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FOUNDATION@ROOM

LUNCH MENU

SALADS

GriLLed FLat-1ron steak, Baby Aruqula,
Mandarin & Lemon Honey vinaigrette

BuffalLo Mozzarella, carrot Herb salLad, Harissa vinaigrette

Crisp Romaine Hearts, Parmesan Reqgiano,
"BULLeT HOLe" Brioche & caesar pressing

FielLd greens & BaL.samic EmulLsion

SMALL PLATES

Teriyaki Bites, scalLLions & Ginger sLaw
Ahi Tuna tartar, cucumber Quinoa salLad, Avocado 1ce cream & wasabi BubbLes

Louisiana crab cake with Trinity & RemoulLde sauce

FLATBREAD PIZZAS

caramelLized Mushrooms, Tomatoes and AppLe wood Bacon

ariLLed chicken, sun-pried Tomatoes and onion jam

ENTREES

Reuben sandwich with crispy cabbage, Russian dressing
Crispy prawns, Moroccan GLaze, jasmine Rice piLaf, carrot-ciLantro saLad
pan rRoasted saLmon, spinach garLic whipped potatoes, crispy Leeks
GriLLed rFree rRange chicken, potato puree, Lemon & oLive rReLish
Kobe Burger, cheddar, Nuski's AppLe wood Bacon, pParmesan TrufflLe Fries
FLat-Iron steak sandwich, roasted carlLic AioLi, sweet potato Fries

veal 0SS0 BUcCCO, papperdelLe, RicotTa and parmesan Reggiano

DESSERTS

vaniLLa panna cotta with Assorted rresh Berries
caramel cheesecake with Macadamia cgelLato

star Anise Marinatred strawberries with Mexican vanilLLa gelLato

Brett sparman - Executive chef
Jesus cano - sous chef
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