
Mezze Board | 6
Tzatziki, hummus, tapenade,
charred pita

Bao Bun | 10
Crispy chicken, cured cucumber,
kimchi slaw

Wild Mushroom
Tostadas | 12
Avocado, cabbage, onion,
lime aioli

Burrata & Snap Peas | 10
Arugula, fresh herbs, prosciutto,
toast, balsamic glaze

Lemongrass Chicken
Dumplings | 12
Ponzu, scallions

Charred Brussel
Sprouts | 10
Garlic aioli, parmesan,
herb gremolata

Soup Du Jour| 7
Ask your server about our daily
Chef's Specialty

Chicken Vegetable Soup | 7
Roasted chicken, mirepoix,
house-made chicken stock

Shaved Asparagus Salad | 12
Kalamata, cucumber, tomato,
chickpeas, red onion, feta,
red wine vinaigrette

Shrimp Taco Salad| 16
Red cabbage, roasted corn,
cherry tomato, chipotle crema,
avocado, tortillas
Sub salmon | 2

Baby Gem | 11
Shaved parm, caesar dressing, 
garlic, croutons

Green Goddess Cobb | 12
Red onion, avocado, strawberries,
arugula, romaine, sunflower seeds

Salad Accoutrements
Beyond Chorizo Picadillo | 4        Shrimp | 6
Airline Chicken | 6        Salmon | 9       Soup | 4

Le Mac | 14 
Local 8 oz blend, bibb lettuce, tomato,
house sauce, brioche bun

PLT | 14
Plantain, lettuce, tomato, vegan  cheese,
chipotle aioli, sour dough
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Caprese | 14
Burrata, arugula, tomato, EVOO,
balsamic glaze, ciabatta
Add prosciutto | 2

Grilled Cheese & Tomato Bisque | 14
Brie, havarti, pickles
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Spring Pesto Tagliatelle | 15
Seasonal vegetables, garlic,
red pepper flakes, vermouth

Airline Chicken | 18
Roasted corn & beet risotto, 
beet greens, brown butter jus

Teriyaki Salmon Quinoa
Bowl | 19
Cucumber, pickled onions, avocado,
roasted corn, edamame, scallions,
sesame seeds

Thyme & Garlic Basted
Filet Mignon | 19
Roasted fingerling potato, wild
mushrooms, herb butter

Sauteed Seasonal Vegetables

Roasted Corn & Beet Risotto

Quinoa

Roasted Fingerling Potato

Wild Mushrooms

Buttered Pasta

French Fries

House Salad

Caesar Salad

Crust
Regular or Cauliflower

Cheese
Mozzarella, vegan cheese, no cheese

Sauce
Roasted garlic oil, marinara,

white sauce

Toppings
Bacon, caramelized onion, arugula,

spinach, cherry tomato, red onion,

basil, chicken, shrimp

Cake of the day
Chantilly Cream

Nutella Crepes
Macerated Berries

Churros
Caramel Sauce
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THE FACULTY
Shark  Club

Vegetarian
Contains no solid meat, but
may contain eggs or dairy

V Vegan
Free from all animal-based
ingredients and by-products

AG Avoiding Gluten
Made without gluten
containing ingredients
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