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DINNER MENU DINNER MENU

CALADS

House Salad $90 $16 on Thursdays

Mixed Greens, Chenry Tomatoes, Cucumben, Red Onion,

APPETIZERS

L 4 * Tuna Tartare $18
Tuna, Tomato, Avocado, SPiC)/ MéD/O, SO)/ Sauce, Palsamic

Glaze, ¢ Tortilla Clﬁil:)s

Caprrots, Croutons

, | JE Greek Salad $15
* Shrimp Ceviche $18 . ) Tomato, Cucumben Red ®nion, Greck Kalamata Olives, Homemade
Croutons, Feta Cheese, Fresh Oregano, & Olive Ol

| Chicken Avocado Chop Salad $15

All-Natural Chicken Preast, Tomatoes, Avocado, ChoPPecl Romaine,
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Cilantro, Red ®nions, Lime Juice, f\ji Amavrillo l:el:)}:)ep, Corn
Cl’lilos, ¢r Sale

Mediterranean Platter $17

Lentil Salad, Tomatoes, Sliced Cucumben Hummus,

Tabbouleh, & Pita Bread
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ﬂpugula, Feta Cheese, Corn, Plack Peans, CnisP)/ Tortilla StDiPs @)
Citpus C}iipotle Dressing
¥© CaesarSalad  $16
Homemade Caesap Salad, Fapmesan Cheese, Romaine Lettuce, ¢t

Fried Tempura Calamari $15

Orange Chili Sauce

Gavlic Croutons

Add Chicken $6 Add Shrimp $6
® Caprese Salad $18

Tomatoes, Fresh Mozzarella, Fresh Pasil, ¢ Balsamic Glaze

Add Prosciutto $5
4 Rainbow Tuna Salad $20 s16 on Tursdys

Ahi Tuna, Avocado, Mango, Cucumben, Caprots, Edamame, and

Stir-Fried Edamame $IO

A Touch of Hild SIDiC)/ Sauce

Sesame SO)/ \inaigrette

* Patakong $19
2 Fried Plantain Sandwiches with Smoked Salmon, Crab, f (
Wakame (Seaweed Salad), Guacamole, Fico de Gallo, Sour QOWLg
Cream, ¢ Plue Cheese
L 4 Spicy Tuna $25

Raw Wild Tuna, Cilantro Jasmin Rice, Avocado, Cucumben, Arugula,
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L Burrata $16

Avocado, Pasil Salad, & Gpaloe Tomatoes
Add Prosciutto $5

Radish, Scallion, Micro Cilantro, Sesame Seed, ¢ Fonzu Yuzu

Summer Chicken $QO

Chicken, Cilantro Jasmine Rice, Avocado, Sweet Pell Feppen

F’ineaPPle, Caprot, Avugula, Micro Cilantro, Sesame Seed, & Sl:)ic)/

Spring Rolls $16

5 Mini Sloning Rolls. Choice of Teni)/al(i or Plum Sauce.

SO)/ Ginger

L 4 Mango Salmon $26

Oven Roasted Salmon, Avocado, Hango, Pickled Red ®nion, Chehry
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Hummus $999

SPecidlize& Hummus Curated In-House For A Fresh ¢

Tomato, ﬂhugula, Quinoa, ¢ Sesame Seed

| 4 Rainbow Salmon Bowl $?O $16 on Thursdays

Tantalizing Taste. Served with 2 Fita Breads Grilled Salmon, Tomatoes, Red ®nions, Cucumbers, Mixed Greens,

Choice of Plain, Roasted Red Feppen, or Pine Nut

Carrots, & Corn

Teriyaki Totu Power Bowl $QO $16 on Thursdays

Grilled Tofu, @uinoa, Avocado, Tomatoes, Carrot, Cucumben, ¢

) ) ) Teni)/aki Sauce
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodbourne illness, especially if you have certain medical conditions.
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DINNER MENU DINNER MENU

| Chicken Kababs $18

Served with Yellow Rice. Rice is Cooked In Chicken Stock, ®nions, ¢

® 5 Cheese Ravioli $(25

Choose between Alfredo, Marinara, Festo, or Pink Sauce

Artichoke & Spinach Ravioli $(25

Choose between Alfredo, Marinara, Festo, or Pink Sauce

o Potato Gnocchi  $21
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Gpreen/Red Feppeps

Lamb Ribs $44

Rack of Ribs Served with Mashed Fotatoes, Fresh Rosemary, Fresh
Oregano, Roasted Ganrlic, Olive Oil, & Rosemary Sauce

L NY Steak $33

160z Poneless NY Steak Served with Roasted Potatoes ¢t Uegetables

Choose between Alfredo, Marinara, Festo, or Fink Sauce

Sizzler
Tantalizing Chef Cupated Insl:)irvec] Dish That Creates An RAmazing
Smol(e)/ E,xpenience Yellow Rice ¢ Gnilled \eggies Toppe& with Youp
Choice of Chicken, Lamb, Steak, Tofu, op Filet of Salmon

Chicken or Tofu $c2999
Lamb, Steak, or Salmon $3499

PiZZA sz
® Cheese $IQ L 4 Pepperoni $18
") Meatlovers $Q4

Feppeponi, Heatball, Sausage, Ham, Marinara, & HMozzarella Cheese
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Garlic or Garlic Rosemarg Sauce

RibEye $48

160z Poneless Rib E)/e Steak Sepved with Roasted Fotatoes ¢t \Jegetables

Gaxrlic Sauce, Garlic Rosemarq Sauce, or Herb Crusted

Mushroom Risotto $96

Cremini Mushroom, Farmesan Cheese, & Goat Cheese
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Add Shrimp $7  AddLobster $15 0o Margarita $19
Fresh Tomato, Fresh Garlic, Fresh Basil, Foesh Mozzarells, & Rarinated In
o Chicken Marsala $24 Olive Ol

Served with Dail)/ Fasta

L Chicken Francese $94

| Chicken Preast, White Wine, & Lemon Sauce Served with Dail)/ Fasta

A4 Chicken Parmigiana $Q4

Breaded Chicken Breast, Mozzarella Cheese, ¢ Marinara Sauce

Diavola $Ql

Spic)/ Salami, Tomato Sauce, & Mozzarella Cheese

Hawaiian $QO

F’ineapple, Ham, Mozzarella Cheese, & Marinara Sauce

® Veggie $20

Diced Tomatoes, Red Onions, Mushrooms, Green/Red F’eppeps, Olives,
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Mozzarella Cheese, ¢t Marinara Sauce

DESSERT

v Homemade Créme Brilée $14
|

Sepved with Dail)/ Fasta

Caribbean Fried Snapper $45

Avocado, Tostones, ®nion, Carrots, l:’el:)l:)eps, & Uinaigrette Sauce

| Luxe-Bistro Thai Salmon $29

Coconut Salmon, Kaffip Leaf, Coconut Milk, ¢ Ke)/lime Juice Sepved
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Smooth Cneam)/ Pase of Custard, Egg Yolk, Sugan, & Uanilla

Homemacle TYC—,‘S Leches $15

Rich, Moist, ¢t Cpeam)/ Cake Soaked In A Hixture Of 5 Kinds OF Milk
Whole Milk, Condensed Milk, ¢t Evaporxatecl Ailk)

Chocolate Kamikaze $91

A Suicidal Chocolate Ice Cream Bap In Cpeam)/ Chocolate Fondant & ©up

with Jasmine Rice

— .=

Beef Stroganoff $28

Sliced Beef In A Mushroom, Egg Noodles, & Onion Demi Glaze Sauce
‘ Famous Homemade Nutella

Tiramisu $15

f\ascanpone Cheese, Egg Yolks, Sugan & Dark Chocolate Fowder Served On
A Homemade Cake

Mini Dessert Cups S for $18

Choose 3 Flavors from Chocolate, \Jani”a/Raspbemy, Tiramisu, & Lemon

Luxe King Yakimeshi $Q4

Stip-Fried Rice, Chicken, Beef; Shnimp, ¢ A Fried Egg On Top

Riyan's Stir Fried Rice with Vegetables $18

¥ Choice of An @ptional Fried Egg On Top
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Meringue
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