
We’re all cellar dwellers Here!

What’s a Cellar Dweller? Anyone who knows the best vibes on campus are 
found in a cove! Whether you’re attending an event, unwinding post-lecture, 

or slinging drinks as part of the team, there’s always a seat saved for you. 



APPETIZERS
Dips, Pickles, & Crisps............................$8.99
Roasted garlic hummus, tomato salsa, pickles, and fried 
wonton chips. (V)

Falafel Platter........................................$8.99
Fried falafel bites, tzatziki & mint, fresh tomato with 
onion and sumac, served with toasted pita crisps. (V)

 Tandoori Chicken Skewers.................$8.99
Roasted Indian-inspired chicken with butter chicken dip. 
(H)

Cellar Nachos.......................................$15.49
Spiced corn chips, salsa, guacamole, queso fresca, lime 
sour cream, green onions, and cilantro. (GF)

Chicken Wings......1lb | $11.99 2lbs | $21.99
Your choice of sauce, tossed or on the side, served with 
blue cheese dressing.

Choice of sauces: Buffalo hot, smokey BBQ, honey 
garlic, garlic-ginger soy.

Food Menu

SALADS
Harvest Greens	 $7.99
Chef’s selection of greens, shaved vegetables, toasted pumpkin 
seeds, with herb vinaigrette. (VG) (GF)

Classic Cobb	 $11.99
Romaine lettuce, hard-boiled egg, bacon, blue cheese crumble, 
avocado, fresh tomato, with herb vinaigrette. (GF)

Taco Ensalada	 $11.99
Crisp romaine & tender greens, salsa, shredded marble cheese, 
roasted corn, guacamole, and fried tortilla. (V) (GF)

BOWLS
Pasta Mia.................................................... $11.99
Orecchiette pasta with white wine, olive oil, garlic, smoked 
bacon, broccoli, fresh parsley, and parmesan cheese.

 Ramen Bowl............................................. $11.99
Miso, soy, and ginger broth with soft-boiled egg, ramen noodles, 
Napa slaw, green onions, cilantro, and mint. (V)

 Curry & Rice............................................ $11.99
Indian-inspired curry with coconut milk, sweet potato, chickpeas, 
curry leaf, and herbs, accompanied by cardamom-spiced basmati 
rice. (VG) (GF)

SOLO SIDES
French Fries........................................... $3.99
Classic and crispy. (VG)

Onion Rings........................................... $3.99
Battered and golden brown. (V)

Garden Salad......................................... $3.99
Simple garden greens, shaved vegetables, with herb vinaigrette. 
(VG) (GF)

ADD-ONS
Sauce.................................................... $1.25
 Buffalo hot, Smokey BBQ, garlic-ginger soy, vegan 
chipotle mayo, vegan garlic and herb mayo, Cellar sauce, 
ranch dressing, blue cheese dressing, tzatziki, lime sour 
cream, salsa. 

Bacon.................................................... $1.99
Cheese.................................................. $1.99
Sliced cheddar, blue cheese crumble, feta, goat cheese, 
or shredded marble.

Guacamole (VG)........................................ $1.99 
Fried Tofu (VG).......................................... $3.49
Grilled Chicken (H)................................... $3.99
Ground Beef (H)....................................... $3.99

Available for all menu items!

HANDHELDS
Comes with your choice of side; fries, onion rings, or 
garden salad.

Sourdough Grilled Cheese........................$9.99
Cheddar, marble, and parmesan cheese on toasted 
sourdough bread. (V)

Roasted Veggie Wrap.............................$12.99
Chickpeas, quinoa, wilted greens, crumbled goat cheese, 
and herb and garlic vegan mayo. (V)

Chicken Tenders......................................$14.99
Four crispy chicken breast tenders, with your choice of 
sauce, tossed or on the side. (H)

Choice of sauces: Buffalo hot, smokey BBQ, honey 
garlic, garlic-ginger soy.

The Cellar Burger....................................$15.99
Grilled 4oz patty, cheddar cheese, caramelized onions, 
pickles, and Cellar sauce on a toasted brioche bun. (H)

Vegan Black Bean Burger........................$15.99
Grilled black bean patty, vegan cheese, fresh tomato, 
tender greens, and chimichurri sauce. (VG)

 Southern Fried Chicken Sandwich.......$15.99
Fried chicken, tangy coleslaw, sliced pickles, and vegan 
chipotle mayo on a toasted brioche bun.

Choice of sauces: Buffalo hot, smokey BBQ, honey 
garlic, garlic-ginger soy.

Gluten free buns 
available at no extra 

cost—ask your server!

GF - Gluten Free
V - Vegetarian

VG - Vegan
H - Halal 

- Spicy

Our dishes are designed to be enjoyed as prepared, so we’re unable 
to make modifications or substitutions.

While we make every effort to accommodate allergies and dietary 
restrictions, we cannot guarantee the absence of cross-contamination. 
Please inform your server of any allergies or dietary requirements 
before placing your order.

Skip The Tip: 
 We do not accept tips, as the MSA is a 

proud Living Wage Employer. 

Cashless: 
We no longer accept cash payments. 
Pay with debit, credit or One Card.


