
CABERNET BRAISED $12
SHORT RIB
Delicata squash, caramelized pearl 
onions, and cabernet demi 

CREAMY TUSCAN CHICKEN $11
Grilled chicken with a cream  
sauce cooked with onion, garlic,  
bell pepper, tomato, spinach, 
fennel, caper, lemon, parmesan, 
and oregano

MUSHROOM BRAISED $10
CARROTS
Carrot, porcini, cremini, roasted red 
onion, parsley, and mushroom gravy

SMOKED BRUSSEL $6  |  $10
SPROUTS  
With bacon, roasted tart apple, 
hazelnuts, and lemon butter sauce

ROASTED ROOT  $6  |  $10
VEGETABLES
Carrot, parsnip, sweet potato, 
delicata squash, and beet with 
whiskey roasted walnuts and  
goat cheese dressed with fall  
spice vinaigrette

MIXED GREENS  $6  |  $10
With freekeh, chickpeas,  
goat cheese, tomato, capers, 
kalamata olive, onion, and  
greek herb vinaigrette         

Add Ons
Bread and Butter     $1
Grilled Chicken     $3.50 
Braised Short Rib     $5 
Harissa Tuna      $5 

Vegetables
gluten-free, half or full order

MOROCCAN TUNA   $12.50
Harissa marinated grilled tuna  
loin with deviled egg spread,  
red onion, pickles, tomato,  
lettuce, and parsley-tahini  
sauce on a toasted baguette

ROOT BEER BRAISED $12.50
BRISKET
Muenster cheese, pickled red  
onion, bread and butter pickles  
on a toasted baguette

GRILLED PEPPADEW  $11.50
CHICKEN WRAP
Grilled chicken, provolone cheese, 
peppadew pepper relish, tomato, 
mixed greens, and garlic mayo in  
a grilled flour tortilla

GRILLED DELICATA WRAP $11
Roasted delicata squash, tart apple, 
goat cheese, hazelnuts, and parsley-
tahini sauce in a grilled flour tortilla

Sandwiches
 with salad, fruit, or chips

Snacks
BAGGED CHIPS  $2

FRESH FRUIT SALAD $4

PEANUT BUTTER $3.50
RICE CRISPY 

COOKIE $1

CHOCOLATE BROWNIE $3.50

Kid’s Menu

Soup
 cup or bowl, served with bread and butter

CAVOLO $4  |  $6

CUP OF SOUP AND  $9
HALF SALAD

Drinks
BOTTLED WATER   $2

CANNED POP $2

COFFEE $2

BOTTLED BEVERAGES $2.50

DOMESTIC BEER $3.50

IMPORTED BEER $5

WINE (RED OR WHITE) $7

Gnocchi
 handmade & gluten-free

Burger         Week
Half-pound brisket burger  $12
with new gourmet toppings  
every week, served with a  
choice of side

of
the

Note: Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or  
eggs may increase your risk of food  
borne illness.

Allergen Statement: Menu items may 
contain or come into contact with  
WHEAT, EGGS, PEANUTS, TREE  
NUTS, and DAIRY.

MENU
Museum Café

PAN SEARED GNOCCHI $7
AND CHEESE
Provolone, white cheddar, gouda, 
parmesan, or goat cheese

ITALIAN BREAD $5.75  |  $8
CHEESE PIZZA 

ITALIAN BREAD $6.75  |  $10
PEPPERONI PIZZA 

MINI CHEESEBURGERS $8
With lettuce, TMA pickles, and 
choice of chips or fruit

GRILLED THREE  $8.50
CHEESE SANDWICH
With choice of side (American, 
Provolone, and Gouda)


