
FIRST COURSE
choose one to share

 CRISPY CURRIED CAULIFLOWER GF N V

shishito pepper • sweet & sour reduction
golden raisin • hazelnut dukkah

 KOREAN FRIED CHICKEN
red bird chicken thigh • gochujang hot sauce
red onion • pickles • buttermilk herb dressing

SPINACH ARTICHOKE DIP GF V

grilled jalapeño • grana padano • fresh tostada

EDAMAME HUMMUS V

fresh veggie crudité • sesame lavash
curried olive oil • za’atar

SECOND COURSE
choose one per person 

SWEET CORN CHOWDER GF

sweet potato • jalapeño • basil
charred tortilla • chili arbol salsa

ROASTED BEET SALAD GF N V

pomegranate • apple • cucumber • whipped chevre
arugula • pistachio • hibiscus vinaigrette

TUSCAN KALE SALAD GF N V

castelvetrano olives • cucumber • marinated tomato
lemon • marcona almonds • grana padano

 WEDGE SALAD GF

bibb lettuce • bleu cheese • candied bacon • apple
pickled onion • cherry tomato • gorgonzola dressing

THIRD COURSE
choose one per person 

ROCKY MOUNTAIN TROUT FILET GF

shrimp polenta • pickled peppers • arugula
shaved fennel • marinated tomato

ROASTED MOROCCAN CHICKEN GF

olive brined all-natural half chicken • spiced jus • harissa yogurt
za’atar roasted root vegetables • preserved lemon oil

GRILLED AHI TUNA STEAK * GF N

9oz tuna steak grilled rare • thai basil pesto • bok choy
shiitake mushroom mashed potato • ginger aioli

GINGER MISO QUINOA V

broccoli • heirloom quinoa • tomato • lion’s mane & shiitake
tofu • scallion • sweet potato • avocado • red miso

thai basil-pumpkin seed pesto • sweet soy

 FRENCH ONION BURGER *
gruyère • onion jam • garlic aioli • lettuce • tomato

pickle • brioche bun • fries or side salad

MEDITERRANEAN CHICKEN WRAP
pulled basil chicken breast • mixed greens • olives • cucumber • feta

hummus • tomato • harissa • yogurt • herb dressing • fries or side salad

DESSERT
choose one to share

 WARM CHOCOLATE CHIP COOKIES V

cookie dough • milk jam • whipped cream

AVOCADO-LIME CHEESECAKE N V

pistachio • chocolate sponge • mango purée • white chocolate

FLOURLESS CHOCOLATE CAKE GF V

orange crème anglaise • vanilla bean ice cream

 AURUM GOLD STANDARDS
GF GLUTEN FREE  •  N CONTAINS NUTS  •  V VEGETARIAN

Dinner for Two
4-COURSES  ✶  $99

ADD A BOTTLE OF WINE $35
GIUSEPPE E LUIGI PINOT GRIGIO or ALTOS LAS HORMIGAS MALBEC


