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RESTAURANT RESTAURANT & BAR 11:00 AM - 1:30 PM
WEEK NOVEMBER 7 - 15

LUNCH SET MENU

ROASTED BEET AND SUGARLAND
GOAT CHEESE SALAD

arugula, ho farms tomato, candied walnuts,
balsamic dressing

ORANGE GLAZED ORA KING SALMON

edamame hijiki rice, wilted spinach,
orange pomegranate

PUMPKIN CHEESECAKE CRUNCH

horchata whipped cream, salted caramel sauce

95

VG - VEGAN V- VEGETARIAN NF - NUT FREE
GF - GLUTEN FREE EG - EGG FREE DF - DAIRY FREE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. We provide the freshest
ingredients in the preparation of our cuisine. In the event a certain product is not available, we will use a similar product to ensure quality and/or

freshness. Please let your server know if there are any allergies to products of which we should know.

Kindly inform your serer of any allergies we should be aware of.



