
 
 
 

SOUP & SALADS  
 
Signature Soup    |   3.95 cup  5.95 bowl 
House made Smokey tomato cream 
 
Arugula and Goat Cheese    |   8.95 
Arugula, romaine, goat cheese, pumpkin seeds, 
Roma tomatoes, champagne vinaigrette 
 
Mediterranean    |   9.25 
Mixed greens, cracked olive tapenade, feta, Roma 
tomatoes, colorful peppers, twisted carrots, 
cucumbers, creamy balsamic dressing 
 
Grilled Caesar    |   8.85 
Grilled romaine hearts, French bread crostini, 
parmesan tuille, grilled lemon, creamy parmesan 
dressing 
 
Fruit and Nut    |   9.75 
Field greens and romaine, dried berries, candied 
pecans, toasted almonds, apples, bleu cheese,  
honey-lavender vinaigrette 
 
Salad Accoutrements: 
Grilled Chicken Breast    |   3.00 
Salmon Filet    |   4.00 
Grilled Bistro Steak    |   4.00 

 

 
Olympia Catering and Events proudly presents MFA 
Café.  The dishes are carefully prepared on-site and 
made to order, composed of the freshest ingredients 
that reflect seasonality and locality.  We hope that you 
enjoy your experience as much as we enjoy serving 
you. 
 
 
 
 
APPETIZERS 
 
Loaded Chips    |   5.75 
Warm bleu cheese Mornay, crispy pancetta, chives 
 
Almond Crusted Brie    |   6.85 
Tomato-basil reduction, fresh fruit, warm bread 
 
 
 

PANINI 
 
All handcrafted paninis are served with  
choice of mixed greens or Greek potato salad.   
Substitute pomme frites $2.00. 
 
Croque Madame    |   10.75 
Black forest ham, Gruyere cheese, Mornay Sauce on 
wheatberry bread with farm egg 
 
Herb Crusted Turkey    |   9.85 
House roasted turkey breast, dried fruit jam, basil aioli 
on ciabatta bread 
 
Provençal    |   9.75 
Ripe local tomatoes, fresh mozzarella, olive salad, 
basil leaves, olive oil on French baguette 

 
Tuesday-Saturday 11:00 am-3:00 pm Lunch 
Every Sunday 11:00 am-3:00 pm Champagne Brunch 
Closed Mondays 
Reservations 727.822.1032 
 
Restaurant Curator:  Lisa Green 
Food Artist:  Stewart O’Flaherty 
 
 
 
 
TRAVELING EXHIBITS 
 
Daily Soup   |  3.95 cup  5.95 bowl 
…..Changes daily 
 
Daily Demi    |   10.25 
Changes Daily…… 
Roasted turkey, Tillamook cheddar, Roma tomatoes, 
on a mini croissant, accompanied by cup of soup or 
mixed greens  
 
Flatbread   |   9.45 
Changes Daily…… 
Grilled chicken, cracked olives, sundried tomatoes, 
feta cheese, garnished with seasoned arugula, 
accompanied by cup of soup or mixed greens 
 
‘Artista’ Burger  |   9.75 
Changes Daily….. 
Meyers all natural black angus beef topped with 
avocado, Swiss cheese, accompanied by Greek 
potato salad or mixed greens 
 

 
The Human Touch (till Sept 4th) 
Creations inspired by the exhibition 
 
Exhibit Inspired Dish    |  Market 
Ask you server about today’s special feature 

 
“Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or 

shellfish reduces the risk of food-born illness. Individuals with certain health conditions may be at 
higher risk if these foods are consumed raw or undercooked.”  

(FDA consumer advisories 3-603.11).                                                         0111G 


