
GF = Gluten Free ,  V =  Vegetar ian,  VGO = Vegan Opt ion Avai lable

Please  note  pr i ce s ,  ingred ient s  and menu i t ems  are  sub jec t  to  s easonal  changes .
The  expres s  lunch  i s  avai lab le  for  a  l imi ted  t ime  on ly  and i s  not  app l i cab le  

on  weekends  and publ i c  ho l idays .
Al l  payments  are  accepted  by  card  or  mobi l e  payment  on ly .

A 1 . 3%  surcharge  app l i e s  to  a l l  c red i t  card  payments .
Terms  & Condi t ions  app ly .  

E X P R E S S  L U N C H
W E E K D A Y S  1 1 : 3 0 A M - 1 : 3 0 P M

$ 3 4  W I T H  A  G L A S S  O F
H o u s e  P i n o t  G r i g i o ,  H o u s e  C a b e r n e t  S a u v i g n o n ,  

C e r v e z a  C r i s p  L a g e r  o r  s o f t  d r i n k s

COBB SALAD (gf)

cos  lettuce ,  bacon,  blue  cheese ,  avocado,  tomato,  boi led egg ,  gr i l led chicken,  ranch dress ing

WAGYU BEEF BURGER

bacon,  cheddar  cheese ,  tomato,  lettuce  in  buttermilk  bun served with rust ic  chips

CHICKEN BURGER
bacon,  cheddar  cheese ,  tomato,  lettuce  in  buttermilk  bun served with rust ic  chips

HANDMADE FETTUCCINI BOLOGNAISE

with shaved parmesan

GRILLED FISH OF THE DAY (GF) 

with fresh garden sa lad,  tomatoes ,  caper  and Béarnaise  sauce  

WILD MUSHROOM RISOTTO (V/VGO)

Parmigiano Reggiano


