
THE JOAN BICE 

UNDERWOOD TEAROOM 
 
 
 

WE E KLY S P E CI A L DA I LY D E L I 

All Daily Deli items served with fresh- 
baked bread and butter. 

 

GARDEN SALAD 

Mixed greens, seasonal 

vegetable garnish, and garlic 

croutons. Served with your  

choice of house-made dressing. 

 
 
 
 
 

 
$6.50 

 

 

 

 

M A I N S 

All Mains served with your choice of house- 
made fries, cottage cheese, or side salad and 
dressing. 

 
TRADITIONAL BURGER 

Includes lettuce, tomato, onion, 

and pickles. 

 

GRILLED CHICKEN SANDWICH 

Includes lettuce, tomato, onion, 

and pickles. 

 

 

Available Toppings; Ketchup, mustard, 

mayonnaise, ranch (add $0.50), bacon 

(add $0.50), cheese (add $0.50) 

 

CAPRESE PANINI 

Thinly sliced tomatoes, 

basil pesto, balsamic aioli, 

and mozzarella cheese. 

 

 

 

 

 

 

 

 

 

 

 

 

$6.50 

 

 

 

 

$6.50 

 

 

 

 

 

 

 

 

 

 

$6.50 

KALE HOUSE SALAD 

Kale with roasted butternut 

squash, dried cranberries, 

toasted pecans and quinoa. 

Served with a house-made lemon 

vinaigrette.  

Add grilled chicken to any entrée 

salad for $2.00.  

 

MINNESOTAWILD RICE SOUP 

 

Milk-based broth, wild rice, 

ham, and vegetables. 

 

D E S S E R T S 

FRESH BAKED COOKIES 

Dutch 

Double-Chocolate 

Chip 

 

 

CHEESECAKE 

Garnished with strawberry or 

caramel topping. 

$6.50 

 

 

 

 

 

 

 

 

 

 

 

$3.00/ 

$4.25 

 

 

 

 

 

$1.50 

 

 

 

 

 

 

$1.75 

 

 

 

Department of Apparel, Events, & Hospitality Management 

LASAGNA FLORENTINE 

 

$7.75 

Homemade c lass ic  red 

sauce, cheeses, spinach 

and herbs between layers 

of noodles. 

Served with a side salad and your 

choice of dressing, focaccia 

bread, and cheesecake; choice of 
coffee or iced tea. 


