
Starters
S OU P DU JOU R   creative preparations 
made fresh daily  cup  $4  bowl  $6

DEV I L E D E G G S   with ajvar (red pepper 
puree), smoked paprika, alaea salt, 
pickled onion  $8

MEZZE  hummus, cucumber, feta, 
kalamata, artichoke, tomato, herbed 
yogurt spread, olive oil and warm pita 
$12

Salads
SPA L DI NG HOUSE SA L A D  mixed greens, 
tomato, cucumber, onion, chickpeas, 
carrot, herb vinaigrette  $9

L OM I K A L E C A E SA R  curly kale 
massaged with Parmesan Caesar 
dressing, bubu arare (puffed rice)  $9  
with chicken  $13

C U R R I E D  Q U I N OA  +  

S E A S O NA L  V E G E TA B L E S   

with lemon vinaigrette  $13

C H I L L E D TOF U + S OBA   

cucumber, tomato, watercress, 
sesame-yuzu dressing  $13

Panini
On traditional flatbread, with side house salad

C L A S SIC  salami, ham, provolone, 
sweet peppers, tomato, Italian 
vinaigrette  $14

T U R K EY R EU B E N  sauerkraut, Swiss, 
Dijon, caraway-Russian dressing  $14

BA K E D E G GPL A N T   

roasted peppers, provolone, 
marinara, kalamata tapenade  $14



Combinations
GROW N-U P GR I L L E D C H E E SE  fondue 
grilled cheese sandwich with Dijon 
+ tomato, with choice of side house 
salad or cup of soup  $14

S OU P + SA L A D  cup of soup with  
side house salad  $9

S OU P, SA L A D + SA N DW IC H  cup of soup 
and side house salad with choice of 
half fondue grilled cheese, classic 
panini, or BGT wrap  $14

Wraps
Choice of spinach or sundried tomato 
tortilla, with side house salad

C A E SA R C H IC K E N SA L A D  lomi kale, 
tomato, provolone  $13

M E DI T E R R A N E A N QU I NOA  cucumber, 
eggplant, roasted peppers, greens, 
herbed yogurt spread  $13   
with feta  $14

B GT  bacon, greens, tomato,  
toasted-onion mayo  $13

Beverages
F R E SH LY B R EW E D IC E D T E A,  

COF F E E OR E SPR E S S O   $3

C A PPUCC I NO OR L AT T E   $4

T H A I IC E D COF F E E   $5

F R E SH LY S QU E E Z E D L E MONA DE   $4

A S S ORT E D S OF T DR I N K S   $2

SPE C I A LT Y B EV E R AGE   $5

Desserts
GÂT E AU   $8 
flourless chocolate cake layered 
with chocolate mousse and fresh 
whipped cream

A S S ORT E D GE L ATO A N D S OR B E T TO   
from La Gelateria  $6

Mahalo for visiting Spalding House Café.

Museum members at Supporting level and 
above receive a 10% discount.

18% gratuity added to parties of 8 or more


