
MENU

Cobb Salad–A potpourri of young, small organic salad greens, naturally raised chicken breast, 
natural hard cooked eggs from free range hens, cherry tomatoes, crisp bacon (nitrate free) 
topped with blue cheese crumbles, fresh haas avocado fan, and blue cheese vinaigrette. $18.95 

Chicken Caesar Salad–A chiffonier of crisp organic hearts of romaine topped with a grilled 
breast of naturally raised chicken breast, bite size morsels of crunchy French bread topped with 
freshly shaved parmigiano-reggiano cheese and home made Caesar dressing. $18.95 

Fruit Salad–This season’s freshest organic fruit garnished with fresh mint served with a 
croissant and fresh jam. $11.95 

Greek Yogurt Fruit Cup–Velvety smooth, rich tasting Greek yogurt served under a bed of fresh 
seasonal berries and a sprig of mint. Served with honey or homemade granola. $18.95 

Radicchio, Proscuitto and Fresh Mozzarella Ciabatta–Fresh, ripe tomato with baby organic 
spinach and bright red radicchio drizzled with balsamic vinegar and extra virgin olive oil. $18.95 

Tuna and Artichoke Panini–Olive oil packed tuna and artichoke hearts seasoned with fresh 
ground black pepper and lemon, diced fresh tomato and a kalamata olive tapenade served on a 
ciabatta or spinach wrap. $18.95 

Grilled Eggplant Sandwich–Marinated slices of grilled eggplant with creamy fresh California 
goat cheese, spicy organic arugula with fresh tomato served on a ciabatta or rolled in an organic 
flour tortilla. $18.95 

Roasted Shallot Tapenade and Fig Turkey Wrap–Naturally raised smoked turkey with fresh, 
creamy California goat cheese, spicy organic arugula and home made fig and roasted shallot 
tapenade, rolled in an organic flour tortilla. $18.95 

Smoked Turkey Wrap–Naturally raised smoked turkey with honey mustard, on a whole-wheat 
tortilla, with spicy radish sprouts, thinly sliced red onion, fresh tomato, and homemade 
guacamole. $18.95 

Special catering options are available for large groups. Ask our front desk concierges for more information. 

Enjoy lunch from The Mustard Seed Market on your spa day. We have an assortment of menu 
options for you which are prepared fresh daily. If you would like to add a lunch to your spa 
experience, please place your order the evening before your appointment or when scheduling 
your reservations. Call The Spa at  330.665.2555 to place your order.


