
Brick Oven Pizza 
CECIL MP 9.00  I  11.00 
Prosciutto, Parmesan cheese, roasted red bell peppers, garlic, arugula salad.

MARGHERITA (VT) MP 8.00  I  10.00 
Tomatoes, fresh Mozzarella cheese, basil, garlic.

SHRIMP PESTO  MP 11.00  I  13.00 
Fresh Mozzarella cheese, pesto, seasoned shrimp.

BUILD YOUR OWN PIZZA  MP 11.00  I  13.00 
Cheese is included. Choice of red sauce or garlic herb oil.  
Up to 4 toppings: mushroom, artichoke, bell pepper, onion, tomato,  
arugula, black olive, pepperoni, spicy sausage, prosciutto.

Scholarly Bites
SEARED TURKEY SLIDER DUO MP 11.00  I  13.00 
Lettuce, tomato, onion with aioli, and served on a slider roll.

POKE DUO  MP 13.50  I  16.00 
Marinated sushi-grade ahi and salmon tossed with house-made Asian-inspired 
poke sauce and served on bed of sesame slaw. Finished with roasted sesame 
seeds, micro watercress and served with wonton chips.

FACULTY CLUB HOUSE SALAD (VT) MP 7.00  I  8.50 
Romaine lettuce, spring mix greens, watercress, artichoke, carrot, tomato, Feta 
cheese, and pickled onions with house made balsamic vinaigrette.

ROASTED SEASONAL VEGETABLES (VT) MP 6.00  I  7.00 
Garlic aioli.

MEZZE (VT) MP 12.00  I  14.50 
Traditional hummus, zaalouk, muhamarra, marinated olives, Feta, pita bread, 
grilled seasonal vegetables, EVOO and fresh herbs.

SALUMI AND CHEESE MP 11.00  I  13.00 
Selection of cured meats and cheeses.

WINGS – 6 CT MP 13.00  I  15.00 
Garlic Parmesan or classic buffalo.  
Served with ranch dressing, carrot and celery sticks.

PANNA COTTA MP 5.00  I  6.00 
Dried fruit and baked oats.

ORANGE OLIVE OIL CAKE MP 5.75  I  7.00 
Citrus creme.

MP = Faculty Club Membership Price  |  Vegan (VG), Vegetarian (VT)

HAPPY HOUR  Thursday 4:30pm–6:30pm


