DINNER

SPECIALTY COCKTAILS

ce‘a&on/s reJ sangria /

reJ pear - ‘al{e county Ear’t‘eft pear imEuseJ VOJLLa, pomegranate juice, sweet ginger syrup Q5

uood%ounol - Ee've&ere pin\{ grape}tr’uit voJ\{a, gr’ape}tr’uit Juice anJ a sp‘ag% OF campari 10

man hatt an - bulleit EourEon, punt e mes, port—soal{eJ c%erm& 10

ce‘a&on cocl{fai‘ - no. 209 gin, st - germain eHerHoweT’ ‘iqueur’ \x/in |ime Juice anJ \{iwi 10
ue brazilian mule - blueberry infused leblon cachaca, ginger beer and lime on the rocks

Llve braziian mule - blueberry infused leblon cachaca, ginger beer and ime on the rocks

\ou miH/ martini - square one rye voJLLa, Jo‘in vermout%, Hue Clwees*e QJCU]E}EeJ o‘ive 10
spa martini - cucumger—‘emon %ouse—in UgeJ voJL@ wit'*w emon juice anJ ginger syrup Q
treetini - veev acai ‘iqueur with muddled }Ereg% basil leaves and lime juice 10
pric\{‘q pear margarita - corra‘ejo Hanco Jcequi a, cointreau, pric\{‘q pear anJ ‘ime juice 10

a, ljus*%miHs* h"igj'w w%igkeq Ex Eai‘qu hﬂigh cream Q

iris% rootEeeT’ Hoat - caamano Erog. gaspari‘

SMALL PLATES
crispy soy porl{ EeHLjL \x/iJc% stir }Emjl OF mui l)OLL c%oq,

otus root anJ peppers, \{ecap manis |4

maine peeI{th—Jcoe craE ca\{e \x/iJcJ'w ravigote sauce, s)@aved carrot anJ }Erisée s*a‘aJ |4
Eee}t satay with cucuml)er, green papaya and picHeJ ginger ga‘a&, spicy peanut sauce 15
pan T’oagteJ mussels with app‘ewood smoI{eJ Eacon, tomatoes anJ white wine 14
Hagiﬁ FrieJ ca‘amar’i \X/iH’W a spicy clnipot|e clni‘e g‘aze anJ pic\{‘ed ginger 15.5
macaolamia nut crus‘teJ goat cheese with port poac%ed Figg, app‘eg anA crostini 15
soup O}E the olath 4/7

GREEN PLATES

sweet coconut }ErieJ PTAWNS with mango, cucumber anJ greens, sesame-citrus vinaigrette |4
EaEq s*pinaciﬁ anJ JUCLL con]EiJc with Jates anJ petit Eagque CI’WGGQG, Jcruﬁue vinaigrette 2.5
enJive anJ pear ga‘aJ with blue c%eege, canJieJ \x/a‘nujcg and %oneq mustaTJ vinaigrette 2.5
butter lettuce salad with cl'wermjt tomatoes and tarragon—c%ampagne vinaigrette 8.5

%earts OF romdine \x/it% caesar Jressing, croutons anJ parmesan c%eege 5/|O

BIG PLATES

griHeA Jﬁanger §Jceal<L, rancj'wo gorolo Eeang, c)’mntereHe mugjm"oom ragoot Eon CJ’WimiCJ’WUT’T’i 5D
pan—r’oagted Juc\{ Ereagt \x/iHﬁ Euttern ut gquaglm risotto anJ cranberrg-orange compote 20
togaragiﬂi aJﬁi tuna with jade pear‘ rice, Er’occo‘ini, g%iita\{e-%iji\{i sa‘a&, orange lobster sauce 28

a, roast potatoes anJ l)acon Jus 7

roast cJﬁicI{en Ereagt gjcuﬁ[ed \x/itj'w Qpil’]aCJ’W anJ gorgonzo

e, mutéed Erugge‘g gproutg, app‘e ciJeT’ sauce 25

griHeA por\{ porter%ouge \x/itj'w %erg spaetz

moroccan inspireol EraigeJ ‘aml) g)ﬁan\{wit% owen ralsin anJ JcoagjceJ a monJ couscous 24

griHeol po‘enta napo‘eon \x/itln garden vegetaHeg, Fres‘)@ mozzareHa anJ Ea|§amic g‘aze 13

pasta OF H'we Jatjl a.q.
cjme}E Je cuisine - marcos uriEe sous c%er - marcos garcia & jorge §a|gado

coréage ][or a// O/[ our ]Erienolg good ]Er/endg vintners and nefg/v[vom $/5 per 750m/ Z)oi‘f/e

(][or ecach bottle purc/mﬂao/ ][rom our //'§t, we will waive one Coréage /[ee./)
a service c%arge OF |8% may be added to parties OF Six or |a1”ger



