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

i

SEPTEMBER 2017 MARKET MENU

WEEK OF AUGUST 28 - SEPTEMBER 1
Summer squash and golden beet soup with dill ~ $4.50
Lasagna al forno with roasted tomatoes, Fontina cheese and mushrooms  $10.50
Local salmon with cherry tomatoes, summer savory, new potatoes
and chervil mayonnaise  $13.50
Big Nate's B-town style gumbo with shrimp, Andouille sausage and chicken  $12.50
Omelette with Swiss cheese, green onions and corn ~ $7.50

WEEK OF SEPTEMBER 5 - SEPTEMBER 8
Soup au Pistou  $4.50
Chile rellenos with black beans and salsa roja  $10.50
Fettuccine a la Bolognese with Parmesan cheese  $12.00

Grilled local Rock fish Vercruzana with potatoes and summer squash ~ $13.50

Spanish omelette with potatoes, peppers, cherry tomatoes and Manchego cheese  $7.50




WEEK OF SEPTEMBER 11 - 15
Gazpacho Andaluze $4.50
Chile rellenos with Jack cheese, avocado and salsa roja  $10.50
Roast pork loin with ginger-plum relish, fried potatoes and eggplant gratin ~ $11.50
Filet of local sole with chervil-mayonnaise, French lentils and garden carrots  $13.50

Mushroom, Swiss cheese and chive omelette  $7.50

WEEK OF SEPTEMBER 18 — 22
Brentwood corn and Poblano chile soup with lime crema  $4.50
Tunisian vegetable ragout with various beans, tomatoes and flat bread  $10.50
Grilled local salmon with summer succotash,
fingerling potatoes and sauce Gribiche  $13.50
Slow cooked chicken with salsa verde, saffron rice and pico de gallo  $10.50

Scrambled eggs with peppers, Manchego cheese and basil ~ $7.50

WEEK OF SEPTEMBER 25 - 29
Roasted tomato and eggplant soup with marjoram  $4.50

Guacamole and Jack cheese quesadilla with black beans and salsa roja  $10.50

Local halibut with end of summer vegetable tian and tarragon beurre blanc ~ $13.50

Sopa de albondigas with chickpeas, pumpkin and saffron  $12.50

Spanish omelette with potatoes, mushrooms and basil ~ $7.50




