o T 1§ & . YV )

NOSH

Bacon-salt, chives, truffle creme fraiche
k| Blue corn tortilla strips

Classic chilled vegetable soup

Yuzu foam, pea purée

. Rotating selections of cured meats
i cheeses and pickled vegetables, bread

Mixed greens, feta cheese, black olives

STONE WOOD PIES

I- Fresh Mozzarella, basil, crushed tomatoes

Pepperoni or Sausage

d Cream cheese, caramelized onions
bacon lardons

FAN FAVORITES

‘ Mango and pineapple pico, steamed rice sautéed
edamame

-

Ponce mustard sauce, asparagus, carnival rice

—

Pico de gallo, carnival rice, flour tortillas

Dijon créme, roasted potatoes
sauteed spinach

GARDEN

Pickled red onions, pecorino sour dough croutons

white anchovy dressing

Garbanzo beans, french beans, candied walnuts

minted lime dressing

Roasted cashews, poppy seed dressing

Baby heirloom tomatoes, bocconcini mozzarella

balsamic reduction, extra virgin olive oil

Tomatoes, cucumbers, red onions, house vinaigrette

Sweet potatoes, apple-bacon pecan brittle
fried brussel sprouts

Roasted potatoes, bistro vegetables

Chef created special with freshest available
ingredients

Garlic mashed potatoes, grilled asparagus
horseradish cream, au jus

THE BIG SHARE

ROLLING

Inside out roll with snow crab
cucumber avocado, toasted sesame seeds

Tuna, miji (spicy mayo), cucumber togarashi
(Asian chili powder)

Inside out California roll
topped with salmon, eel, citrus zest
eel sauce, black and orange tobiko scallions

Sashimi - Tuna and salmon =
Maki - California and spicy tuna
Nigiri - shrimp, tuna, eel

Traditional miso with tofu, seaweed salad

6 oz filet mignon with your choice of a crab
cake or pan seared salmon served with
garlic mashed potatoes, grilled asparagus,
horseradish cream au jus

Italian sausage and ground chuck gravy
five cheeses and gluten free pasta
grilled asparagus (Limited quantities)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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