$99 per person
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APPETIZERS

Choose one

GNOCCHI
Truffle Butter, Parmesan, Chives

CHICORY SALAD
Cara Cara, Oro Blanco, Pomegranate,
Meyer Lemon Viniagrette

TUNA CRUDO .
Fresno Chili, Finger Lime, Kishu,
Shaved Fennel, Satsuma Viniagrette

ENTREES

Choose one

. LAMB CHOPS =
Harissa Yogurt, Broccoli di Cicco,
Mint Pomelo Gremolata

BAJA STEELHEAD TROUT
Parsnip Purée, Crispy Parsnip,
Chermoula, Greens

VEGAN BEET RISOTTO
Roasted Fennel, Diced Beet,
Pine Nuts, Thyme

DESSERTS

Choose one

Buttermilk Panna Cotta
Pomegranate, Citrus

Chocolate Cheesecake
Chocolate Streusel, Quinoa Crunch

A 20% gratuity will be automatically added to your bill.
This gratuity is fully distributed to the Hotel team members who
provided service, including servers, bartenders, and bussers.
Applicable taxes will be added to all checks.
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