
THE WOMEN’S FACULTY CLUB 

 
 

   
 

 

 

 

OCTOBER MARKET MENU 

 

WEEK OF OCTOBER 1 – OCTOBER 5 

Tuscan white bean soup with fried sage $4.50 

Linguine with chanterelle mushrooms, créme fraîche and Parmesan cheese  $10.50 

Grilled pink trout with fingerling potatoes, brocolinni and double caper beurre blanc      $14.95 

Duck confit with pommes sarladaises and arugula salad      $11.50 

Grilled chicken breast salad with faro, pears, Point Reyes blue cheese and cider vinaigrette  $13.75 

Swiss cheese omelette     $7.50 

WEEK OF OCTOBER 8 – OCTOBER 12 

Chick pea, eggplant and tomato soup with Parmesan cheese   $4.50 

Linguine with smoked salmon, créme fraîche and basil     $13.50 

Grilled local halibut with garden vegetables, lentils and salsa verde  $14.95 

Grilled chicken breast salad with faro, pears, Point Reyes blue cheese and cider vinaigrette   $13.75 

Duck confit with pommes sarladaises and arugula salad  $14.75 

Swiss cheese omelette        $7.50 

 

 

 

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

Monday - Friday 

Reservations advised 
Please call 642-4175 or 845-5084 
womensfacultyclub@gmail.com 



 

WEEK OF OCTOBER 15 - 19 

Saffron and basmati rice soup with yellow squash and basil       $4.50 

Linguine with Niçoise olives, roasted tomatoes, red pepper and bread crumbs     $10.50 

Sole en papillote $14.95 

Chicken tagine with artichokes, green olives and coriander, with cous cous and preserved lemon  $14.50 

Omelette au fromage  $7.50 

WEEK OF OCTOBER 22 - 26 

Potato and leek soup $4.50 

Ricotta cheese gnocchi with pumpkin, créme fraîche, balsamic onions and fried sage   $10.50 

Grilled local flounder with curried lentils, brocolinni and saffron-orange beurre blanc        $14.95 

Turkey scaloppini with Romesco sauce, creamy polenta and grilled escarole      $14.50 

Smoked salmon and cream cheese omelette $7.50 

WEEK OF OCTOBER 29 – NOVEMBER 2 

Sugar pie pumpkin soup with black olive crostini $4.50 

Creole lentil stuffed cabbage with spicy rice and braised turnips with their greens   $10.50 

Sautéed local Petrale sole with mushrooms, Meyer lemon, fingerling potatoes and Brussels sprouts        $14.95 

Chicken and shrimp Jambalaya      $14.50 

Cheddar cheese omelette with avocado   $7.50 

– Market Menu subject to change due to market availability – 

 

Mr. Espresso Organic, Fair Trade Neapolitan Espresso  

Available Now at the Club! 


