
TOMATO + GOAT CHEESE SOUP
herbed croutons

APPLE + BABY LETTUCE SALAD 
manchego, pickled red onion, grapes, smoked almond, 

apple cider vinaigrette, fines herbs

GRILLED PEAR SALAD
gorgonzola, frisee, spinach, pepitas, honey thyme vinaigrette

PERI-PERI CHICKEN BOWL
grilled chicken breast, hummus, whipped feta, Israeli couscous, tahini vinai-

grette, fried chickpeas, roasted red pepper, herbs

LOBSTER ROLL
  toasted brioche roll, butter poached lobster, fennel, lemon aioli, fronds, chips

PARISIAN GNOCCHI
vodka sauce, green bean, pea, parmesan

BACON CHEESEBURGER
carmelized onions, swiss, crispy bacon, garlic aioli, arugula

L U N C H

D E S S E R T

AMBRE BAR
caramel streusel, milk chocolate hazelnut praline, coco-

nut, lemon madeleine

PUMPKIN PANNA COTTA
vanilla bean

SORBET + GELATO 
seasonal flavors

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may in-
crease your risk of food borne illness, especially if you have a medical condition.
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VEGETARIAN VEGAN AVOIDING GLUTEN

includes choice of appetizer or dessert, nonalcoholic beverage and a main dish 
for forty five dollars per person

credit card only


