
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  $7

f r e sh h e r b, l e mon + ga r l ic spr e a d   
with Parmesan baguette toast points  
$7

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

tof u wat e rc r e ss   tomato, cucumber, 
sesame-yuzu dressing  $13

Panini
On traditional flatbread,  
with side house salad

C l a ss ic  salami, ham, provolone, 
sweet peppers, tomato, Italian 
vinaigrette  $14

V e g gi e  grilled eggplant, provolone, 
roasted peppers, caramelized onions, 
olive tapenade, hummus  $14

T u r k ey r eu b e n  sauerkraut, Swiss, 
Dijon, caraway-Russian dressing  $14
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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 veggie panini  $13

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

C h ic k e n C a e sa r  chicken breast, 
greens, provolone, tomato, 
Parmesan Caesar dressing  $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

H a m + sw i ss   lettuce, tomato, 
housemade herbed aioli  $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 ss  o   $3

C a ppucc i no, l at t e, or  

t h a i ic e d cof f e e   $4

F r e sh ly s qu e e z e d l e mona de   $4

a ss  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   $7 
flourless chocolate cake layered 
with chocolate mousse and fresh 
whipped cream

Ass   ort e d G e l ato a n d s or b e t to   
from La Gelateria  $6

C h e e se c a k e   
with seasonal toppings  $7

Mahalo for visiting Spalding House Café.

Museum members receive a 10% discount.

18% gratuity added to parties of 8 or more

$10 minimum for credit card purchases, please


