
v - vegan   |   veg - vegetarian   |   g f - gluten-free

† - can be made vegan or vegetarian   |   ‡ - can be made gluten-free
* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish 
reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher 

risk if these foods are consumed raw or undercooked.

Dinner & Nightlife
Choose One

Tuna Poke Wonton Tacos *
micro cilantro, radish, wasabi kewpie

“Chile Relleno” Empanadas veg

poblano, manchengo, jalapeño-lime crema

Grilled Cheese & Tomato Soup Dumplings ‡

smoked bacon

Little French Dips ‡

prime sirloin, Gruyère cheese, horseradish,
garlic aioli, house-made au jus

Choose One
Kale & Apple Salad

pancetta, candied pecans, shaved goat cheese,
apple cider vinaigrette

Caesar Salad *

endive, little gem, grana chives, lemon bread crumb, anchovy

Choose One
Thai Style Deep-Fried Shrimp †

green papaya slaw

Oven Braised Chicken Meatballs
sheep’s milk ricotta, wild mushroom, truffle

Gojuchang Salmon g f  †

kimchi slaw, black garlic risotto, ginger aioli, furikake

Spaghettini veg *

zucchini, lemon, parsley pesto, parmigiano, sunny-side up egg

Choose One
Fried Brussels Sprouts

sweet teardrop peppers, sherry vinegar, fresno aioli 

Sautéed Broccolini
garlic ponzu, chili crisp

BBQ Fries veg † ‡

Dessert
Black Bottomed Butterscotch Pot de Crème

coconut chantilly

Based on a 2-hour seating, served family-style.
NO SUBSTITUTIONS • Not Valid on Blackout Dates

Beverages Charged Upon Consumption


