
Burgers
All burgers are made with seasoned, grilled 1/4-pound Harris Ranch beef patties 
Substitute a chipotle black bean or Beyond Meat® burger (+2.75) 
Served with seasoned potato wedges, fresh fruit, or house salad

THE SCHOLAR CHEESEBURGER MP 15.00  I  18.00
Patty and cheese with iceberg lettuce, sliced tomato,  
red onion, herbed aioli and pickles on a toasted brioche bun.
Add avocado 1.75  |  Applewood smoked bacon 1.75

BLEU CHEESEBURGER MP 18.00  I  22.00
Topped with tangy bleu cheese, caramelized onions  
and crispy bacon.

MUSHROOM SWISS BURGER MP 16.00  I  19.00
Sautéed mushrooms, melted Swiss cheese and garlic aioli  
on a toasted brioche bun.

Soups & Salads
Featuring our house-made signature dressings

GREEN’S COBB (GF) MP 14.50  I  17.50
Grilled chicken, diced egg, tomatoes, crispy bacon, avocado,  
bleu cheese, romaine lettuce and buttermilk ranch dressing.

MODERN CHICKEN CAESAR MP 15.00  I  18.00
Romaine lettuce, baby kale, roasted Brussels sprouts, quinoa 
crunchies, avocado, shredded Parmesan and grilled chicken. 

SEARED AHI MP 18.00  I  21.50
Spiced, seared-rare ahi, chopped slaw, Hass avocado,  
Persian cucumber, crispy wontons and cilantro soy vinaigrette. 

WINTER SPINACH ARUGULA (VT) MP 11.00  I  13.50
Baby spinach, arugula, dried cranberries, candied pecans, 
strawberries, goat cheese and raspberry vinaigrette. 

SOUP OF THE DAY MP 5.00  I   6.00

Sandwiches
Served with seasoned potato wedges, fresh fruit, or house salad

THE FACULTY CLUB MP 17.50  I  21.00
Thinly sliced turkey, applewood smoked bacon, leaf lettuce,  
tomato, and Swiss cheese with a cranberry garlic aioli on sourdough. 
Add fried egg 1.50

SPICY CHICKEN MP 17.50  I  21.00
Seasoned crispy chicken, leaf lettuce, tomato, jalapeño honey,  
and spicy mayo on a brioche bun.

AVOCADO BLT MP 15.00  I  18.00
Avocado, applewood smoked bacon, leaf lettuce, tomato,  
and spicy mayo on sourdough or whole grain. 
Add fried egg 1.50

CROISSANT CHICKEN SALAD MP 12.00  I  14.50
Pulled oven-roasted chicken salad, chopped celery, parsley,  
green leaf lettuce, and tomato on a flaky croissant.

CARVED TURKEY WRAP MP 15.00  I  18.00
Oven-roasted turkey, avocado spread, romaine lettuce,  
baby arugula, pickled onion and tomato in a wheat wrap.

GRILLED SMOKED GOUDA 
AND TOMATO (VT) MP 14.00  I  17.00
Parmesan garlic crust, gouda, grilled tomato, and sliced avocado. 
Add side of soup 3.00

GRILLED SMOKED GOUDA 
AND BLACK FOREST HAM MP 17.00  I  20.50
Parmesan garlic crust, gouda, grilled Black Forest ham, and  
sliced avocado.

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

Mix it up
Pick 2 MP 13.00  I   15.50 

Pick 3 MP 16.50  I   20.00

HALF SALADS: House, Caesar or Winter Salad

SOUP OF THE DAY

HALF SANDWICH: BLT, Grilled Cheese or The Faculty Club

SEASONED POTATO WEDGES



Entrées
HOUSE BATTERED FISH   
& POTATO WEDGES MP 17.50  I  21.00 
Battered cod, seasoned potato wedges, coleslaw, malt vinegar  
and tartar sauce.

CHICKEN & WAFFLES MP 14.00  I  17.00 
Buttermilk fried chicken, hot maple syrup and honey butter  
with a savory Belgian waffle.

SANTA MARIA TRI-TIP MP 20.50  I  24.50
Carved steak with green peppercorn demi-glace, horseradish 
mashed potatoes and crispy Brussels sprouts with pancetta.

BAJA STYLE CRISPY 
FISH TACOS MP 14.00  I  17.00 
corn tortillas, jalapeño slaw, Baja fish sauce, salsa roja,  
carrot escabeche, black bean salad.

LEMONGRASS CRUSTED  
SALMON MP 19.50  I  23.50 
Pan-seared salmon in a lemongrass marinade with orange-citrus  
beurre blanc, garlic rice and roasted broccolini.

CHICKEN AND PANCETTA 
ORECCHIETTE   MP 16.00  I  19.00
Alfredo sauce, garlic, Parmesan, oyster mushrooms, artichokes  
and English peas. 

MUSHROOM RISOTTO (VT)  MP 13.00  I  15.50
Arborio rice with sautéed shallots, creamy broth, Parmesan  
and confit mushrooms.  
Add grilled chicken breast 6.25  |  Citrus shrimp 6.75

BARLEY & VEGETABLE BOWL (VG) MP 13.50  I  16.00
Sautéed barley with edamame, baby kale, diced tomato, and  
beech mushroom.  
Add grilled chicken breast 6.25  |  Grilled salmon 6.75

Drinks
ICED TEA MP 3.00  I  3.75

LEMONADE  MP 3.00  I  3.75

ARNOLD PALMER MP 3.00  I  3.75

SODA: PEPSI PRODUCTS  MP 3.00  I  3.75

BREWED COFFEE MP 3.25  I  4.00

LONDON FOG MP 4.50  I  5.50

LATTE MP 4.50  I  5.50

CAPPUCCINO MP 4.25  I  5.25

AMERICANO MP 3.50  I  4.50

MACCHIATO MP 3.75  I  4.75

ASSORTED HOT TEA MP 3.25  I  4.00

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

Enjoy our DAILY BUFFET
Daily hot entrees and sides, a plentiful garden bar,  

and a dessert bar with self-served beverages.

MP 20.00  I  27.00


