
Amuse Bouche
(CHOOSE ONE)

Creamy Mushroom Soup
Porcini, Cremini and Shiitake Mushrooms,

Tru�e Crème, Chives

BBQ Pork Char Siu
Sweet and Hot Mustard Sauce, Garlic,

Sesame Seeds, Green Onion

Three Course Lunch
$24.00 per Person

Entrées
(CHOOSE ONE)

 Roasted Cauliflower
Kalamata Olives, Marcona Almonds, Red Bell Peppers, 

Garlic, Red Chili Flakes, Olive Oil, Lemon, Italian Parsley, 
Black Pepper

Flash-Seared ‘ōpakapaka 
Onolicious Marinade with Sake, Curry and Soy, 

Jasmine-Ginger Rice, Beurre Blanc, Tropical Fruit Chutney, 
Toasted Macadamia Nuts, Green Onion

Steak Frites*
Red Wine Marinated Sirloin Cap Steak, Thyme, 

Housemade Fries, Roasted Garlic Aioli
Chef's Recommendation is Medium Rare 

Shrimp Scampi Farfalle
Farfalle Pasta, Lemon-Cream White Wine Sauce, 

Garlic, Italian Parsley

 

Prime Filet Mignon*
$60.00

6.5oz Prime Center Cut Filet Mignon, Torched Mozzarella, 
Shrimp, Jasmine-Ginger Rice, Sweet and Hot Mustard Sauce, 

Lemon Zest, Micro Basil
Chef’s Recommendation is Medium Rare

Finish
(CHOOSE ONE)

Savory 
Crispy Panko-Coated Fried Mozzarella, Buttermilk, 

Marinara Sauce, Onion, Garlic, Micro Basil

Sweet 
Apple Craisin Crisp, Vanilla Bean Ice Cream, Mint

Additional O�erings

Roasted Garlic 
and Kalamata Ciabatta Rolls

Served with First-Press Olive Oil and Balsamic Vinegar
$4.50 (3 pcs.)

Seared Napa Cabbage
Avocado Oil, Onion, Mustard, Vinegar,

Black Onion Seeds
$5.50

The Anti-Oxidizer
Acai Cranberry Pomegranate Juice,

Pomegranate Seeds, Tonic Water, Lemon
$5.50

French Press Co�ee
 Featuring Ca�e Vita – Luna Blend

$4.00 (17 oz.) or $5.00 (34 oz.)

DRY Sodas
Cucumber, Vanilla, Rainier Cherry

$3.50

Tea
Iced or Hot

$4.25

*Consuming raw or undercooked meats such as Steak Frites and 
Prime Filet Mignon may increase your risk of foodborne illness

Do you have a food allergy?
Our team wants to keep you safe. Please be aware that we handle 

and prepare egg, milk, wheat, shellfish, fish, soy, peanuts, 
tree nuts, sesame products and other potential allergens 

in the food production areas of our facility.

Questions? Please speak with a manager.
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