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  FEBRUARY MARKET MENU 

WEEKLY MARKET MENU 

WEEK OF JANUARY 29 – FEBRUARY 2 

Potato and leek soup with chervil     $4.50 

Spaghetti with cauliflower, broccoli, garlic, hot pepper and bread crumbs     $10.50 

Local Petrale sole with tangerine beurre blanc, grilled fennel and potatoes     $14.50 

Braised chicken with artichokes, Picholine olives and saffron-basmati rice     $10.50 

Omelette au fines herbs with Gruyère cheese     $7.50 

 

WEEK OF FEBRUARY 5 – 9 

Beet borscht with cabbage, crème fraîche and dill     $10.50 

Spaghetti alla puttanesca     $10.50 

Grilled Mahi-mahi with horseradish-salsa verde, leafy broccoli and garden carrots     $14.50 

Slow-cooked beef short rib with Parmesan polenta and braised Tuscan kale     $10.50 

Poached eggs on grilled Levain with mushrooms, garlic-spinach and 

 Meyer lemon butter     $7.50 

DINING ROOM HOURS 
Lunch 11:30 PM – 1:30 PM 

Monday - Friday 

Reservations advised 
Please call 642-4175 or 845-50 
womensfacultyclub@gmail.com84 

or email hotel@womensfacultyclub.com 



 

 

WEEK OF FEBRUARY 12 – 16 

A very green gumbo     $4.50 

Hearts and flowers: polenta with wild mushroom ragoût and nasturtium salsa     $10.50 

Swordfish brochette with spicy chick peas and saffron-fennel-Meyer lemon relish     $14.50 

Shrimp and chicken jambalaya     $10.50 

Omelette au fromage     $7.50 

 

WEEK OF FEBRUARY 19 – 23 

Manila clam chowder     $4.50 

Red beans and rice with corn bread and sage honey     $10.50 

Grilled Idaho trout with Créole rémoulade, fried potatoes and greens BBQd pork loin  

with black beans and ginger slaw     $14.50 

Scrambled eggs with aged goat cheese and green onions     7.50 

 

WEEK OF FEBRUARY 26 – MARCH 2 

Split pea soup with garlic croutons     $4.50 

Cornmeal crêpes with herbed ricotta cheese,  

Castelfranco radicchio and almond-salsa verde     $10.50 

Sautéed local flounder with chervil, new potatoes and the first asparagus     $14.50 

Poulet al la forestière with fingerling potatoes and braised chard     $10.50  

Omelette with various mushrooms, goat cheese and green     $7.50 

 

– Market Menu subject to change due to market availability – 

 


