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NOVEMBER MARKET MENU 

 

WEEK OF NOVEMBER 5-9 

Butternut squash and polenta soup with fried sage  $4.50  

Fettucine with calamari, cherry tomatoes, red pepper and basil  $12.95 

Chick pea, artichoke, preserved quince and green olive tagine with saffron rice   $11.50 

Grilled Idaho trout with fennel-caper vinaigrette, fingerling potatoes and brocolinni $14.95 

Chanterelle mushroom omelette with Gruyère cheese  $7.50 

 

DINING ROOM WILL BE CLOSED NOVEMBER 12
th

 FOR VETERAN’S DAY 

WEEK OF NOVEMBER 13-16 

Fennel, leek and potato soup  $4.50 

Linguine with chanterelle mushrooms, zucchini créme fraîche and ricotta cheese  $11.50 

Grilled local salmon with lentils, Tokyo turnips, garden carrots and orange-saffron beurre blanc  $14.95 

Turkey mole with pinto beans and cabbage-radish salad   $13.95 

Ham and cheese Omelette $8.00 

 

 

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 NOVEMBER 19-20 

Black bean and New Mexico chile soup with lime crema   $4.50 

Sautéed filet of sole with new potatoes and garlic spinach  $14.95 

Posole rojo $13.50 

Vegetarian Pasta or Omelette  *available upon request 

 

DINING ROOM CLOSED FOR THANKSGIVING NOVEMBER 21-25 

 

WEEK OF NOVEMBER 26-30 

White bean, fennel and spinach soup  $4.50 

Souffled cornmeal pancake with various mushrooms, créme fraîche and arugula  $11.50 

Local salmon with sorrel, roasted shallots, garden carrots and turnips  $14.95 

Chicken piallard with Romesco sauce, fried potatoes and escarole  $13.95 

Gruyère cheese omelette  $7.50 

– Market Menu subject to change due to market availability – 

 

Mr. Espresso Organic, Fair Trade Neapolitan Espresso  

Available Now at the Club! 


