
THE WOMEN’S FACULTY CLUB 

 
 

   
 

 

 

 

 
 

FEBRUARY MARKET MENU 

 

WEEK OF FEBRUARY 4 - 8 

Potato and leek soup  $4.50 

Grilled local King salmon with Crab Remoulade and yellow beets   $14.95 

Pan roasted pork loin with braised cabbage, apples, potatoes and mustard sauce      $14.25 

Omelette au fromage       $7.50 

 

WEEK OF FEBRUARY 11 – 15 

Spicy black bean and New Mexico chile soup   $4.50 

Fontina cheese, butternut squash and mushroom cannelloni with broccoli and Parmesan cheese   $13.50 

Grilled local flounder with fennel, new potatoes, garden carrots and Meyer lemon butter  $14.95 

Liberty Ranch duck confit with pommes sarladaises and watercress salad    $14.50 

Omelette au fromage        $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 



MONDAY, FEBRUARY 18 – DINING ROOM CLOSED FOR PRESIDENT’S DAY 

WEEK OF FEBRUARY 19 – 22 

Chicken noodle soup with dill       $4.50 

Penne pasta with broccoli rabe, red pepper, Meyer lemon and garlicky bread crumbs     $13.50 

Sautéed local Petrale sole with smashed beets, balsamic onions and capers $14.95 

Orange-ginger chicken with bok choi and saffron rice     $14.50 

Spinach and feta cheese omelette  $7.50 

 

WEEK OF FEBRUARY 25 – MARCH 1 

White bean and escarole soup  $4.50 

Linguine with curly endive, red pepper, feta cheese and Meyer lemon    $13.50 

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

Liberty Ranch duck confit with pommes sarladaises and watercress salad      $14.50 

Jack cheese and avocado omelette  $7.50– 

Market Menu subject to change due to market availability – 

 

Celebrate our Centennial Year! 

Dining Room - Centennial Specials  

 Mighty Leaf Tea - $2.00 per pot  

House Wine - Chardonnay or Cabernet Sauvignon - $3.50 per glass  

 


