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LOBSTER TRUFFLE ARANCINI

Cold-Water Lobster/Risotto

Black Truffle Aioli/Grana Padana

OCTOPUS CEVICHE

Quinoa/Hajiki Seaweed/Edamame

Heart of Palm/Sweet Onion Soy/Avocado

Fresno Chile Water/Crispy Taro Root Chips

KOREAN FRIED CHICKEN

Gangam Sauce/Crushed Candy Peanuts

Crispy Rice Noodles/Sriracha Ranch

CHIPS & SALSA FLIGHT

Red Pepper & Chipotle/Jalepeno & Tomatillo

Habanero & Peanut Butter

CHARCUTERIE BOARD
Three Seasonal Meats/Three Seasonal Cheeses

Mediterranean Olives/French Cornichons

Chocolate Covered Fruit/Seasonal Nuts

Salted Lavash 

STARTERS

HOT TEXAS CHICKEN SANDWICH

Potato Bun/Hot Honey/Kewpie Aioli/Pickled Onion

Green Leaf Lettuce/Crispy or Grilled

CANDY BACON WAGYU SMASH

Brioche Bun/Aged Cheddar/Candy Bacon

Caramelized Onions/Bang Bang Sauce

HAWAIIAN BBQ CUBAN CLUB

Demi Baguette/Kahlua Pork Shoulder/Bacon/Swiss

Creamy Charred Pineapple Slaw/Gold BBQ/Pickles

MID CENTURY STEAK SANDWICH

Demi Baguette/Sliced Roast Beef/Truffle Aioli/Crispy Shallots

Grana Padano/Red Onion/Baby Arugula

Sweet Onion Au Jus for Dipping

HANDHELDSAll sandwiches served with fries or side salad

CLASSIC CAESAR

Chopped Romaine/Parmesan Cheese/Croutons

Creamy Caesar Dressing

MODERN WEDGE

O.D.T./Cured Egg Yolk/Candy Bacon/Pickled Shallot 

Rich Ranch/Crumbled Bleu/Butter Crumb

CRUNCHY PAPAYA SALAD

Yuzu Vinaigrette/CarrotsJicama/Cherry Heirlooms

Green Papaya/Pickled Fresno/Lime Zest

Crispy Shallot/Honey Walnut

ADD PROTEIN | Chicken | Salmon | Steak

SALADS

*Consuming raw or undercooked meats, 
seafood, poultry, shellfish, or eggs 

may increase your risk of foodborne illness.

SIGNATURE SIDES

POMME FRITES

MASHED POTATOES

GARLIC BUTTER BROCCOLINI

BUTTER & THYME SAUTÉED
MUSHROOMS

CREAMY WHITE CHEDDAR 
MAC & CHEESE

EARTHLY INSPIRATION

Chef-Inspired Daily Vegetarian Recipe, See Your Server For Offering

CREAMY PICCATA |  CHICKEN or SALMON

Lemon Caper Sauce/Creamy Brown Butter Polenta

Sautéed Spinach & Onion/Charred Lemon

STEAK FRITES (GF)

8oz NY Strip/Black Garlic Parm Pomme Frites

Creamy Chimi/Cognac Cream Sauce

PROPER FISH & CHIPS

Tempura Sablefish/Pomme Frites/English Tartar

Petite Season Greens/Charred Lemon

LARGE PLATES/LAND & SEA

PAELLA D’ESPAGNE

Saffron Arroz Bomba/Choice of Protein Package

FROM THE LAND | Chicken/Steak/Crispy Pork Belly

FROM THE WATER | Bay Scallop/Jumbo Shrimp/Chilean Blue Mussels

ARTISINAL BREAD SERVICE

Whipped Herb Butter/Olive Oil

Lunch Menu


