Lunch

Appetizer

Mediterranean Mezze baba ganoush, tzatziki, muhammara, kalamata, feta, pita bread
Salmon Tataki maitake, pomegranate molases, pickled onion, sesame-dashi vinaigrette*
Charcuterie Board chef’s cheese selection, cured meat, chili-garlic honey, farm crackers

Fondue swiss cheese, apple, pickled vegetables, sourdough
Protein Add Ons caribou sausage* 10, rib eye* 25

Bison Nachos bison short ribs, cheddar, pico de gallo, guacamole, sour cream*

Soup and Salad

Butternut Squash Soup spiced pepita, dry apple, chili oil

Chicken Soup rice, chickpea, cilantro, avocado, fresno

Roasted Pumpkin Salad arugula, quinoa, orange, poached fennel, tangerine, spiced pepita
Amangani Caesar Salad baby romaine lettuce, tempura avocado, sourdough*

Protein Add Ons tofu, chicken breast*, shrimp*, grilled salmon?*, 80z striploin*

Entrée

House Made Pappardelle duck confit, pine nut, butternut, sage, Tony’s Flowers Cheese
Sea Bass Tacos coleslaw, flour tortilla, chipotle aioli*

Ora King Salmon hasselback potato, shaved fennel, citrus segments, dehydrated tomato*
Chicken Breast bulgur salad, onion, mint, pomegranate, spiced butternut puree*

Beef Bowl rib eye, cucumber, radish, onion, tomato, black garlic vinaigrette*

Sandwich

Vegetarian Burger crimini, red cabbage, cheddar, butter leaf

Cuban Turkey Ciabatta brie, caramelized red onion, red cabbage, apple
French Onion Grilled Cheese Sandwich gruyere, emmental, sourdough

Double Smash Burger raclette, cornichons, black garlic aioli*

Sides

House Salad Broccolini Sweet Potato Fries
Grilled Vegetables Brussels Sprouts Truffle Fries
Roasted Carrot French Fries Crudites

Executive Chef | Manuel Fernandez
22% service charge will be added to the bill.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of a foodborne illness.
Our menus may contain allergens. If you have a food allergy or intolerance, please let our restaurant team know when placing your order.



