
Museum Cafe 
  

 
Starters 

 
 

Tibetan Lentil Soup with Fire Roasted Tomatoes 
$8 

 

Greek Lemon and Fresh Oregano Vegetable Soup 
with Organic Greek Olive Oil and Feta Cheese 

$8 
 

Toasted Manchego Cheese and Roasted Garlic Bread 
$5 

 

“Hollywood and Vine” Tomato Salad with Arugula 
and Fresh Buffalo Mozzarella 

$9 
 

Classic Caesar, Shaved Parmesan, Whole Grain Croutons 
$9 

Add Roasted Chicken or Shrimp  $4 
 

Apricot Cherry Bruschetta  with Fresh Basil,  
Cherry Balsamic Reduction and Heirloom Tomatoes 

$7 
 

Cafe Salad with Walnuts, Olives and Sun Dried Tomatoes 
$8 

Add Fresh Goat Cheese or Crumbled Gorgonzola Cheese  $2 
Add Roasted chicken or shrimp $4 

Add Oak Roasted Salmon  $6 
 

Choice of dressing:  
Lemon Pistachio, Balsamic Herb, Buttermilk Ranch,  

Creamy Gorgonzola, Sesame Ginger 
 

 

Panini, Wraps, Sandwiches 
Paired with a Side Salad or Fruit 

$12 
Panini are toasted on either sourdough or multi-grain sourdough bread 

Wraps are rolled in a sun dried tomato tortilla 
Sandwiches are made with sourdough or multi-grain sourdough 

 
Albacore Tuna  Toasted Almonds, Craisins, Pepperoncini and Mayo 
Chicken Caesar   Chicken Breast, Parmesan, Arugula and Romaine 

Five Cheese  Jack, Cheddar, Swiss, Pepperjack and toasted Parmesan 
Orange Cashew  Chicken Salad  Fresh Zesty Orange,  

Grape Halves, Celery and Extra virgin Olive Oil 
Caprese with Fresh Basil  Fresh Mozzarella and Heirloom Tomatoes 

Toasted BBQ Chicken and Cheddar Panino Wrap  
 
 
 
 
 
 

Cuisine  ‡  Culture  ‡  Coffee 
 



 
 

The Chef has designed this menu with inspiration from current and former 
 art exhibits showing at the Museum.  She combines flavors and tastes to  

represent either the artist or the region of art on display as well as 
 using seasonal, local and organic ingredients. 

 
 
 

Entrees 
 

Green Coconut Curry Shrimp and Soba Noodle Salad 
Vegetable Julienne, Fresh Ginger, Mint and Coriander 

$13 
 

Sicilian Capellini Whole Grain Pasta with Turkey Sausage 
Sun Dried Tomatoes, Pine Nuts, Basil and Roasted Garlic Cream 

$12 
 

Monet Brie and Prosciutto French Round Loaf 
Lightly Toasted with Calvados Apple Brandy Jam and Arugula 

$12 
 

Roasted Corn and Charred Bell Sopes with Queso Fresco 
 Thick Corn Tortilla with Vegetarian Chorizo, Cilantro and Fresh Lime 

$13 
Add Roasted Chicken or Shrimp  $4 

 

Manet Salmon Niçoise Salad with Petite Green Beans 
Egg Quarters, Roasted Red Potatoes and Tarragon Dijon Vinaigrette 

$14 
 

Brett Weston Black and White Bean and Nut Loaf  
Organic Almonds and Cashews, Herbed Celery Root Slaw 

$11 
 

Hermes Beef Gyro Pita with Greek Yogurt Tzatziki Sauce 
Heirloom Tomato, Feta, Olive and Spinach Salad 

$12 
 

Raw Zucchini “Spaghetti” and Tofu Salad 
Fresh Spinach, Vegetable Strings, Raw Walnut/Tahini Puree 

$11 
 

The French Quarter Muffuletta Sandwich 
Green Olive Salad, Capocolla, Salametti, Mortadella and Provolone 

$12 
 
 
 
 
 
 
  

                    Proprietary Owner Chef Brenda Simon
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