
March Menu 2010

Café

G R A N D  R A P I D S  A R T  M U S E U M

*We believe in supporting local resources and serve seasonal product when available.

**Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase
your risk of food borne illness, especially if you have a medical condition.

CALL US FOR

TAKE-OUT:

616.831.2922

Monday
Tues–Sun

Closed
11:00 am – 3:00 pm

Join us for Friday Nights at GRAM
Dinner Menu: 5:00 pm – 8:00 pm

Soups

Tomato Basil with Cream

Mushroom Bisque

Cup...3 

Add a Grilled Cheese
with Swiss and Asiago…4

Salads

Honey Apple: Spring Greens with Goat 
Cheese, Candied Pecans, Dried Cranberry, 

Michigan Apple and Cider Honey Vinaigrette…8

Crab Salad: Spring Greens, Mediterranian 
Salsa, New England Dressing, 

served with Pita Bread…8

Sandwiches and Pasta 

Mozzarella Turkey
Sliced Tomato, Pesto, 

Fresh Mozzarella...7

Reuben
Sauerkraut, Swiss Cheese, 

Dijon Caper Dressing…7

Garden Quesadilla
Portobello Mushroom, Artichoke, 
Red Onion, Asiago and Pesto…7

Walleye Sandwich
Parmesan Encrusted Walleye with 
Spinach, Tomato, Red Onion and 

Horseradish Aioli…7

Mac and Cheese 
Penne Pasta, Bacon, Apple and 

Four Cheese Cream Sauce, 
topped with Panko…8

Seared Duck Penne
Artichoke, Mushroom and Onion tossed with 

Pasta, Lemon and Olive Oil, topped with 
Seared Duck Breast…8

Any half sandwich
and half salad or soup…8

Chef’s Daily Feature...8   

Dessert

Berry Crisp…4

Brownie Sundae...4

Kid’s Menu

All kid’s items served with Fruit and Chips

Mac & Cheese…4   

PB & J…4

Grilled Cheese...4


