
A P P E T I Z E R
SPRING PEA & ONION VELOUTÉ

crispy shallots
& dill creme

-OR-

LOCAL GREENS SALAD
lemon vinaigrette 

pecorino cheese, almond, grapes

M A I N
LOCAL PORK BELLY PASTRAMI

toasted focaccia, caramelized onion
honey mustard aioli

-OR-

AHI VERDE TUNA
organic canadian peas, toasted granola, panisse

spring pea & mint sauce verde

CULINARY DIRECTOR:  CHEF ALEX KIM

LUNCH PRIX FIXE
M O N  –  F R I   |   1 1 : 3 0 A M  –  2 : 0 0 P M   |   $ 3 8

COASTAL HEALTH ADVISES THAT CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, OR 
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS


