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Atrium 

Café 
 

Monday Tuesday Wednesday Thursday Friday 

CAFÉ HOURS: 7:00AM - 2:30PM  
BREAKFAST: 7:00AM - 10:00AM  
LUNCH: 11:30AM- 1:30PM 
COFFEE BISTRO: 7:00AM - 10:00AM 
 
 
GENERAL MANAGER: Denise Giammarrusco  
PHONE: 224-661-8900  
CATERING: 
ITWCATERING@JEWELLDINING.COM 
 

Cream of Spinach  
 

Beef and Noodles            

Roasted Red Pepper 
 

Chicken Chili                                

Lentil and Cilantro 
 

Wisconsin Beer and 
Cheese                                   

Soup De Jour  

 
National Pierogi Day  

 
Potato and cheese pierogis with 
kielbasa and a side of cabbage 

salad 
 

$6.99 
 

 

National Pizza Day  
(2) 

Your choice of pepperoni, 
sausage, veggie or cheese pizza 

slices. Served with a side of 
French fries  

$6.99 
 

Crusted Chipotle Tilapia  
 

With ancho chili mashed potatoes and 
roasted vegetables  

 

$6.99 
 
 
 

Kielbasa Omelet  
With onions, potatoes and cheese. 

Served with a hash brown patty   
$3.99 

Lomo Saltado Sandwich  
On a French roll with bell peppers, 
onions, lettuce and green sauce. 
Served with a side of French fries  

$5.99 

 

Pesto Chicken Sandwich  
With fresh mozzarella on ciabatta bread 
with arugula, tomatoes and pesto sauce  

$5.99 

 

Thai Salmon Salad  
Chopped romaine, cabbage, shredded 

carrots, cilantro, green onions, chopped 
peanuts and mixed bell peppers with Thai 

dressing 
$6.99 

FRESH BAKED  
MINI COOKIES 

Thursday’s  

Self-Served  
3 for $1.00 

 

 
 

Breakfast Grill Deli Salad Special Sweets 

October 6th – October 10th       

ITW ATRIUM CAFÉ STATION SPECIALS 
Weekly Chef Select Menu Features 

 

Cream of Cauliflower 
 

Split Pea With Ham      

 
 

 
Beef and Broccoli  

 
Over your choice of jasmine or 

brown rice. Served with a 
vegetable egg roll  

 
$6.99 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Chicken Vesuvio  
 

With roasted potatoes and vegetables. Served 
with a dinner roll  

 
$6.99 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please note, we create a portion of daily specials that exclude gluten, dairy, nuts, soy, peanuts, onions, and garlic, ensuring a culinary experience that's inclusive for all. 


