
SNACKS
CARAMELIZED ONION DIP 

house-made chips

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

ASIAN CHOP SALAD 
chopped green leaf lettuce, shredded carrots, toasted cashew, 

shaved red onions, sautéed mushrooms, sesame dressing

CHEESE + CHARCUTERIE 
chef selection of cheeses and charcuterie, 

garlic thyme crackers

MAINS
SINGAPORE CHICKEN NOODLE* 

bean sprout, green onion, red & green bell peppers, 
rice stick noodles, yellow curry

BRAISED ‘GALBI’ TIP STEAK* 
steamed rice, Yukon potato, carrots, chopped green onion

BEER BATTERED FISH & CHIPS* 
beer-battered cod, shoestring fries, malt vinegar

SHRIMP ALFREDO 
rigatoni pasta, sautéed shrimp, shaved parmesan cheese

SWEETS
DEVILS FOOD CAKE 

Oreo pretzel crisp thin, dark chocolate mousse, 
chocolate tuile, passion fruit sauce

PUMPKIN CHEESECAKE 
smoked ginger graham cracker, apple cider gelée, 

candied ginger crumble

*We use only the highest quality ingredients; however, consuming raw or under-cooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Our kitchen uses the following 

ingredients in some meals: peanuts, tree nuts, soy, milk, eggs, and wheat. While we take steps to minimize the risk of 
cross-contamination, we cannot guarantee the absence of cross-contamination in our prepared foods.


