
  

  

                             

                 

  

  

                 

 

  

                                                                                 

  

                              

  

 

 

                                 

    

  

  

      

   

 
  

 
                                              

 
                                                                          

 
                                  
  

  
  

SOUPS DU JOUR $5.75 bowl $4.25 cup 

SEAFOOD DU JOUR $7.25 bowl $6.00 cup 

Schnitzel Fennel Citrus Salad $13.95 

Crispy chicken schnitzel over an arugula and romaine blend with shaved fennel, 

blistered tomatoes, and shaved parmesan. Dressed in lemon-caper vinaigrette and 

topped with crispy shallots. 

Bistro Cod Niçoise-Style $14.50 

Seared Atlantic cod over crisp haricots verts, baby potatoes, briny olives, tomatoes, 

hard-boiled egg, and fresh greens. Lightly dressed in a Dijon-shallot vinaigrette. 

Broccolini White Bean Salad $12.95 

Charred broccolini and creamy cannellini beans tossed with crisp romaine in a 

lemon-garlic Caesar dressing. Finished with grated parmesan and croutons. 

DRESSING: Italian, Ranch, Bleu Cheese, Red French, 

Low-Fat Raspberry Vinaigrette, Balsamic Vinaigrette 

SOUP AND SALAD BAR 

All you can eat $12.25 

One Trip $9.95 

With an entrée or sandwich (in-house dining) $5.50 



           
 

                                                                            

 
 

 

                       

   
 

 

                             

 
  

 
 

   
  

   

 

All sandwiches are served with your choice of french fries, fresh fruit, or side salad. 

Steak Frites $14.95 

Grilled skirt steak, caramelized onions, arugula, and herb aioli on a toasted baguette. 
Served with French fries. 

Mediterranean Vegetable Panini $12.95 

Fire-roasted zucchini, red pepper, and fried eggplant with melted mozzarella and sun-
dried tomato pesto on ciabatta. 

Pork Belly Bánh Mì $13.95 

Golden-crisp pork belly, zesty pickled carrot and daikon, fresh cilantro, cucumber, and 
chili-garlic mayo on a crusty roll. 

*Allergen Statement:  Allergens and dietary restrictions are important to the mission 
of The Culinaire Café. Our operation utilizes milk, eggs, fish, shellfish, tree nuts, 

peanuts, wheat, soy, and sesame. Please notify your server upon ordering so we may 

safely accommodate your needs. 



      
 
   

           
    

   
 

                      

  
                                                          

 
                     

   
 

 
 

   
  

 
 

 
 
 

 
 
 

 
 
 

 
 

              

         
      

 
 

All entrees served with a side salad. 

Chicken Supreme $12.95 
Oven roasted chicken breast drizzled with a rich rosemary jus. Served with roasted 
fingerling potatoes, red peppers, and tender haricots verts. 

Atlantic Salmon $15.95 

Pan-seared Atlantic salmon finished with a velvety lemon beurre blanc and herb oil, 
served over creamy farro risotto with sauteed asparagus. 

Beef Stir-Fry $14.95 

Wok-seared flank steak with broccolini, wild mushrooms, and snap peas in a savory 
soy–ginger chili-crisp glaze over jasmine rice. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

Pepsi ▪ Pepsi Zero ▪ Starry ▪ Root Beer ▪ Lemonade ▪ Dr. Pepper 

Iced Tea (sweet or unsweetened) ▪ Coffee and Tea 
All Beverages are $2.50 with free refills. 



 

 
 
 

 
 
 

 
 
 

 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

 


