SOUP OF THE DAY
Cup / Bowl
********
EXPRESS LUNCH BUFFET
seasonal display of salads, fruit, grains, legumes, soups, hot buffet, and daily carvery

ENTRÉES

Soup and Salad Bar
seasonal display of salads, fruit, grains, legumes, and soups

********
SALADS
ALL SALADS ARE AVAILABLE AS A VEGETARIAN OR VEGAN ENTRÉE.
***half salads available
add grilled chicken
add pesto grilled shrimp

***The Athenaeum Cobb Salad
***Caesar Salad

mesclun greens, iceberg lettuce, chicken breast,
applewood smoked bacon, avocado, tomato,
boiled egg, and crumbled bleu cheese
with choice of dressing

romaine, croutons, marinated white anchovies,
Parmesan, balsamic reduction

***Edamame Red Quinoa Salad

Grilled Octopus Salad

stonefruit, almonds, roasted corn, pepitas, pomegranate,
citrus vinaigrette

cabbage, pistachio, mint, cilantro, melon, crispy shallots,
Fresno chile, mild jalapeño vinegar

Papaya Avocado Salad
Spinach Tempura Soft Shell Crab Salad

grilled hearts of palm, mâche, arugula, blackberries,
papaya seed vinaigrette

SANDWICHES
(***half sandwich available)

cucumber, radish, tomato, daikon sprouts, carrot,
butter lettuce, remoulade, lemon tarragon vinaigrette

Poke
marinated ahi and salmon, seasoned jasmine rice, cucumber, carrots,
edamame, green onion, macadamia nuts, radish, avocado, Fresno chile,
poke sauce, sriracha aioli

Lobster Roll
fresh Maine lobster, celery, tarragon, mayonnaise,
house made garlic fries

California Rockfish Burger
brioche bun, papaya mango slaw, sriracha aioli,
sweet potato fries

***Freshly Roasted Turkey Club
candied bacon, butter lettuce, heirloom tomato,
mayonnaise, cherry Waldorf salad

Short Rib Grilled Cheese Panini
white cheddar, chimichurri, pickled onion,
cherry tomato charmoula salad

***Pastrami Reuben
shaved pastrami, Gruyère, sauerkraut and Russian dressing
on rye bread with cole slaw and house made garlic fries

The Kobe Burger

SALAD, SOUP AND/OR SANDWICH COMBINATIONS
(choose from the indicated Salad and Sandwich selections)
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Mixed green salad
Half avocado
Vegetable of the day

Bronzed Ora King Salmon with Peach Salsa
asparagus, roasted tomato, tomato crème fraîche

Vegetarian Bastilla
lentils, artichoke, green garlic, stinging nettles, ginger,
market carrots, dried apricot, almonds, saffron, raisins,
couscous, preserved lemon harissa jus

Pan Roasted Jidori Chicken
carrot polenta, peas and carrots, pea shoots,
romesco jus

Meyer Lemon Arugula Ravioli
pea coulis, tomatoes, lemon sauce, radishes

Steak Frites
8 oz New York steak, arugula,
house made garlic fries

BEVERAGES

********

House made garlic fries
Fresh fruit
Scoop of tuna salad

Bucatini Amatriciana
Calabrian spicy nduja, burrata, basil, zucchini

premium American Kobe beef, avocado,
applewood smoked bacon, Tillamook cheddar,
caramelized onions and house made garlic fries

Salad Dressings: Kalamata Olive Vinaigrette, Bleu Cheese, Italian, Thousand Island, Ranch

Half sandwich and half salad
Half sandwich and soup cup
Half salad and soup cup

Pub Style Fish and Chips
crispy battered fresh cod, tartar sauce
and house made garlic fries

Low sodium soup available daily, please ask
your server for today’s selection.

Athenaeum Blend Coffee, Decaffeinated Coffee
Hot Tea
Hot Chocolate
Espresso
Cappuccino
Café Latt
Café Mocha
Athenaeum Strawberry Lemonade
Paradise Tropical Iced Tea or Lemonade
Soft Drinks
Bottled Water

