
Three Course Lunch
27.50 per Person

Amuse Bouche
(Choose one)

Summer Gazpacho
heirloom tomato, watermelon, cucumber, 

basil, pickled melon

*Crab Cornetto
sesame, almond, cream cheese, 

sweet chili sauce, shallot, 
Worcestershire, tobiko (raw)

Additional O�erings

Roasted Corn Elote
6.25

Cotija cheese, lime crema, shallot, garlic, 
cilantro, butter, Tajín® oil

Vegan Upon Request

 Heirloom Tomatoes and Burrata
6.25

blackberry balsamic glaze, pine nuts, 
pink sea salt, sourdough crumble, micro basil

Vegan Upon Request

 Tomato Herb Focaccia
5.25

rosemary, thyme, roasted tomato oil

Ginger Peach Fizz
6.25

black cinnamon syrup, lemon juice, 
club soda

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

Finish
(Choose one)

Savory
 Caramelized Onion Tart

Walla Walla onions, plant based cheese, 
white balsamic vinaigrette, garlic, 

mixed microgreens

Sweet
Marionberry Crisp
marionberry, oat streusel, 

Salt & Straw® vanilla ice cream

Reminder: *Consuming raw or undercooked seafood 
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.

Entrées
(Choose one)

Bucatini Pistou
house made pasta, basil, parmesan cheese, 
mushroom, onion, garlic, preserved lemon, 

rainbow chard, kale
Vegan Upon Request

Fried Chicken Sandwich
honey mustard aioli, heirloom tomato, 

sherry vinegar, garlic, onion,
 buttermilk, shishito relish, 

house made brioche bun, herb fries

Seared Salmon
watercress chimichurri, braised wax beans, 
tomatoes, chicken broth, quinoa croquette, 

horseradish cream, garlic, shallot, 
white wine

Crispy Pork Belly
apple cider, spices, cherry gastrique, 

white bean and mushroom purée, garlic, 
shallot, rice wine, shishito peppers




