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3 Course Set Menu
Start with a Cocktail

To Start
YOUR CHOICE OF 

SPICY CALIFORNIA ROLL  (4 PIECES) 

Yuzu crab, avocado, cucumber, sriracha aioli, sesame soy paper 

ABURI SALMON SUSHI PRESS  (4 PIECES) 
Torched dashi salmon, jalapeño, pickled ginger, micro cilantro, unagi

STARTER CAESAR SALAD 
Crisp romaine, parmesan, seasoned croutons, caesar dressing  

STARTER GARDEN GREENS SALAD  V 
Watermelon radish, mixed greens, croutons, parmesan vinaigrette 

SINGLE POLLO ASADO TACO 
Grilled chicken, smashed avocado, charred corn, pickled onions,                 
chipotle crema, cabbage, feta, cilantro 
 
SUGGESTED WINE PAIRING  

SELAKS Sauvignon Blanc  5oz  12.5  | 8oz  19.75

Main Course
YOUR CHOICE OF 

FETTUCCINE ALFREDO  V
Garlic cream, cracked black pepper, parmesan 
ADD  CHICKEN +7  |  SAUTÉED PRAWNS +7  |  ARTISAN GARLIC BREAD  +2

NASHVILLE CRISPY CHICKEN SANDWICH
Hot fried chicken thigh, lemon slaw, sweet pickle, honey mustard aioli,  
toasted brioche bun
SANTA FE SALAD  V
Charred corn, dates, avocado, crumbled feta, black beans, peanut lime 
vinaigrette 
ADD  CHICKEN +7  |  SAUTÉED PRAWNS +7  |  SALMON +11

CARNE ASADA TACOS
Chargrilled sirloin steak, smashed avocado, charred corn, pickled onions, 
chipotle crema, cabbage, feta, cilantro  
 
SUGGESTED WINE PAIRING  

QUAILS’ GATE Pinot Noir  5oz  14  |  8oz  22

Dessert
YOUR CHOICE OF 

MINI CARAMELIZED VANILLA CHEESECAKE
Basque-style, almond florentine, fresh berries, drizzled honey, Chantilly cream

MINI STICKY TOFFEE CHOCOLATE PUDDING
Almond florentine, fresh berries, vanilla bean ice cream

SUGGESTED WINE PAIRING  

VILLA MARCHESI Prosecco Rosé  5oz  11  | 7oz  15.5

EARLS OLD FASHIONED
Maker’s Mark bourbon,  
demerara sugar, bitters  2oz – 16.5

HUGO LEMON DROP MARTINI
Grey Goose vodka, St. Germain, mint,  
fresh lemon  1.75oz – 16.25

$35	
per person

Please let your server know of any dietary restrictions you may have.  
Our menu items can be modified upon request. Taxes + gratuities + wine not included.  

V  Vegetarian with some modifications from our kitchen.   
G  No gluten in this dish but may come into contact with traces of gluten. 


