
Finish
(CHOOSE ONE)

Savory 
Beecher's Reserve Cheddar Cheese, Honeycrisp Apple, 

Apple Compote, Micro Mizuna

Sweet 
Butterscotch Panna Cotta, Bittersweet Chocolate, 
Vanilla Crème Anglaise, Pecan Florentine Cookie

Additional O�erings

Beecher's and Tillamook 
Cheddar Biscuits

Whipped Butter
$4.75 (3 pcs.)

Roasted Brussels Sprouts 
Whole Grain Mustard, Yuzu Juice, Olive Oil

$5.75

Pineapple-Mint Tea
$5.75

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

$4.25 (17 oz.) or $5.50 (34 oz.)

A’Siciliana Sodas 
Pomegranate | Lemon | Mandarin  $3.75

Tea
Iced or Hot  $4.50

Three Course Lunch
$25.00 per Person

Entrées
(CHOOSE ONE)

Spaghettini  
Lacinato Kale, Garlic, Lemon, Spaghettini Noodles, 

Olive Oil, Crushed Red Chilies, Italian Parsley, Craisins, 
Toasted Pine Nuts, Vegan Parmesan Cheese

Grilled Chicken Piccata
Herb Marinated Grilled Chicken Breast, Orzo Pasta, 

Sun Dried Tomato Herb Butter, 
Lemon-Caper Picatta Sauce, Italian Parsley

Petrale Sole 
Parmigiano Reggiano Crusted Petrale Sole, 

Yukon Gold Mashed Potatoes, Haricot Verts, 
Creamy Butter Sauce, Lemon-Chive Oil, Chervil

Grilled Pork Chop
Maple-Bourbon Brined Center Cut Pork Chop, 
Fire-Grilled Corn & Sweet Potato Hash, Onion, 
Red Bell Pepper, Maple-Bourbon Glaze, Chive

Prime Filet Mignon*
$57.00

Cajun Seasoned 6.5oz USDA Center-Cut Filet Mignon, 
Black Garlic Hummus,  Sesame, 

Fire-Grilled Corn & Sweet Potato Hash, Chive, Cilantro
Chef’s Recommendation is Medium-Rare

Amuse Bouche
(CHOOSE ONE)

Garlic Hummus
Garbanzo Beans, Black Garlic Purée, Sesame, 

Harissa Purée, Pickled Cauliflower, 
Red Radish, Crispy Fried Garbanzo Beans, 

Herb Flour Pita Chips, Chive

Chilean Crab & Corn Fritters
Old Bay Tartar Sauce, Frisée, Lemon Vinaigrette, Chive
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*Consuming raw or undercooked meats such as 
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.




