ART
CENTER
CAFE

PRESENTED BY lamie

MAIN PLATES

Pasta Gruyere fresh pasta with fontina,
gouda and gruyere cheese topped with bread
crumbs $16

Mushroom Truffle Pasta fresh pasta with
crimini and shiitake mushrooms, sage butter
sauce, and parmesan $16

Grilled Salmon (fresh) with roasted seasonal
vegetables $18

Sea Scallops (fresh) with roasted seasonal
vegetables $22

Petite Tenderloin (fresh) four ounce center
cut with seasonal vegetables $25

SANDWICHES with salad or chips, or fresh fruit

Portobello Croissant served warm
with swiss, fresh thyme and arugula $16

Chicken Salad grape, apple, celery, walnut,
mayo, balsamic on croissant $16

Turkey Avocado goat cheese, cucumber,
greens on baguette $16

Chicken Parmesan served warm with
prosciutto, tomato, onion, provolone $16

SALADS

French Picnic picnic salad of choice,
baguette, beet, and fruit $16 (gf optional)
chicken salad or salmon salad

Warm Chevre fresh pear, beet, roasted pecan,
dried cherries, mesclun $18 v

Caesar Wedge crispy garbanzos, boiled
egg, crouton $16

+ add grilled salmon $8

+ add grilled chicken $6

+ add sea scallops $12

+ add tenderloin $15

Sea Scallop (fresh) Citrus Salad
orange & grapefruit segments, pomegranate
seeds, arugula $22

SPECIALTY PLATES All plates are served
with toast points (gf crackers upon request)

Eggplant Parmesan served with green salad,
cucumber, olives, oil/balsamic $14 v, gf

Zucchini Gratin with spinach, bechamel
sauce, parmesan $14

Broiled Halloumi chickpeas, tomato, onion,
carrot, chili pepper $14 v

Salmon Toast with green salad, olives,
cucumber, oil/balsamic $14

Prosciutto aged gruyere, herb roasted nuts,
sliced apple $14

DESSERTS

Affogato

Tiramisu traditional or lemon
Chocolate Mousse
Torte/Cake

BEVERAGES

Wine | Beer | Espresso available

v = vegetarian | vg = vegan | gf = gluten free | df = dairy free
3% surcharge will be applied to all credit card transactions.
FOOD AND DRINK ARE NOT ALLOWED IN THE GALLERIES.

ltems may be carried through the courtyard to the lobby.



