
 

dinner  |  every night starting at 4:00pm 

$60 for three courses 

 

appetizer 

yellow gazpacho   vg 

jicama relish 

melon salad   v, vgm 

feta cheese, mint, honey lime vinaigrette 

mozzarella stuffed meatballs 

pomodoro sauce, sourdough toast 

 

main course 

summer corn risotto   v, vgm, gf 

zucchini, scamorza cheese 

french cut chicken breast   gf 

summer beans salad, shoestring potatoes,  

cilantro chmichurri 

blackened salmon   gf 

cauliflower mousseline, quinoa salad,  

beurre blanc  

 

dessert 

mixed berry pavlova   gf 

passionfruit consommé, vanilla greek yogurt 

glazed chocolate cake 

raspberry truffle, grand marnier jam 

 

 

v - vegetarian   vg - vegan   gf - gluten free 

gfm - gluten free with modifications 

vm - vegetarian with modifications 

vgm - vegan with modifications 



 

lunch  |  mondays through fridays from 12:00pm-3:30pm 

choose two courses for $45 

 

 

appetizer 

yellow gazpacho   vg 

jicama relish 

green pea asparagus soufflé   v 

pea-mint coulis, lemon cream 

mozzarella stuffed meatballs 

pomodoro sauce, sourdough toast 

 

main course 

roasted vegetable quiche   v 

baby greens salad 

blackened salmon   gf 

cauliflower mousseline, quinoa salad,  

beurre blanc  

short rib reuben sandwich   gfm 

gruyere, sauerkraut, russian aioli 

 

dessert 

mixed berry pavlova   gf 

passionfruit consommé, vanilla greek yogurt 

glazed chocolate cake 

raspberry truffle, grand marnier jam 

 

 

v - vegetarian   vg - vegan   gf - gluten free 

gfm - gluten free with modifications 

vm - vegetarian with modifications 

vgm - vegan with modifications 



 

brunch  |  saturdays and sundays from 11:00am-2:30pm 

choose two courses for $45 

 

 

appetizer 

yellow gazpacho   vg 

jicama relish 

banana foster french toast 

mascarpone cream, oat streusel 

green pea asparagus soufflé   v 

pea-mint coulis, lemon cream 

 

main course 

roasted vegetable quiche   v 

baby greens salad 

shakshuka   v, gfm 

pickled red onions, feta cheese, pita  

short rib reuben sandwich   gfm 

gruyere, sauerkraut, russian aioli 

 

dessert 

mixed berry pavlova   gf 

passionfruit consommé, vanilla greek yogurt 

glazed chocolate cake 

raspberry truffle, grand marnier jam 

 

 

v - vegetarian   vg - vegan   gf - gluten free 

gfm - gluten free with modifications 

vm - vegetarian with modifications 

vgm - vegan with modifications 

 


	DinnerRestaurantWeekSummer2026[56].pdf
	LunchRestaurantWeekSummer2026[83].pdf
	BrunchRestaurantWeekSummer2026[43].pdf

