
 

 

LUNCH MENU 

SALADS 

Grilled Flat-Iron Steak, Baby Arugula,  
Mandarin & Lemon Honey Vinaigrette 

Buffalo Mozzarella, carrot Herb salad, Harissa vinaigrette  

Crisp Romaine Hearts, Parmesan Reggiano,  
"Bullet Hole" Brioche & Caesar Dressing 

Field Greens & Balsamic Emulsion 

SMALL PLATES 

Teriyaki Bites, Scallions & Ginger Slaw 

Ahi Tuna Tartar, Cucumber Quinoa Salad, Avocado Ice Cream & Wasabi Bubbles 

Louisiana Crab Cake with Trinity & Remoulde Sauce 

FLATBREAD PIZZAS 

Caramelized Mushrooms, Tomatoes and Apple Wood Bacon 

Grilled Chicken, Sun-Dried Tomatoes and Onion Jam 

ENTREES 

Reuben Sandwich with Crispy Cabbage, Russian dressing 

Crispy Prawns, Moroccan Glaze, Jasmine Rice Pilaf, Carrot-Cilantro Salad 

Pan Roasted Salmon, spinach Garlic Whipped Potatoes, Crispy Leeks 

Grilled Free Range Chicken, Potato Puree, Lemon & Olive Relish 

Kobe Burger, Cheddar, Nuski's Apple wood Bacon, Parmesan Truffle Fries 

Flat-Iron Steak Sandwich, Roasted Garlic Aioli, sweet Potato Fries 

Veal Osso Bucco, Papperdelle, Ricotta and Parmesan Reggiano 

DESSERTS 

Vanilla Panna Cotta with Assorted Fresh Berries 

Caramel Cheesecake with Macadamia Gelato 

Star Anise Marinated Strawberries with Mexican Vanilla Gelato 

Brett Sparman – Executive chef 
Jesus cano – sous chef 


