
Please inform your server of any known food allergies or preferences. 
We gladly accept cash or checks. Credit or debit cards are not accepted. 

We utilize local, sustainable, and natural ingredients on all menu items when possible. 

2020/10 RW02 

DESSERT 

 

 

    

 

Soup Of The Day (6oz Serving)    1.50 

Baby Greens with Beet Chips and Orange-Pistachio Vinaigrette    3.00 

Grilled Green Beans with Harissa     3.00 

Fried Brussels Sprouts     3.00 

Chicken and Rice Meatball with Hummus     3.50 

Lomi Lomi Salmon with Wonton Crisps     3.50 

Penne Pasta with Eggplant, Roasted Peppers, and Sausage     6.50 

Thai Curry Chicken with Fresh Noodles     7.00 

Seared Salmon, Potato Purée, Peas, and Herbed Butter     7.50 

Island Chicken with Ginger-Lime Sauce and Stir-Fried Vegetables     7.50 

Grilled Flank Steak with Jalapeño Chimichurri with French Fries      8.00 

Noisette of Venison with Sauce Poivrade and Roasted Vegetables     8.00 

Lamb Sirloin Salad with Feta Cheese and Roasted Cherry Tomatoes     8.00 

Vegetarian or Vegan Options Upon Requests 

Farmhouse Beef Burger with Bacon and Cheese on Potato Bun and French Fries     5.00 
 (Burger comes with lettuce, tomato, & onions) 

 
New England Style Shrimp Roll with French Fries     6.00 

 French Fries     2.00 

Challah Dinner Roll with Butter      0.50 

 
Apple Tarte Tatin with Crème Fraîche     3.00 

October Lunch & To-Go Menu  
Welcome	to	the	Aqua	Terra	Grill,	a	restaurant	which	is	fully	operated	by	Contra	Costa	College’s	culinary	arts	students.							

We	encourage	you	to	order	and	share	multiple	menu	items	to	support	our	students’	learning	capabilities	in	the	kitchen	and	
dining	room	laboratory,	and	to	provide	you	with	a	full	dining	experience.	

 

Hours of Operation: 11am to 12:30pm, 

Tuesday, Wednesday, Thursday 

510.215.3846 

2600 Mission Bell Drive, San Pablo, CA 94806 

(Student & Administration Building, SAB‐130) 

 

APPETIZERS 

BURGER & FRIES 

ENTRÉES 


