
SOUPS
CHEF’S  SOUP our culinary artists are always preparing something special and delicious, so please inquire 5

OUR SIGNATURE PEAR SOUP AND WILD MUSHROOM SOUP a true original accented with 5
Gorgonzola cheese

PLATES
MOSAIC MADNESS  a sampling of Mediterranean specialties including, traditional hummus,  12

stuffed grape leaves, marinated artichoke hearts, roasted red peppers with cucumber slices 
and pita triangles, garnished with feta

SMOKED SALMON PATÉ served with capers, sliced tomato and toasted baguette rounds 12

SALADS

MONET we use an ever-changing palette of ingredients to flavor our freshly prepared chicken salad 12
or grilled chicken breast, served on a bed of mescul greens, with your choice of dressing

INNESS ROASTED SWEET POTATO  apple wood smoked bacon, gorgonzola cheese, 12
dried cranberries, on bed of mescul greens with Maple Dijon vinaigrette dressing

SIGNAC MEDITERRANEAN SALAD green leaf with chopped tomato, cucumber, red onion, 12
topped with feta cheese, lentils, kalamata olives lightly tossed in lemon vinaigrette, 
garnished with fried chicpeas

SANDWICHES AND SUCH
OUR SANDWICHES ARE SERVED ON YOUR CHOICE OF FRESHLY BAKED MARBLE RYE, PITA, SOURDOUGH, OR WHOLE-WHEAT WRAP.
ALL ARE ACCOMPANIED WITH A SEASONAL SIDE DISH.   

MONET  we use an ever-changing palette of ingredients to flavor our freshly made chicken 12
salad-served with lettuce and tomato 

WARHOL BLT crisp apple-smoked bacon, fresh tomato, lettuce and mayonnaise 10

SARTO  roasted eggplant with grilled peppers, Asiago cheese, tomato, lettuce, with our Chef ’s 11
own basil pesto

GRANDMA MOSES grilled sandwich of Vermont cheddar, Granny Smith apples, 11
carmelized onions and fig spread on 7-grain bread 

ZORN GRILLED SALMON BURGER WRAP lettuce, tomato and remoulade sauce 11 

THE WAM COMBINATION  create your own masterpiece by selecting a cup of soup 11
and a half sandwich of your choice

HALS HARVEST BEEF STEW simmered with root vegetables served with garden salad 12

SOUTINE GRILLED CHICKEN with roasted tomato, peppers and onion, served on garlic toast, 12
topped with mozzarella and chedder cheese. Served with garden salad      

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

No smoking. No separate checks. $15 Minimum on credit card orders; 18% Gratuity added for parties of 8 or more.
The Museum is available for events and meetings. Call 508.799.4406, x3077 for more information.
After lunch, visit The Museum Shop where Members receive a 10% discount.

Effective January 1, 2010, only member cards with silver or gold stickers are eligible to receive a 10% discount in the Café.
Member cards must be presented to receive the discount.

CURRENT EXHIBITION just as our galleries have changing exhibits that provide you with an even 12
greater exposure to the diversity of art, so too our culinary staff is always interested in exposing you to new
and different tastes and foods. Ask your server about today’s special display of culinary genius, served with 
garden salad.

DESSERTS
CHOCOLATE CARAMEL CRUNCH flourless chocolate cake filled with crunchy almond bits, 6

topped with creamy caramel & hazelnuts drizzled with chocolate topped with vanilla ice cream

GRAPENUT CUSTARD with fresh cranberries topped with whip cream

WARM APPLE CRISP the New England original of local apples, cinnamon, and sugar, with crumb 6
topping.  Served with vanilla ice cream 

VANILLA ICE CREAM  with your choice of caramel, chocolate or raspberry drizzle with whip cream 4

BEVERAGES
SARATOGA SPARKLING WATER 4

SARATOGA STILL WATER 4

COKE / DIET COKE / SPRITE / GINGER ALE 3

LEMONADE 3

COFFEE / ASSORTED TEAS  Coffees are Lavazza Italy’s Best 3

ESPRESSO 3

CAPPUCCINO 4

WINES Glass/Bottle

BOGLE CHARDONNAY 8/28

CARMENET PINOT GRIGIO 8/28

CAFÉ HOUSE SELECT WINES 7/25
Reisling, Savignion Blanc, Pinot Noir, Shiraz, Merlot, Cabernet Sauvigion

BEERS     5

Heineken / Bud Light / Samuel Adams / St. Pauli Girl  (non-alcoholic)

Kids Menu Available

GARDEN SALAD SERVED WITH YOUR CHOICE OF DRESSING: HONEY LEMON / BALSAMIC VINAIGRETTE / 
PARMESAN PEPPERCORN / HEARTY BLUE CHEESE / FAT-FREE ZINFANDEL


