DAILY SPECIALS

Coconut Curry Soup -$8
Thai Basil, Vegan

Shrimp Empanadas -$15

Guajillo & Red Bell Pepper, Onions, Rice,
Pepitas, Cotija, Scallions, Cilantro Jalapefio Crema

Buffalo Chicken Flatbread -$18

Grilled Chicken, Red Onion, Blue Cheese Cream,
Mozzarella, Pecorino, Buffalo Sauce

Cubano -$19

Roast Pork, Smoked Ham, Swiss, Pickles,
Dijon Mustard, Ciabatta, Fries

Peruvian Chicken Tacos -518

Pollo a la Brasa, Sauteed Bell Peppers & Onions,
Avocado Cucumber Guac, Corn Tortillas, Lime, Micro Cilantro

Pan Seared Salmon -$27

Mixed Chicory Salad, Macadamia Nuts, Red Onion,
Orange Segments, Spiced Buttermilk Dressing

FEATURED WINE

Franti, Toscano Poggio Torto Rosso Dry Red -'24 -ltaly -14% -$12/48

Blend of Sangiovese, Merlot, Cabernet Sauvignon, and Syrah.
Black Cherry, Balsamic, Vanilla, Velvet

SWEETS

Cheesecake -$10

Powdered Sugar

Strawberry Shortcake -$10

Lemon Pound Cake, Macerated Strawberries, Whipped Cream

Chocolate Créme Brulee -$10

DAILY SPECIALS

Coconut Gurry Soup-$8
Thai Basil, Vegan

Shrimp Empanadas -$15

Guajillo & Red Bell Pepper, Onions, Rice,
Pepitas, Cotija, Scallions, Cilantro Jalapeiio Crema

Buffalo Chicken Flatbread -$18

Grilled Chicken, Red Onion, Blue Cheese Cream,
Mozzarella, Pecorino, Buffalo Sauce

Cubano-$19

Roast Pork, Smoked Ham, Swiss, Pickles,
Dijon Mustard, Ciabatta, Fries

Peruvian Chicken Tacos -318

Pollo a la Brasa, Sauteed Bell Peppers & Onions,
Avocado Cucumber Guac, Corn Tortillas, Lime, Micro Cilantro

Pan Seared Salmon -$27

Mixed Chicory Salad, Macadamia Nuts, Red Onion,
Orange Segments, Spiced Buttermilk Dressing

FEATURED WINE

Franti, Toscano Poggio Torto Rosso Dry Red -'24 -Italy -14% -$12/48

Blend of Sangiovese, Merlot, Cabernet Sauvignon, and Syrah.
Black Cherry, Balsamic, Vanilla, Velvet

SWEETS

Cheesecake -$10

Powdered Sugar

Strawberry Shortcake -910

Lemon Pound Cake, Macerated Strawberries, Whipped Cream

Chocolate Créme Brulee -$10
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