
Lunch at 

Petite Local Lettuce SaladPetite Local Lettuce Salad
shaved Manchego, piquillo peppers,

chopped Marcona almonds, winter citrus   16.00

Arugula and Quinoa SaladArugula and Quinoa Salad
romesco, local citrus, caulifl ower, feta

old world bread  16.00

Bao Mi SaladBao Mi Salad 
quinoa, baby kale, cucumber, edamame, wakame, green onion, 

avocado, hearts of palm, miso vinaigrette   17.00

Caesar SaladCaesar Salad 
romaine, marinated anchovy, parmesan, focaccia croutons  16.00

* half salad 9.00

The Athenaeum Cobb SaladThe Athenaeum Cobb Salad
mesclun greens, iceberg lettuce, chicken breast,

applewood smoked bacon, avocado, tomato, hard boiled egg,
and crumbled bleu cheese with choice of dressing   21.00

* half salad 12.95

Salads

Achiote Shrimp TacosAchiote Shrimp Tacos
guacamole, pickled red onions, cilantro, salsa verde  18.00

***Seitan Reuben Sandwich (Vegan)***Seitan Reuben Sandwich (Vegan)
sauerkraut, caramelized onions, Gruyère,

Russian dressing, rye bread  18.00

***Fried Chicken***Fried Chicken
aioli, coleslaw, pickles, Fresno pepper sauce on brioche  18.00

***Cubano***Cubano
natural ham, roasted pork shoulder,

Gruyere, pickles, mayo-mustard, fi celle baguette   18.00

The Athenaeum Kobe BurgerThe Athenaeum Kobe Burger
California grass fed beef, brioche, butter lettuce,

mayo, Welsh farmhouse cheddar, pickles,
caramelized onions, avocado, bacon   19.00

Steak FritesSteak Frites
marinated fl at iron steak,

black garlic compound butter, garlic frites   25.00

Maitake Mushroom SteakMaitake Mushroom Steak
grilled Japanese eggplant, smashed fi ngerlings, romesco  19.00

Squid Ink LinguiniSquid Ink Linguini
shrimp, mussels, white wine, English peas  25.00

Jidori ChickenJidori Chicken 
crispy potato, asparagus, smoked provolone,

 jamón serrano, stewed tomato   23.00

Pan Roasted Striped BassPan Roasted Striped Bass  
herb risotto, tomato fennel confi t, Parmesan brodo   27.00

Sandwiches

Specialties
Berries AthenaeumBerries Athenaeum 

vanilla bean ice cream, assorted berries,
cookie, Grand Marnier liqueur   10.00

Spanish FlanSpanish Flan
vanilla, cara cara, Catalan foam   10.00

Ube ChurrosUbe Churros
coconut ice cream, coconut caramel,

fresh passion fruit   10.00

Deconstructed Raspberry CheesecakeDeconstructed Raspberry Cheesecake
with raspberry pastry cream, gluten-free lime streusel

and raspberry coulis   10.00

Citrus Olive Oil CakeCitrus Olive Oil Cake
citrus glaze, orange segments   10.00

MangoMangoÑada ada Panna CottaPanna Cotta
gluten free / dairy free

mango coconut panna cotta, chamoy gelée,
lime cookie cumble, candied ancho chile 10.00

Housemade Ice Cream & SorbetHousemade Ice Cream & Sorbet
3.00 / 1 scoop   -   5.50 / 2 scoops   -   8.00 / 3 scoops

Desserts

*add protein to any salad**add protein to any salad* 
marinated tofu  2.00       grilled chicken   4.00  

           ahi tuna   9.00        pesto grilled shrimp   8.00      
salmon   10.00

Served with your choice of garlic fries, green salad tossed 
with balsamic vinaigrette dressing, or a cup of soup du jour

(***half sandwich available at 11.00)

SOUP DU JOUR 

EXPRESS LUNCH BUFFET
includes seasonal display of salads, soups, 

hot buff et and daily carvery  

SOUP AND SALAD BAR
includes seasonal display of salads and soups  

Vanilla  |  Chocolate  | Coconut
 Sorbet: Asian Pear  | Green Apple  | Prickly Pear Hibiscus



Stone, Buenavida, Watermelon Lime Seltzer   10
12oz, San Diego, abv 5%

Samuel Smith, Cider   7
12oz, England, abv 5%

Lindeman’s, Peche Lambic   8
8oz, Belgium, abv 2.5%

Weihenstephaner, Weissbier   6
12oz, Germany, abv 5.4%

Brams, French Style Pilsner   6
12oz, Monrovia, abv 5%

Spencer, Monks’ Reserve, Quadrupel Ale  12
11.2oz, Massachusetts, abv 10.2%

Rochefort 8, Trappist Ale  12
330ml, Belgium, abv 11.3%

Strawberry Lemonade   5.25

Jones Tropical Iced Tea   4.00

Lemonade   4.00

Mountain Valley Sparkling Water  5.00 / 7.00

Mountain Valley Still Water  5.00 / 7.00

Mexican Coca-Cola   5.00

Diet Coke   5.00

Th omas Kemper Ginger Ale   5.00

Sprite  5.00

Saranac Root Beer   5.00

Boylan’s Black Cherry   5.00

Beverages

Hot Chocolate   6.00

Coff ee 4.50

Espresso   5.00

Cappuccino/Latte   5.50

Americano 5.00

Macchiato 5.50

extra shot add  2.50

Organic Loose Tea   5.50

Earl Grey

Mao Jian Jasmine

Assam Black

Chamomile

Gunpowder Green

Moroccan Mint

Breweries

Coffee & Tea

Sparkling WineSparkling Wine
Cava, Campo Viejo, Spain, MV  10

ChardonnayChardonnay
10 Span, Monterey, 2020   10

Sauvignon BlancSauvignon Blanc
Dashwood, Marlborough, 2021  13

RoséRosé
Sean Th ackery, Pleiades, California, 2020  10

Pinot NoirPinot Noir
Lichen, Anderson Valley 2019   13

MerlotMerlot
Barone Fini, Trentino, 2015    10

Cabernet SauvignonCabernet Sauvignon

Wine by the Glass


