CLUB CLASSICS
Cobb Salad $1 1
Organic field greens topped with roasted turkey, avocado, bleu cheese, hard-boiled egg,
tomatoes and Crescent bacon. Served with your choice of dressing,
mixed or on the side

House Field Greens (V) $5
Organic field greens, radish, cucumbers, carrots and cherry tomatoes.
Served with your choice of dressing on the side
Dressing choices:
Caesar, Bleu Cheese, French, Ranch, Chipotle Ranch, Thousand Island
Vinaigrettes: Balsamic, Greek, Italian, Maple Tahini, Orange Mint

Caesar Salad * (V) $8
Crisp romaine lettuce tossed with our house-made dressing, Garnished with
shredded parmesan cheese, lemon, blistered cherry tomatoes and crostini
with grilled Chicken

$10

with seared Salmon

$14

Middle Eastern Pita Platter (V) $9
Hummus, tabbouleh, artichoke hearts, Kalamata olives, blistered cherry tomatoes and
feta chesse. Served with Greek vinaigrette dressed romaine and grilled pita bread

House Made Soup
Cup

$3

Bowl

$5

Cauliflower Chickpea Quinoa Sandwich

(V) $9

Seared cauliflower, chickpea and quinoa patty with provolone,
sun dried tomato pesto and field greens on a griddled sourdough roll

Flat Top Bucky Burger * $8
Organic grass fed ground beef with lettuce, tomato and
garlic aioli on a griddled Portuguese muffin
Cheddar
Muenster

$1

per additional ingredient:

Swiss
Pepper Jack
Bleu Cheese
Bacon

Provolone
White Cheddar
Smoked Gouda
Caramelized Onions
Portobello
Avocado

U-Club $10
Roasted turkey breast, Crescent bacon, lettuce, tomato and
garlic aioli on two slices of toasted multigrain bread

Crab Cake BLTA $11
Pan-fried Dungeness crab cake, Crescent bacon, lettuce, tomato, avocado and
tarragon aioli on a griddled Portuguese muffin

Groups of 8+: One check preferred & 20% gratuity
*When dining out, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness

SEASONAL OFFERINGS
Fennel and Beet Salad (V) $11

Organic field greens, shaved fennel, roasted beets, barley, sliced radish,
crumbled gorgonzola, toasted almonds and orange mint vinaigrette

Chopped Chicken BLT Salad $12

Romaine lettuce, grilled chicken, Crescent bacon, tomato, cucumber, carrot, scallion,
avocado, yellow cheddar and chipotle ranch dressing

Deli Duos $8

Mendota ½ Sandwich served with a cup of soup
Monona ½ Sandwich served with house field greens
Isthmus House field greens and a cup of soup
Choose from the following sandwiches:
Cauliflower, Chickpea & Quinoa (V)
Pear & Apple Grilled Cheese (V)
U-Club
Roast Beef Panini
Chicken Chimichurri Panini
Reuben

Pear and Apple Grilled Cheese (V) $10
Pears and apples with yellow and aged white cheddar
on honey cracked wheat bread

Chicken Chimichurri Panini $10

Seared chicken breast, chimichurri, baby spinach, tomato and
smoked gouda cheese on chipotle pepper bread

Roast Beef Panini $11

Thin sliced roast beef, horseradish aioli, caramelized onions,
portobello mushrooms and muenster cheese on potato chive bread

Crispy Cod Sandwich $10

Crispy Atlantic cod filets, leaf lettuce, yellow cheddar and
tartar sauce on a dill hoagie

Reuben

Sauerkraut, swiss and thousand island dressing on caraway rye bread
with tomatoes

$8

with turkey

$9

with pastrami

$10

Cavatappi Primavera $10

Cavatappi pasta, asparagus, artichoke hearts, grape tomatoes and
basil in a light goat cheese cream sauce
with grilled chicken

$12

with sautéed shrimp

$14

Organic Irish Salmon $14

Seared organic Irish salmon, sautéed asparagus,
a wild rice cake and finished with orange gastrique
All of our breads are baked in house daily, gluten free bread is available for all sandwich options.
Sandwiches are served with: pickle spear and choice of house cut fries, sweet potato fries or chips.
Substitute a cup of soup, side salad, fruit or vegetables $1.

