THE WOMEN’S FACULTY CLUB
DINING ROOM HOURS 2 Reservations advised
Lunch 11:30 PM - 1:30 PM Please call 642-4175 or 845-5084
Monday - Friday ' or email hotel@womensfacultyclub.com

FEBRUARY 2017
MARKET MENU

Week of February 6 — 10, 2017
Butternut squash, garden carrot and leek soup

North African vegetable ragout with chick-peas,
cauliflower, ginger and mint

Spaghetti with chanterelle mushrooms, green onions and feta cheese

Grilled chicken breast with Meyer lemon-fennel relish,
fingerling potatoes and broccolini

Local rockfish with Creole Remoulade, hopping John and green beans

Mushroom, Jack cheese and chive omelette

Week of February 13 -17, 2017

Split pea soup with marjoram and garlic croutons

Salad of anise-marinated beets, oranges, black beans,
fennel, arugula and almonds




Guacamole and jack cheese quesadilla
Chicken Parmesan with garlic-spinach

Grilled Alaskan King salmon with Meyer lemon butter and green onion-
rice

Omelette aux fines herbes with goat cheese
Week of February 20 — 24, 2017
Potato, leek and celery root soup
Guacamole and green chile quesadilla with black beans
Penne with goat cheese, escarole, red pepper and oregano
Grilled chicken breast with blood orange salsa, braised kale and potatoes

Sole on toast; toasted Levain, garlic-spinach, mushrooms
and chive beurre blanc

Cheddar cheese and roasted red bell pepper omelette with basil

Week of February 27 - March 3, 2017

White bean and kale soup
Spiced Moroccan lentil and potato ragout with basmati rice and cilantro
Penne alla Bolognese with Parmesan cheese
Green chile and cheese enchiladas with guacamole and black beans

Poached chicken, endive, butter lettuce and
pink lady apple salad with walnuts

Idaho trout with fried potatoes, green beans and tartar sauce

Gruyere cheese and spinach omelette

$ 3.95
$ 9.95
$10.50

$11.50

$13.25

$ 7.45




