STARTERS

SOUP OF THE DAY $4.25
HOUSE SALAD $4.00
Sonoma baby greens, tomato, carrots, and cucumber with your choice of dressing
SPINACH AND PANEER 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  $12.00

MUSCOVY DUCK CONFIT WITH FRISEE $12.95
Frisée salad tossed in apple-smoked bacon balsamic vinaigrette with Belgian endive, Stilton cheese, and
Sliced radishes

QUINOA AND GREEN MANGO SALAD $9.50
Baby spinach, sliced red onions, green mango tossed in a cucumber mint raita

ASIAN TUNA OR BAY SCALLOP 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
GRILLED BROCCOLI RABE $9.95

Topped with fresh mozzarella, basil, arugula on toasted sourdough bread served with extra virgin olive
oil and aged balsamic dip

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

TANDOORI CHICKEN ROLL $9.95
Grilled Tandoori marinated chicken served with sliced sweet onions, tomatoes rolled in naan bread and
Served with mint chutney

THAI MARINATED GRILLED PRAWNS $12.00

With cilantro, sliced tomato and Asian coleslaw on a French roll

SALAD OR SOUP AND SANDWICH SPECIAL $11.00

Enjoy a cup of the soup of the day or a small house salad with a choice of any half of deli sandwiches above.
ENTREES

WILD MUSHROOM STROGONOFF $10.95

Sautéed California wild mushrooms tossed in a rich vegetarian broth with fresh noodles, tempe,
cherry tomatoes, peas and carrots

SALMON BENTO $12.50
Served with sushi rice topped with seaweed salad, teriyaki stir fry of bok choy and shittake mushrooms
and miso beurre blanc

BBQ BEEF BRISKET $11.95
Served with roasted garlic mashed potatoes, green beans and a Kentucky barbecue sauce

LEMON THYME CHICKEN BREAST $10.95

Swerved with roasted beet risotto, sautéed Swiss chard and au jus

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