Lunch Menu
Available Daily from 8 a.m. — 5 p.m.

Appetizers
Choices of dipping sauces:
Ranch, BBQ, Marinara sauce, Thousand Islands or our
Homemade Signature Salsa

Fruit, Cheese & Crackers 5.95
Cheese Bread 5.95
Garlic Bread 5.95
Onion Rings 5.95
French Fries 5.95
Mozzarella Sticks 5.95
Chicken & Cheese Quesadilla 7.95
Chicken Strips 7.95
Bruschetta with Goat Cheese 7.95
Buffalo Wings 7.95
Potato Skins 7.95
“Museum Work of Art” 13.95

(Potato skins, mozzarella sticks, chicken strips, bruschetta,
and onion rings)

Salads

Includes a sourdough roll

Classic Chicken Caesar 8.95
Romaine lettuce, shredded parmesan, and garlic croutons
tossed together

Apple Pecan Salad 7.95
Mixed greens with diced granny smith apples & pecans
in a dijon raspberry vinaigrette

Cobb Salad 9.95
Mixed greens topped with grilled chicken, tomatoes,
blue cheese, olives, hard-boiled egg, cheddar cheese,
avocado and bacon

Salmon Salad 11.95
Dill crusted grilled Norwegian salmon served with mixed
greens, avocado, tomatoes and cucumbers

Gourmet Sandwiches
Includes a choice of artichoke feta gemille pasta, mixed
greens, side of fruit, onion rings, french fries or cottage
cheese. Choices of cheese are swiss, jack or cheddar

Roasted Turkey Melt 7.95
Thinly sliced turkey, sautéed onions, sun-dried tomatoes
with melted Jack cheese, a thin layer of mayo served on
our ciabatta bread

Dijon Mustard Tri-tip 8.95
Thinly sliced tri-tip with blue cheese, lettuce, red onions,
tomato on our ciabatta bread with a light spread of dijon
mustard

Albacore Tuna Salad Sandwich 8.95
Topped with romaine lettuce, tomatoes served on
delicious squaw bread

Grilled Chicken Club Sandwich 8.95
Grilled chicken, topped with fresh avocado, crisp lettuce,
thinly sliced tomatoes served on sourdough bread

Museum Swiss Dip 7.95
Roast beef on a french baguette with thinly sliced swiss
cheese and our own delicious au- jus sauce

Claire’s Master Piece 9.95
Triple deck sandwich served with ham, turkey, bacon,
crisp lettuce, tomatoes, thin slices of avocado, jack
cheese served on squaw bread

Char-Broiled Deluxe Cheese Burger 8.95
Our flavorful burger topped with cheddar, lettuce,
tomatoes, served with thousand island dressing on the
side. Substitute the buns for a lettuce burger

Claire’s Specialties
Includes a choice of artichoke feta gemille pasta, mixed
greens, side of fruit, onion rings, french fries and cottage
cheese. Choices of cheese are swiss, jack or cheddar.

Grilled Vegetarian Pita 7.95
Grilled mushroom, zucchini, red peppers, yellow squash,
sun-dried tomatoes and mixed cheeses served in a pita

Grilled Chicken Caesar Wrap 8.95
Our classic caesar wrap with thinly sliced lemon garlic
grilled chicken served in a sun-dried tomato tortilla

Pasta

Includes a sourdough roll.

Chicken Fettuccini Alfredo 9.95
Delicate fettuccini tossed with sautéed chicken breast in
a creamy alfredo sauce



Grilled Salmon Linguine Pasta 10.95
Served with capers, red onions, tomatoes, basil in a
lemon cream sauce

Sun Dried Tomato Pasta 8.95
Penne pasta served with a creamy sun-dried tomato
sauce

Homemade Baked Lasagna 8.95
Served with our homemade italian sausage sauce and
layers of three cheeses

Vegetarian Linguine 8.95
Artichoke hearts, fresh tomatoes, fresh basil, broccoli,
zucchini, yellow squash served in a light cream sauce

Side Dishes
Bowl of soup 5.95
Signature house salad 495
Assortment of bread 3.95
Kids Menu
Includes a choice of side of fruit, french fries or chips and
beverage.

Cheese Quesadilla 3.95

Flour tortilla folded in half and stuffed with cheese then
topped with sour cream

Penne Pasta 495
Penne pasta tossed in butter and topped with parmesan
House Pizza Bread 495
Melted cheese and pepperoni on ciabatta bread
Chicken Strips 5.95
Served with ranch dressings and a marinara sauce
Grilled Ham & Cheese 5.95
Grilled sandwich served with ham and jack cheese
Beverage Selection
Cold Beverages
San Pellegrino 2.25
Bottled water 1.50
Fiji water 2.50
Coke, Diet Coke, Sprite, Ice tea, Lemonade 1.75
Hot Beverages
Hot chocolate 1.95
Hot tea 1.75
Coffee 1.75
Café au lait 2.25

Specialty coffees (single shots)

Espresso 1.75
Latte 275
Mocha 3.25
Cappuccino 275
Extra shot of espresso .75
Flavor shot .75
Claire’s Wine Cellar

White Glass Bottle
Pacific Rim Riesling 2001 7.00 26.00
Copperidge Chardonnay 5.00 18.00
Raymond Estate 2002 7.00 26.00
Pinot Grigio 2003 5.00 18.00
Chateau Ste. Michelle 7.00 26.00
Clos du Bois Reserve 28.00
La Playa Estate Sauvignon 2004 5.00 18.00
WM Wycliff Brut Champagne 5.00 18.00
Roederer Estate Brut 40.50
Domaine Ste. Michelle Brut 6.00 22.00
Mumms Splits 9.00
Red Glass Bottle
Dry Creek Meritage 2001 38.00
Copperidge Merlot 5.00 18.00
Copperidge Cabernet 5.00 18.00
Angeline Cabernet Sauvignon 7.00 26.00
Angeline Pinot Noir 2003 RR 7.00 26.00
Heitz Cellars Cabernet 2001 80.25
Estancia 8.00 22.00
Hahn Merlot 6.50 24.00
Chateau Ste Michelle Indian Well 9.00 32.00
Domestic Beers

Bud Lite 3.00
Budweiser 3.00
Coors Lite 3.00
Coors 3.00
MGD 3.00
Miller Lite 3.00
Imported Beers

Heineken 4.00
Amstel Lite 4.00
Hofbrau Munchen Hefe Weizen 4.00
Lost Coast Great White Beer 4.00

Anderson Valley Boont Amber 4.00



