STARTERS

SOUP OF THE DAY $4.25
HOUSE SALAD $4.00
Sonoma baby greens, tomato, carrots, and cucumber with your choice of dressing
VEGETARIAN SAMOSAS $5.00
Served with pappadam and tomato chutney
DUNGENESS CRAB CAKES $7.95
Served with lemon horseradish cream and avocado

SALADS
TRADITIONAL CAESAR SALAD $8.95

Tender hearts of organic Romaine tossed in house made Caesar dressing served with garlic croutons
& Parmesan cheese
with Petaluma Farms Chicken  $11.00
with Salmon  $11.00

JAPANESE SIRLOIN STEAK SALAD $12.95
Served with shredded Napa cabbage, Daikon radish, cucumbers, and edamame with green onions and
cilantro tossed in a white miso vinaigrette

MELANGE OF BABY LETTUCE SALAD $10.50
Fresh mozzarella, basil and salami tossed in an Italian dressing served with garlic toast points

ASIAN SCALLOP OR TUNA SALAD $11.95
Pan roasted Bay scallops or tuna served with cherry tomatoes, Kalamata olives, hard-cooked eggs,
organic mixed greens tossed in a creamy wasabi vinaigrette

SANDWICHES
All sandwiches are served with your choice of French fries, fresh fruit salad, potato salad
or petite green salad

THE FACULTY CLUB BURGER $9.95
Fresh Niman Ranch ground beef Burger grilled to order with your choice of Swiss, cheddar, or bleu cheese.
Served with sweet onion, lettuce, tomato, and pickle. Served on a Kaiser or whole wheat roll.

Garden Burger $7.95
Add avocado or bacon $1.00
TURKEY PASTRAMI REUBEN $9.95

Thinly sliced turkey pastrami served with sauerkraut, Thousand Island dressing, Swiss cheese on toasted
rye bread

THE TRADITIONAL CLUB HOUSE $9.95
A triple-decker sandwich with roasted turkey, apple-smoked bacon, lettuce, and tomato on sourdough bread

FRIED OYSTER MUSHROOM PO’ BOY $9.95
Fried oyster mushrooms topped with a fennel and pepper coleslaw, chipotle lemon mayonnaise, sliced
tomatoes on an Italian hoagie roll

SOUP AND SANDWICH SPECIAL $11.00
Enjoy a cup of the soup of the day with a choice of any half of deli sandwiches above.

ENTREES
VEGETARIAN MOUSSAKA $10.95

Black lentils and eggplant baked in a blend of Mediterranean spices and yogurt served with wilted spinach
and a spiced tomato sauce

LOBSTER RISOTTO $12.50
Slow cooked arborio rice served with Maine lobster, English peas and carrots, topped with fried leeks

BRAISED LAMB SHANK $11.95
Slow cooked Niman Ranch lamb shank served with blue cheese creamy polenta, sautéed green beans and a
red wine reduction

SUKCHAIN’S TANDOORI CHICKEN $10.95
Oven roasted Tandoori chicken breast with mint chutney, saag paneer and naan bread

*The Faculty Club uses organic and local ingredients whenever possible.
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