
	
   	
   ALL PRICES ARE SUBJECT TO 20% SERVICE CHARGE AND 7.725% SALES TAX 
PRICES SUBJECT TO CHANGE 

	
  

PLATED LUNCH MENU 
 

All  lunch en tr e e s  are  s e rved  wi th  a  f r e sh  mesc lun gre ens  sa lad ,  f r e sh ly  brewed co f f e e ,  and herba l  t eas  
 

 
 
 
 
DUCK CONFIT RELLENOS                                                                                                                                     18 
                served with Spanish rice and a creamy poblano sauce.    
 
 
CLASSIC GRILLED CHICKEN CAESAR SALAD       15 

 Italian marinated grilled chicken, shaved parmesan, and house 
 made garlic croutons.                

 
 
MEDITERRANEAN CHICKEN PASTA        16 

cavetelli tossed with roasted red peppers, kalamata olives, spinach 
 and feta cheese with balsamic marinated chicken and a light basil broth.          

 
 
OPEN FACED TURKEY SANDWICH        18 

on cibatta with garlic mashed potatoes, apple cranberry chutney  
and butter steamed broccoli.          

 
 
SOUTHWESTERN MARINATED FLANK STEAK       19 

black bean corn salsa, cilantro rice and chipotle demi-glace.      
 
 

CHICKEN SALTIMBOCCA          18 
seared chicken breast with prosciutto, provolone, green beans 
 with roasted red peppers, parmesan risotto and a natural sage jus.      

   
 
SOY GLAZED SALMON           20 

vegetable cous cous and peach chutney.        
 
 
PONZU MARINATED AND GRILLED SHRIMP        18 

 Thai ginger soba noodle salad with julienne vegetables.       
 

 

 

	
  


