
STARTERS HANDHELDS

LOBSTER ROLL                                          28
New England style top loaded Brioche with Lemon 
Aioli

COCONUT PORK BANH MI
with Cilantro, Cucumber and Carrots

22

CLASSIC CAESAR SALAD
with Lemon Garlic Dressing

Add Chicken   7 | Add 5oz Steak   12

15

POWER BOWL

Heart Healthy Nuts and Seeds, Crisp Vegetables
and Rainbow Quinoa with Ginger Dressing

18

SOUTHERN FRIED CHICKEN 
SANDWICH

on Brioche Bun with Jalapeño Spiced Honey and 
Comeback Sauce

22

All Handhelds are accompanied by choice of Tumbled 
Greens with House Vinaigrette Dressing, Pipers Fries, or 

Caesar Salad

Upgrade to Sweet Potato Fries or Onion Rings  2 
Truffle Fries 3

TUNA POKE

Togarashi Aioli, Edamame, Avocado, Radish, 
Seaweed, Cucumber, Ginger Dressing and Gem 
Lettuce

23

WARM EDAMAME
with Japanese 7-spice and Organic Tamari

10

CRISPY CHICKEN WINGS  
Served with Crudité Vegetables and Blue Cheese 
Dip
Sauces – Piri Piri, Honey Garlic, Sweet Chili or 
Salt and Pepper

17/LB

STEAMED BAO BUNS
Confit Duck, Satay Sauce, Slaw and  Cilantro (3)

16

CHARGRILLED WAGYU BURGER
with Caramelized Onion,  Black Truffle Aioli and 
Vintage Cheddar

26

CRISPY CHICKEN WRAP
with Bacon, Pecorino, Romaine Lettuce
and Lemon Dressing

21

SMOKED TURKEY CLUB 

Thinly Sliced Turkey with Lettuce, Tomato, 
Cheese, Avocado and Bacon

22

BOWLS

WAGYU GYOZA DUMPLINGS 
with Spiced Tamari (5)

16

CRISPY CALAMARI
Tajin Spiced with Chipotle Style Ranchero Sauce

18

FALALFEL WRAP                                      20

Crispy Falafel with a Creamy Tzatziki  Sauce, 
Lettuce, Tomato and Red Onions


