Gazpacho $3.00 
A chilled flavor explosion of cucumber and cantaloupe kissed with jalapeno  

 

Creole Chicken & Sausage Gumbo      $4.00 

A New Orleans-inspired recipe, favoring a tomato roux with andouille served with steamed rice 

Add shrimp for only $1.00 more  

 

\ \  Salads \\  
 

         Deconstructed Caesar  $3.50 
Hearts of romaine, parmesan, crouton, and classic Caesar dressing  

 

Mixed Greens & Raw Trail Mix with Choice of House-Made Dressings     $3.00 

Ranch, Creamy Blue Cheese, Raspberry Vinaigrette 

 

\ \  Burgers \\  
 

                 American Classic $5.00 
Freshly ground chuck, seared to perfection and served with lettuce, tomato, red onion and house sauce 

Our Selection of cheeses; Cheddar, Swiss, Monterey Jack, and Blue  $0.50 

Add bacon for $0.50  
 

Caramelized Onion & Boursin     $6.00 
Freshly ground chuck, seared to perfection, demi-glace glazed and served with caramelized onions  

and house-made boursin cheese on a pretzel bun 
 

All burgers come with fried pickle and choice of side: French Fries, Pasta Salad, Potato Salad, or Cole Slaw 

All burgers are cooked to medium temperature. 

 



 

// entrées // 
 

 Texas Red in a Cornbread Bowl  $6.00 
Traditional Texas Chili Served in a cornbread bowl,  

and finished with sour cream, cheddar, minced onion and jalapeno 

 

Southern Chicken & Waffles  $6.50 
Buttermilk-battered tenders on top of a freshly made waffle,  

served with fruit compote, maple compound butter and bourbon-infused maple syrup   

Tenders made spicy upon request  

 

   Cantonese Stir Fry over Jasmine Rice  $5.50 
Wok-fired Asian vegetables served with a sweet and spicy sauce  

Add chicken for $2.00 

 Extra spicy upon request   

 

“Hops & Hogs” 2016 Winning Baby Back Ribs  $9.00 
Fall-off-the-bone baby back short rack, glazed in our house-made sauce,  

served with a jalapeno gastric slaw and baked cinnamon apples 

 

    Cajun Blackened Salmon  $8.00 
Blackened Atlantic salmon served over traditional dirty rice and 

sautéed haricots verts with bacon and onion     

 

// Desserts // 

Cart Selection  $3.00 

 

Courses is staffed and operated by Students 
Cole, Tirsa Jones, Nathan Martin, Taylor Petrosky, Carl 
Davis, Troy Juarez, Cristian Nestor, Kimberly Sanders, Eric 
Drake, Polo Lane, Annie Nguyen, Edward Scott, Ellicia 

Gamble, Linda Lee, Dominick Nolasco, Diane Shafer, Kevin 
Garcia, Ruth 	   	   Shelton, Joi 

Chef Instructor: Service Instructor 

                                              Chef Gregory Millo                                        Chef Vennessa Garner 


