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Al Pastor Taco
Beef & Shrimp Fajita, Avocado-Lime Crema -
Cilantro Lime Rice ik

- HOMEMADE SOUPS Chile Relleno
Chipotle Roasted Chicken

Chicken Noodle = Clam Chowder - %’ Potato Leek
™
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Caesar = Mixed Greens = Wedge S~ G ’ ar A _ W Crispy Cod Taco
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- Dressings: Balsamic Vinaigrette = Bleu Cheese = Italian ﬁ . W \\1 W Steak Sopes, Tomatillo Salsa W
Ranch = Thousand Island |! Q*i q.?%e Warm Com Tortillas .
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* W Tiger Shrimp % = % California Crunch o STEAM ED MAI N E LO BSTER TAI LS Gluten-Free (GF) Sugar-Free (SF) Sugar-Free Option (SFO)

Spicy Tuna = Vegetable

%ﬁ . C’fﬂ@ﬂ - Sadads - Susk n
Fresh Guacamole = Fresh Salsa
Freshly Baked Rolls & Butter

\loted Califorpja’s Best
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N (T e Condiments P - Chilled Shrimp & Crab Pasta Salad S i
s f' J Pickled Ginger - Soy Sauce - Wasabi Y @ o <. ; : F Carrot SFO Apple. Chocolate Chip .
3 # et .i ; SF Cheesecake W Cherry W Coconut Macadamia
%’ m %W W ‘;’ = e Lobster Pot Pie Dulce de Leche S rtl  Cream Coconut Macaroons
.? " Shrimp & Scallops in Puff Pastry, Chocolate Opera &¥ Hazelnut Banana &' Oatmeal Raisin
Dim Suifi Bask ot Tarragon Cream Sauce W Triple Chocolate Mousse % | <) | emon Meringue @ Peanut Butter

Pecan Sandie
Sesame Balls

Pork Shumai, Chicken Lemongrass Dumpling,

Steamed Alaskan Crab Legs Tres Leches Cake
Shrimp & Ginger Dumpling, Shrimp & Chive Dumpling

Peach
Sauces Pecan

Sambal - Soy - Sweet Chilj - Sweet & Sour ‘%%W %GW ~ Pumpkin

—J Spicy — =
WARM FROM THE OVEN
e Chocolate Lava Cake

Char Siu BBQ Pork

Dynamite Chicken Wings ./ %% M@ﬂm m;& ‘
% Gochujang Glazed Korean Smoked Pork Ribs % e e T " e ﬁ‘{\h ' White Chocolate Bread Pudding
Kung Pao Shrimp J -~ Piain or Creamy Horseradish el N -, :
%W Lemon Chicken & Asparagus Stir-Fry & Roasted Turkey Breast NN % Pistachio Cannoli % = Pistachio Baklava

Seasonal Berries
Seasonal Fresh Fruit

GF Caramel Flan
GF Créeme Brilée

Portobello Mushroom & Eggplant Stir-Fry Cranberiy Felish
W Salt & Pepper Soft Shell Crab W

Shrimp & Pork Fried Rice . : . p . |
Thai Basil Beef Stir-Fry X = == on. Dill Sauca Draames Do _ HAND-DIPPED ICE CREAM i ' -
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Tempn:;ilt:; T’lici i L Rl ioeste Asparagus Baked Mac & Cheese Sk I = Mango Sorbet = Mint Chip = Pistachio ""
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