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B E F O R E  P L A C I N G  Y O U R  O R D E R ,  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  A  P E R S O N  I N  Y O U R  P A R T Y  H A S  A  F O O D  A L L E R G Y

N U T R I E N T  A N A L Y S I S  
calories . carb grams . protein grams . fat grams . fiber grams . sodium mg tr = trace (less than 1 gram) 

GF = Gluten-Free (no wheat, rye, or barley)   V = Vegan (contains no animal product. May contain honey.) 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

We are very proud to be a partner with Monterey Bay Aquarium’s Seafood Watch Program! Seafood Watch engages and empowers consumers and businesses to purchase seafood 
that is fished or farmed in ways that minimize their impact on the environment. We purchase exclusively sustainably farmed or sustainably caught seafood. Check out seafoodwatch.org.

See over 500 recipes
on our Nourish blog.  

a chef-curated assortment of fresh, locally sourced 
ingredients, showcasing the best of the season

Seasonal Platter of the Day

plump mussels simmered in a luscious white wine 
and fines herbes cream sauce, served with artisan 

whole-wheat bread

Creamy Garlic Mussels

199 . 13 . 13 . 8 . 1 . 339

artisan-flavored popcorn, curated by the chef
Amuse {GF} Pizza of the Day

handcrafted daily by our chef

Soup of the Day
a vibrant blend of pineapple, crisp cucumber, and 
sweet pepper pico de gallo, served with crunchy 

corn tortilla chips

Golden Pineapple Salsa

{GF . V}  88 . 20 . 2 . 1 . 3 . 15

delicate napa cabbage wrapped around shrimp, 
pickled vegetables, and peanut-lychee relish, 

served with a side of miso vinaigrette

Shrimp & Pickles Cabbage Roll

{GF}  190 . 7 . 23 . 8 . 2 . 311

BEGINNINGS

a juicy Canyon Ranch beef patty layered with crisp 
lettuce, ripe tomato, dill pickle, melted cheddar, and 
a creamy apple-jicama slaw, all tucked into a house-

made potato roll with tangy Thousand Island dressing

Chargrilled Beef Burger*

485 . 40 . 38 . 19 . 8 . 696

a medley of vibrant vegetables tossed in house-made teriyaki sauce, served over fragrant 
coconut brown basmati rice, complete your bowl with a choice of: salmon, chicken, or tofu {V}

Vegetable Stir-Fry* {GF}

a lively mix of baby arugula, crisp Granny Smith 
apples, crispy shallots, parmesan, and a tangy 

balsamic Dijon dressing

Chicken Farro Salad

486 . 60 . 42 . 10 . 11 . 434

a succulent NY Strip steak served with tender green 
beans, crispy fingerling potatoes, and a savory 

béarnaise sauce

Signature NY Strip*

{GF}  427 . 40 . 40 . 13 . 8 . 633

aromatic lentil kofta served with tender 
cauliflower, vibrant edamame, baby spinach, 
coconut brown basmati rice, and finished with

a robust red Thai curry sauce

Spiced Lentil Kofta

{GF . V}  482 . 48 . 30 . 20 . 15 . 459

ENTREES




