
Starters
Soup du Jour   10 

Creative preparations made fresh daily  

cup  5.25  bowl  7.25

Deviled Eggs   9.5 

Cornichons, carrot salad

Mezze Platter   14.5

Hummus, roasted eggplant, 

artichoke hearts, Kalamata olives, 

feta, tomato, labneh with za’atar. 

Served with warm pita

Salads
Spalding House Salad   11 

Mixed greens, tomato, cucumber, onion, 

chickpeas, herb vinaigrette

Greek Lentil Panzanella   15 
Tender green lentils, tomato, cucumber, 

red onion, bell pepper, feta, Kalamata olives, 

ciabatta croutons, Greek vinaigrette

Lomi Kale Caesar   12 

Curly kale massaged with extra virgin 

olive oil, Parmesan Caesar dressing * 

and bubu arare (puffed rice) 

with grilled chicken  16

Chevre Chaud   15 

Arugula, toasted walnuts, crostini, 

warm goat cheese, crispy prosciutto, 

dijon vinaigrette

Sandwiches + wraps
Served with house salad, herb vinaigrette

Classic Panini   16.5 

Salami, ham, provolone, tomato,

sweet peppers, oil and vinegar

on flatbread

Fire Roasted Eggplant Panini   16.5 

Eggplant, artichoke hearts, arugula,

ajvar and provolone

continued on back



Sandwiches + wraps
Grown Up Grilled Cheese   16.5 

Fondue, tomatoes, Dijon mustard

Grilled Kalua Pig Wrap   16.5 

Cheddar, kale, tomatoes, 

house-made chili pepper mayo, 

whole wheat tortilla *

Mediterranean Wrap   15.5 

Whole wheat tortilla, cucumber, 

eggplant, roasted pepper, curried lentils, 

greens, herbed yogurt spread 

with feta  16.5

Caesar Chicken Salad Wrap   16.5 

Whole wheat tortilla, lomi kale, tomato, 

provolone, Parmesan Caesar dressing *

Entrées
Pasta with Tomatoes,  
Arugula and Prosciutto   18 

Fusilli pasta, tomatoes, garlic, capers,  

Parmesan and crispy prosciutto

Soup, Salad + Sandwich   17.5 

Cup of soup with mixed greens and choice 

of half classic panini, fire roasted eggplant 

or grown up grilled cheese 

Soup + Salad   11 

cup of soup with mixed greens, 

herb vinaigrette

Beverages
Freshly Brewed Iced Tea,  
Coffee or Espresso   3

Cappuccino or Latte   4

Thai Iced Coffee   5

Yuenyeung   6 

Hong Kong style coffee and tea

Freshly Squeezed Lemonade   4

Specialty Beverage   5

Assorted Soft Drinks   3 

Coke, Diet Coke, Sprite

Dessert
Gâteau   8.5 

Flourless chocolate cake layered with

chocolate mousse and whipped cream

Assorted Gelato and Sorbetto   7.5 

Locally made by La Gelateria

	 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

*	 Consuming raw or undercooked meats,  
poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness.


