
*CONTAINS (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR 
ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. NOT ALL INGREDIENTS ARE LISTED IN THE MENU. SALES 

TAX WILL BE ADDED TO THE PRICE OF ALL FOOD AND BEVERAGE ITEMS. GRATUITIES ARE DISCRETIONARY.

$25 not including tax or gratuity

THREE-COURSE LUNCH MENU INCLUDES:

GUAC & CHIPS V 
red onion, cilantro, jalapenos, lime.  

(cal 540)

EDAMAME V 
steamed or stir-fried with chili  

& garlic. (cal 180/490)

APPS 
 choice of : 

ORANGE CHICKEN 
bok choy, baby corn, orange glaze, jasmine rice. (cal 1730)

AHI POKE SALAD* 
marinated raw ahi, arugula, avocado, cucumbers, seaweed salad, baby tomatoes, 
 edamame, crispy wonton, masago, nori, soy vinaigrette, sriracha aïoli. (cal 730)

FONTINA VODKA PENNE 
penne alla vodka, topped with grilled fontina chicken & fried basil. (cal 1460)

NASHVILLE HOT CHICKEN SANDWICH 
spicy sweet slaw, white cheddar, garlic aioli, toasted brioche bun, (cal 1100)  

with house fries (cal 360)

MAINS
 choice of : 

DESSERT 
choice of : 

CHEESECAKE BRÛLÉE V   
caramelized crispy sugar topping.  

(cal 710)

CHOCOLATE LAVA CAKE V  
belgian chocolate cake, warm ganache  

center, vanilla ice cream. (cal 750)

AVAIL ABLE FROM 11AM- 4PM




