SNACKS

CRANBERRY JALAPENO DIP

cranberries, cream cheese, jalapenos, cilantro, lime juice, crackers

SALTED NUTS MEDLEY

Peanuts, San Joaquin almonds, cashews, Brazil nuts, hazelnuts, pecans

STARTERS

FARMERS MARKET SALAD

local lettuces, shaved vegetables, dressing choice of ranch,
blue cheese, Italian, thousand island, or oil & vinegar

PEAR BALSAMIC SALAD

artisan lettuce mix, pears, dried cherries,
candied walnuts, balsamic vinaigrette

MAINS

GINGER BEEF STIR FRY

ginger, scallions, honey soy marinade, rice

STUFFED PORK CHOP

apples, cranberries, walnuts, roasted fingerling potatoes

CIOPPINO

bay scallops, mussels, shrimp, crab

HERB ROASTED CHICKEN LEG & THIGH

thyme, rosemary, oregano, garlic, roasted butternut squash

SWEETS

CHOCOLATE COVERED
GREEN APPLE MOUSSE

green apple mousse, chocolate glaze, chocolate ganache, chocolate soil

BLACK COCONUT ASH-CAKE

burnt coconut mousse, black coconut ash cake,
lychee gelee, caramel-coffee sauce

*We use only the highest quality ingredients; however, consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may
increase yourrisk of foodborne illness, especially if you have certain medical conditions. Our kitchen uses the following ingredientsin
some meals: peanuts, tree nuts, soy, milk, eggs, and wheat. While we take steps to minimize the risk of cross-contamination, we cannot
quarantee the absence of cross-contamination in our prepared foods.




