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*Our kitchen is nut-aware, which means we do not work with nuts or ingredients 
produced in facilities that use nuts. For other Top 8 allergens and known 
community allergens, we follow best practices to avoid cross contamination 
during production. Kids’ menus are free from fish, shellfish, pork and sesame.

Questions related to ingredient information or nutritional content? 
Email: nutrition@handcutfoods.com

*Allergen Labeling Key: 
Egg, Gluten, Milk, Pork, Soy, Sesame, Wheat
Contains: Chickpeas, Pepita Seeds, & Sunflower Seeds.

BREAKFAST
WEEK 1

COLD BREAKFAST
AVAILABLE DAILY (M-F)

Croissant w/ Butter & Jam
w/side of Fruit Salad (G,M,S,W)

Cherrios & Milk 
w/ side of Fruit Salad (M)

Bagel & Cream Cheese 
w/side of Fruit Salad (G,M,W)

Vanilla Greek Yogurt & Berry Parfait 
w/Homemade Granola
w/side of Fruit Salad (G,M,W)

Homemade GF Vegan Muffin 
(Assorted Flavors) 
w/ side of Fruit Salad (S)

WEEKLY COLD 
BREAKFAST SPECIAL
*Items rotate on a weekly basis

WEEK 1:

Lemon Poppyseed Muffin 
w/ Fruit Salad 
(E,G,M,W - Contains: 
Poppy Seeds)  

HOT BREAKFAST          

MONDAY
Classic Egg Scramble 
w/ Breakfast Potatoes, Bacon & Fresh 
Berries (E,P)
Vegetarian Option: Classic Egg Scramble 
w/ Breakfast Potatoes & Fresh Berries (E)

TUESDAY
Blueberry Pancake Breakfast 
w/ Pork Sausage & Fruit (E,G,M,P,W)
Vegetarian Option: Plant-Based Sausage 
(E,G,M,S,W)

WEDNESDAY
Breakfast Burrito w/Chorizo
w/ Breakfast Potatoes (E,G,M,P,S,W)
Vegetarian Option: Black Bean (E,G,M,S,W)

THURSDAY
Pork Sausage, Egg & Cheese on Bagel 
(E,G,M,P,S,W)
Vegetarian Option: Plant-Based Sausage 
(E,G,M,S,W)

FRIDAY
French Toast 
w/ Brioche Bread, Maple Syrup & Banana, 
Bacon, Tater Tots & Orange Slices
(E,G,M,P,W)
Vegetarian Option: Plant-Based Sausage 
(E,G,M,S,W)


