
SOUPS
Beer Cheese Soup

Cream of Chicken and Minnesota Wild Rice Soup 
Roasted Tomato and Basil Soup with Tortellini

Mushroom Bisque 
Potato Leek with Fresh Chives

Tortilla Soup 
Chicken Florentino 

Fire Roasted Poblano Bisque

SALADS
Garden Salad

Field Greens, Grape Tomatoes, Cucumbers, Julienne Carrots and Radicchio with
Buttermilk Ranch Dressing

 
Caesar Salad

Crisp Romaine Lettuce, Garlic Croutons and Fresh Parmesan Cheese 
 

Windsor Salad
Romaine and Iceberg Mix, Radicchio, Red Onion, Mandarin Oranges,

Strawberries and Sunflower Seeds with Poppy Seed Dressing
 

Drake Salad 
Field Greens, Belgian endive, Grape Tomatoes, Artichoke Hearts,
Roasted Peppers and Toasted Pine Nuts with House Made Italian

Spinach Salad
Baby Spinach, Radicchio, Red Onion, Walnuts, Chopped Bacon and Bleu Cheese 

with Red Wine Vinaigrette

Fruit Cup 
Seasonal Fresh Fruit Cup 

Served Chilled on Ice

Prices Subject to a 20% Service Charge and 7.75% Sales Tax

Prices Subject to Change Without Notice

Lunch Course Accompaniments



ALTERNATIVE SOUP SELECTIONS 
$3.00 additional per person

Lobster Bisque
Maryland Crab Chowder and Roasted Corn Chowder

Drake  Bookbinder Soup Au Sherry 

ALTERNATIVE SALAD SELECTIONS
$3.00 additional per person

Capri Salad

Fresh Buffalo Mozzarella, Beefsteak Tomatoes, 

Fresh Basil on a Bed of Romaine Lettuce Served 

With Extra Virgin Olive Oil and Balsamic Vinaigrette

Boston Bib Wedge Salad

Apple Smoked Bacon, Maytag Bleu Cheese, Pickled Red Onion, 

Cherry Tomato, Buttermilk Dressing

Asian Pear Salad

Belgium Endive, Watercress, Candied Pecans, 

Maytag Bleu Cheese, Raspberry Vinaigrette

Prices Subject to 20% Service Charge and 7.75% Sales Tax

Prices Subject to Change Without Notice 

Luncheon Course
Accompaniments Continued 


