SMALL PLATES PLATES

MOO SHU PORK EMPANADAS 8 MEYER NATURAL ANGUS BURGER 13
Spiced Pork Turnover/Ginger-Plum Dipping Sauce Aged White Cheddar/Horseradish Sauce/Onion Jam/Brioche Bun/French Fries
THAI CHICKEN QUESADILLA 9 JIBARITO SANDWICH 11
Flour Tortilla/Oaxaca Cheese/Spicy Peanut Mole/Mango Guacamole Shaved Rib-Eye Beef/Lettuce/Mayonnaise/Crispy Plantain/Togarashi Yucca
Shoe String Fries
TABLESIDE GUACAMOLE 8 =
Traditional: Tomato/Sweet Onion/Jalapeno/Cilantro/Corn Chips <& VEGAN TOFU WRAP "
Sansei Style: Mango/Ginger/Scallion/Wasabi/Wonton Chips Marinated Tofu/Mushrooms/Tomatoes/Daikon Sprouts/Peppers/Carrots/Squash/
Roasted Red Pepper Hummus/Fresh Fruit Salad
SOUPS & TURKEY AVOCADO WRAP 11
-~ Slow Roasted Natural Turkey Breast/Daikon Sprouts/Avocado/Tomato/Five-Pepper
& MISO CHICKEN UDON NOODLE SOUP 6 Caciotta Cheese Wasabi Mustard/Whole Wheat Tortilla/Cucumber Salad

Avocado/Celery/Carrot/Cilantro/Wakame

ACHIOTETRIO 15
& ROASTED CARROT KABOCHA AND GINGER SOUP 6 Miso Chicken Udon Noodle Soup/Iceberg Salad/Turkey Avocado Wrap

Chile-Spiced Pumpkin Seeds/Citrus Oil

CUBAN SANDWICH 12

SALADS Roasted Pork/Sliced Ham/ Dill Pickle/Swiss Cheese/Soft Baguette/Togarashi

Yucca Shoe String Fries
SELECT FROM EACH CATEGORY TO CREATE A UNIQUE ACHIOTE SALAD EXPERIENCE 13

TERIYAKI-CHIPOTLE CHICKEN SANDWICH 12
GREENS_ o ) Grilled Chicken Breast/Ciabatta/Lettuce/Tomato/Wasabi Mustard/Cucumber Salad
Baby Spinach/Organic Mixed Greens/Chopped Romaine/Baby Iceberg
TOPPINGS SPICY CUBANO BLACK BEAN VEGETABLE BURGER 12
Hard Boiled Egg/Mango/Hearts of Palm/Tomatoes/Jicama/Roasted Cashews/Avocado Portobello Mushroom/Lettuce/Tomato/Sweet Onion/Brioche Bun/Fresh Fruit Salad
Daikon Sprouts/Bacon Bits/Pumpkin Seeds/Edamame/Garlic Croutons

PAD THAI 13
DRESSIN_G ) ] o ) . Rice Stick/Egg/Tofu/Green Onion/Sprouts/Roasted Peanuts
Cumin Vinaigrette/Citrus-Ponzu Vinaigrette/Soy-Caesar Dressing/Lemon Dijon Your Choice of- Grilled Chicken/Miso Glazed Salmon/Churrasco Steak 3

Buttermilk Farm/Blue Cheese Dressing

FROM THE GRILL 3

Teriyaki Chicken/Miso Glazed Salmon/Churrasco Steak
A 18% service charge will be added for parties of 6 or more.

N
STAY Q‘) FIT cusiNe
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please notify
your server if you have any food allergies or require any special food preparation and we will be happy to accommodate your needs.
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