
Three Course Lunch
27.50 per Person

Amuse Bouche
(Choose one)

Potato Leek Soup
onions, mushroom broth, cream, sherry vinegar, 

frizzled leeks, scallion oil

Ahi Tuna Carpaccio*
sushi grade raw tuna, citrus soy vinaigrette, 

radish, red pepper drops, microgreens, capers

Additional O�erings

Roasted Cornbread
5.25

buttermilk, roasted corn, cajun butter,
served with hot honey butter

 Cucumber Smash
6.25

red wine vinegar pickled red onion, labneh, 
feta cheese, sumac, dill, mint

 Roasted Asparagus
6.25

lemon vinaigrette, white wine, 
porcini gremolata, shaved parmesan

Vegan Upon Request

Cucumber Fizz
6.25

club soda, lime juice, cucumber, sorrel, 
agave nectar

French Press Co�ee
4.75 (17 oz.) | 6 (34 oz.)

 Featuring Ca�e Vita – Luna Blend

A’Siciliana Sodas
4.25 

Pomegranate | Lemon | Mandarin

Tea
5

Iced or Hot

Entrées
(Choose one)

Farmhouse Vegetable Pasta
house made penne, roasted patty pan squash, 

citrus carrot purée, lemon thyme cream, 
sugar snap peas, green garbanzo beans, dill

Bavette Steak Salad *
garlic herb marinade, soy sauce, little gems, 

arugula, brussels sprouts, asparagus, 
sweet peppers, creamy peppercorn dressing, 

frizzled onions

Roasted Airline Chicken Breast
chicken jus, dijonnaise, hazelnut crunch, 

glazed rainbow carrots, fingerling potatoes

Pan Seared Halibut
tomato consommé, braised fennel, pickled fennel, 

heirloom cherry tomato confit 
served with sourdough bread and tomato butter

Finish
(Choose one)

Savory

Pimento Cheesecake
pimento cheese, soy sauce, 

buttermilk cornbread crackers, 
roasted red pepper sauce, white wine

Sweet

Strawberry Shortcake
vanilla bean cake, vanilla bean whiskey syrup, 

cream cheese whipped cream, 
roasted strawberry jam

*Bavette Steak can be cooked to order (Rare/Medium).

Reminder: Consuming raw or undercooked meats, 

poultry, seafood, shellfish or egg 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.


