
Please alert your server immediately to any food or nut allergies. Items marked • contain seeds or nuts.  

$24 For Three Courses / Please Select One Item From Each Course

1st  COURSE

Prix Fixe Lunch Prix Fixe Lunch

BABY BEET, ARUGULA & GOAT CHEESE SALAD• 
Marcona Almonds, Pears, Sherry Vinaigrette

CAPRESE SALAD 
Heirloom Tomato, Fresh Mozzarella, Olive Tapenade

DAILY SOUP 
House Made - Seasonal

2nd  COURSE

PAN SEARED CRAB CAKE 
Tasso Ham, Pickled Papaya Slaw, Spicy Mayo

ROASTED MEDITERRANEAN CHICKEN 
Israeli Couscous, Arugula and Lemon, Madeira Wine Sauce

HOUSE MADE TRUFFLE GNOCCHI 
Baby Vegetables, Peas, St. George Mushrooms, Cauliflower Mousse

3r d  COURSE

GRAPEFRUIT PANNA COTTA 
Coconut, Citrus & Mint


