
 

 

 
 

 
 

–  Q U A T T R O  L U N C H  –  

S E L E C T I N G  F R O M  T H E  F R E S H E S T  S E A S O N A L  &  L O C A L  C A L I F O R N I A  

I N G R E D I E N T S ,  C H E F  C R E A T E S  O U R  W E E K L Y  L U N C H   

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

$22 

 

SOUP 

CHEF’S DAILY KETTLE CREATION 

OR 

CLASSIC FRENCH ONION SOUP 
GARLIC CROUTON, GRUYERE CHEESE 

SALAD 

HEIRLOOM TOMATO PANZANELLA 
RED ONION, BASIL, RYE, QUESO FRESCO 

RED WINE VINAIGRETTE 

OR 

AHI TUNA POKE 
SWEET CHILI, TOASTED SESAME, AVOCADO 

HONEY YUZU VINAIGRETTE 

ENTRÉE 

PRIME FLAT IRON STEAK 
YUKON PUREE, RAINBOW CARROTS, FAVA BEANS 

RED WINE REDUCTION 

OR 

CRISPED THAI SNAPPER 
MARCONA ALMOND PUREE, ROMANESCO, CHORIZO   

PIQUILLO PEPPER VINAIGRETTE 

DESSERT 

PASTRY CHEF’S DAILY DESSERT CREATION 

OR 

SEASONAL FRESH FRUIT 

 

 

JOIN US FOR WEEKLY HAPPY HOUR SPECIALS IN BAMBU LOUNGE 

MONDAY – FRIDAY | 4PM-7PM 

$5 DRAFT & FOOD SPECIALS EVERY DAY 

 

 


