Menu
OPTIONS

SALADS

Avocado Salad

A refreshing blend of ripe avocado, juicy cherry
tomatoes, aromatic cilantro, and tangy lime, finished
with red onions.

Asparagus Ribbon Salad

Tender asparagus ribbons, sweet peas, peppery
arugula, and savory parmesan tossed in champagne
vinegar dressing.

Fennel, Apple and Pistachio Salad

Crisp apple, sweet strawberries, nutty pistachios, and
delicate pea shoots dressed in roasted ginger and chili
vinega

ENTREE: CHICKEN

Roasted Chicken with Tomato
Chutney

Tender and juicy roasted chicken paired with tangy
tomato chutney.

Portuguese-Style Chicken

Grilled chicken thighs marinated in a fragrant blend of
herbs and spices.

Moroccan Chicken with
Cauliflower Pilaf

Spicy and savory salmon with crispy skin paired with
zesty black bean salad.

CHEF
ROB

OCTELA

ENTREE: SALMON

Baked Salmon with
Spinach & Quinoa
Salad

Perfectly baked salmon
served with fresh and vibrant
spinach and quinoa salad.

Grilled Salmon with
Herb Tomato Salad

Perfectly grilled salmon with
crispy skin and tender, flaky
flesh, paired with herb tomato
salad.

Chile Lime Snapper
with Corn Salsa

Tender and flaky snapper with
tangy and refreshing corn
salsa.

Sweet Chili Salmon
with Mango Lime
Salad

Perfectly cooked and tender
salmon with sweet and tangy
chili glaze, served with

refreshing mango lime salad.




