
UNIVERSITY CLUB OF PASADENA

DINNER MENU
T H U R S D A Y S  4 : 0 0 P M - 8 : 0 0 P M

FAMILY STYLE SMALL PLATES

House Made Kettle Chips   9
Thick Cut Kennebec Potato Chips
with Freshly Made Dip of the Day

Crab Meat Guacamole    16
Lump Crabmeat, Fire Roasted Corn,
Black Beans, Guacamole, Furikake,
Tortilla Chips

Korean Short Rib Street Tacos (3)  14
Korean Marinated Boneless Prime Short Rib,
Sesame Cabbage Slaw, Flour Tortillas

Antipasto Platter 24
An Assortment of Charcuterie,
Artisan Cheeses, Olives, Tomato,
& Crostini

Crispy Lollipop Kale Sprouts 9
Cider Vinegar Gastrique, Pistachios,
Goat Cheese

Spicy Tuna Crispy Rice 18
Crispy Rice Bites, Spicy Tuna,
Avocado, Jalapeño,
Sushi BBQ Drizzle

20% Service Charge & Tax Wil l  Be Added to Final  Bi l l

SOUPS & SALADS

Soup du Jour 6 cup | 10 bowl Classic Caesar Salad  12

Little Gem Salad  12 Heirloom Tomato Salad 14

6/23

Chef’s Soup Selection of the Day

Roasted Beets, Hard Boiled Eggs,
Cherry Tomatoes, Croutons,
House Dressing

Hearts of Romaine, Parmesan Cheese,
House Croutons, Creamy Caesar Dressing

Burrata, Mint, Pistachio Dukkah,
Aged Balsamic, EVOO

Add Grilled Chicken Breast $5 | Add Jumbo Shrimp $7 | Add Salmon Fillet $11



UNIVERSITY CLUB OF PASADENA

DINNER MENU
T H U R S D A Y S  4 : 0 0 P M - 8 : 0 0 P M

ENTREES

20% Service Charge & Tax Wil l  Be Added to Final  Bi l l

GRAIN BOWLS

P-Town Beef Short Rib Bowl  20
Korean Marinated Boneless Beef Short Rib,
Gochujang Drizzle, Kimchee, Cucumber
Salad, Kale Cabbage Slaw,
Scallions, Fried Egg

Cauliflower Curry Bowl (v) 16
Roasted Cauliflower Florets, Thai Coconut
Curry Sauce, Sauteed Kale, Tomatoes,
Radish, Pepitas

Tempura Avocado Bowl (v)   16
Tempura Battered Avocado Wedges,
Chipotle Crema, Pico de Gallo, Fire
Roasted Corn, Black Beans, Kale
Cabbage Slaw, Cilantro

“Bang Bang” Shrimp Bowl 20
Tempura Battered Jumbo Shrimp,
Spicy Bang Bang Sauce, Kale Cabbage
Slaw, Radish, Cherry Tomatoes, Cilantro,
Green Onions

6/23

Catch of the Day MP
Fresh Fish of the Day with
Chef’s Choice of Accompaniments

Grilled Scottish Salmon 26
Natural Scottish Salmon Fillet,
Chef’s Selection of Sides

Prime Flat Iron Steak Frites  29
USDA Prime Flat Iron Steak,
Compound Butter, Shoestring Fries

Classic Bacon Cheeseburger 19
American Wagyu Patty, Cheddar
Cheese, Bacon, Lettuce, Tomatoes,
Shoestring Fries

WOOD FIRED PIZZAS

Margherita (v) 15
Tomato Sauce, Mozzarella,
Fresh Basil

BBQ Chicken 17
Mozzarella, Chicken Breast, Red Onions,
Jalapeños, Cilantro, BBQ Drizzle

All Bowls Come with Choice of Brown Rice & Quinoa or Spring Mix Salad


