
S A M P L E  M E N U

PURNA DINING HALL

W E D N E S D A Y

DINNER

Winter Squash Soup, Shepard's Pie,  Roasted Root Vegetables,  Farro
Salad,  Steamed Greens,  Kichari ,  Apple Cobbler

T H U R S D A Y

LUNCH

Chipotle Tomato Soup, "Refr ied"
Beans,  Spanish Rice,  Charred

Corn,  Tort i l la Chips,  Guacamole,
Salsa Pico,  Kichari

DINNER

Sayur Lodeh, Sambal Tempeh,
Nasi  Goreng,  Coconut Green
Beans,  Creamy Lemongrass

Slaw, Kichari ,  L ime Panna Cotta

F R I D A Y

LUNCH

Roasted Caul i f lower Soup,
Hummus, Pita/Romain Wraps,

Tabbouleh,  Hearth-Roasted
Zucchini ,  Chickpea Salad,

Kichari

DINNER

White Bean Ital ian Soup,
Creamy Penne Pasta,  Lenti l

Ragu,  Sauteed Seasonal  Greens,
Bread,  Caesar Salad,

Cheesecake

S A T U R D A Y

LUNCH

Carrot Soup, Ginger Pinto
Beans,  Roasted Beets with Basi l

Vinaigrette,  Steamed Quinoa,
Tahini  Kale,  Cabbage Salad,

Kichari

DINNER

Masoor Dal  Soup, Palak Paneer,
Jeera Rice,  Aloo Gobi ,  Naan,

Kachumber Salad,  Carrott  Cake

S U N D A Y

LUNCH

Kyoto White Miso Soup, 5-Spice Tofu,  Vegetable Fried Ride with
Cabbage,  Sesame Broccol i ,  Sesame Ginger Slaw

https://www.google.com/search?rlz=1C1ONGR_enUS986US986&q=vinaigrette&spell=1&sa=X&ved=2ahUKEwiRsJjw5-X9AhXzD1kFHcW2DRwQkeECKAB6BAgJEAE

