
Monday August 17, 2026 Café Service Hours 

Breakfast Grill Classic Breakfast Eggs, Potatoes, Bacon, Sausage, Biscuit $6.50

Bistro Grill
Philly Cheesesteak on French Roll with Jacobs Farms Bell Peppers, Onions, 

Housemade Cheese Sauce, Cherry Peppers and Lemon Pepper Chips
$9.75

Platillo Latino 
Free Range Chipotle Chicken Tinga Quesadilla with Rice, Hand Cut Salsa and 

Tortilla Chips
$9.75

Taste of Home
Free Range Teriyaki Chicken or (V) Tofu, Sticky Rice & Roasted Seasonal 

Vegetables
$10.00

Earthly Selections (V) Chipotle Tofu Tinga Quesadilla with Rice, Hand Cut Salsa and Tortilla Chips $9.75

Tossed
Chicken, Thai Asian Slaw with Red and Green Cabbage, Crunchy Red Peppers, 

Cilantro, Shelled Edamame, Paired with a Spicy Thai Dressing
$9.75 Daily Specials

Pizza
(V) Vegetarian Pizza Red and Green Peppers, Onions, Black Olives, Artichoke 

Hearts, Sliced Mushrooms
$5.50

Tuesday August 18, 2026

Breakfast Grill
Blueberry Pancakes Warm Maple Syrup, Sprinkled with Powdered Sugar, 

Applewood Smoked Bacon 
$9.75

Bistro Grill
BLTA on Texas Toast, Applewood Smoked Bacon, Fresh Crunchy Roamaine, Sliced 

Beefsteak Tomato, Smached Avocado, Mayo with House Chips
$9.75

Platillos Latinos 
3 Pork Al Pastor Tacos Topped with Onions, Cilatro, Radish on Tiny Corn Tortilla, 

Side of Tortilla Chips and Salsa Verde
$9.75

Kitchen Table
Fired Grilled Lime Cilantro Marinated Chicken or (V) Portobello, Mexican Rice, 

Organic Black Beans, Corn Tortillas, Shredded Cheddar Cheese, Cool Sour Cream
$10.00

Earthly Selections (V) 3 Vegetable Al Pastor Tacos Topped with Onions, Cilatro, Radish on Tiny Corn $9.75

Tossed

Chicken Fresh Romaine Lettuce, Smokey Grilled Sweet Corn, Crunchy Red Bell 

Peppers, Juicy Tomatoes, Hearty Black Beans, Salty Pepitas, Pepper Jack Cheese, 

and Crispy Tortilla Strips, Lime Cilantro Dressing

$9.75

Pizza Hawaiian Pizza, Smoked Ham, Pineapple, Topped with Green Onion $5.50

Wednesday August 19, 2026

Breakfast Grill $6.50 Weekly Promos

Bistro Grill
Free Range Chicken Melt, Smashed Avocado, Bacon, Swiss, Spinach on Texas 

Toast with Kettle Chips
$9.75

Live Well $9.75

Taste of Home

Welcome Back BBQ: BBQ Beef Brisket, Evergood Spicy Sausage Links, (V) BBQ 

Portobello, Spicy Garden Links, Fresh Corn on the Cob, Fresh Green Beans, 

Jalapeno Corn Bread

$10.00

Earthly Selections

Tossed
Crispy Romaine, Sliced Fuji Apples, Candied Pecans, Shredded White Cheddar,  

Fresh Italian Dressing
$9.75

Pizza
Combination Pizza: Pepperoni, Sausage, Red and Green Peppers, Onions, Black 

Olives, Artichoke Hearts, Sliced Mushrooms
$5.50

Smoothies Strawberry Fields: Strawberries, Banana, Apple Juice $5.75

Thursday August 20, 2026

Breakfast Grill

Breakfast Tacos, Chorizo and Eggs, Cheddar Cheese, Hand Cut Salsa, Side of 

Beans
$6.50

Bistro Grill
Franks Red Hot Buffalo Wings with House Ranch Dipping Sauce, Carrot Sticks, 

French Fries
$9.75

Wrap It Up

Chopped Italian Wrap, Genoa Salami, Smoked Ham and Pepperoni, Provolone 

Cheese, Sliced Pepperoncini, Shredded lettuce, Tomato, Huge Flour Tortilla, 

House Chips

$9.75

Kitchen Table
Grass Fed Beef and Italian Sausage or (V) Spinach 4 Cheese Bake Ziti with House-

Made Marinara, Ricotta Cheese & Hearts of Romaine Caesar Salad 
$10.00

Earthly Selections
(V) Chopped Italian Wrap, Red and Green Peppers, Provolone Cheese, Sliced 

Pepperoncini, Shredded lettuce, Tomato, Huge Flour Tortilla, House Chips
$9.75

Tossed
Free Range Chicken, Spinach and Arugula Salad, Fresh Grilled Peaches, Sliced Red 

Onions, Creamy Goat Cheese, Fresh SH Basil, Balsamic Vinaigrette
$9.75

Pizza BBQ Chicken Pizza: Smoky BBQ, Red Onions, BBQ Chicken $5.50

Smoothies Raspberry Smoothie with Vanilla Yogurt and Apple Juice $5.75

Friday August 21, 2026      After School
Breakfast Grill Nutella and Bacon Stuffed French Toast with Mixed Fruit $6.50

Bistro Grill
Grass Fed Beef Sliders on Mini Brioche Buns, Lettuce, Pickle and Secret Sauce 

with Gator Tots
$9.75

Platillo Latino
Chili Lime Chicken Bowl, Quinoa, Brown Rice, Jicama, Roasted Corn, Hand Cut 

Salsa, Chopped Avocado, Opped with Lime Cilantro Cream, Fresh Lime Wedge
$9.75

Taste of Home
Spicy Kung Pao Free Range Chicken or (V) Portobello with White Jasmine Rice 

and Local Stir Fry Mixed Vegetables
$10.00

Earthly Selections
(V) Chili Lime Tofu Bowl, Quinoa, Brown Rice, Jicama, Roasted Corn, Hand Cut 

Salsa, Chopped Avocado, Opped with Lime Cilantro Cream, Fresh Lime Wedge
$9.75

Tossed
Asian Black Rice Salad, Red and Green Cabbage, Black Rice, Sweet Mandarins, 

Edamame, Green Onions, Crunchy Rice Sticks, Sweet Asian Dressing
$9.75

Pizza Meat Lovers: Pepperoni, Salami, Sausage, Ham $5.50

Smoothies Orangecicle: Orange Sherbert, Vanilla Fro-Yo, Orange Juice $5.75

General Manager: Deanna Bower deanna@epicurean-group.com

Executive Chef: Louis Leon

Café Phone: 650.454.8475

Homer Café

 Before School: 7:30am - 8:25am

Morning Break: As Scheduled

Lunch: 12:05pm - 12:55pm

After School: M - Th 2:30pm - 3:00pm 

Breakfast:
Burritos, Muffins, Pastries & Bagels

Pizza:
Pepperoni & Cheese

5 Cheese

Specialty Pizza

Off the Grill:
Hamburgers with Kettle Chips

Cheeseburgers with Kettle Chips

Tossed:
House Caesar Salad with Chicken

House Vegetarian Caesar Salad

Specialty Salad

Sports Meal:
Protein with Rice & Vegetables

From 2:30-3:00 pm M-TH

Rotating Menu

House Baked Cookies

Ice Cream

Root beer Floats

French Fries

Quesadilla

Sliders

Chicken Strips

Nachos

Churros

Wings

Taquitos


