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L1 Lunch One
Individually Plated
50 Per Person 

First 
choice of 

MGFD ceviche   
citrus, kimchi flavors, avocado, sweet peppers, red onion, cilantro

grilled lamb kofta 
whipped feta, roasted heirloom tomato, pickled red onions, sumac

Main 
choice of 

assorted lettuce with chicken 
watermelon radish, Knaus Berry strawberries, pistachio, chives, mustard vinaigrette 

house made rigatoni 
house smoked bacon, chile flakes, crushed tomato, parmesan, basil

roasted turkey sandwich 
tomato, avocado, house smoked bacon, herb mayonaisse, rye

Dessert
milk chocolate cremoso 

espresso parfait, hazelnut praline, olive oil, sea salt, sourdough crostini  

our menus are highly seasonal and are updated frequently. 
this is a sample menu and specific menu items will change.
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L2 Lunch Two
Individually Plated
65 Per Person 

First 
choice of 

tuna carpaccio   
kohlrabi, soy aioli, furikake

crispy pork belly 
kimchi, crushed peanuts, cilantro

Vito’s burrata 
heirloom tomato, basil, extra virgin olive oil, sea salt

Main 
choice of 

pan roasted Poulet Rouge chicken   
roasted sunchokes, farro, tuscan kale, lemon, jus 

wood roasted local fish 
heirloom tomato, red onion, mizuna, basil, cured olive aioli

falafel mezze 
smoked tuna, eggplant, whipped feta, harissa hummus, black lentil tabbouleh                                                   

cucumber, radish, olive, pickled onion, tahini, house pita 

Dessert 
choice of 

sticky toffee pudding 
brown sugar toasted meringue, caramel

milk chocolate cremoso 
espresso parfait, hazelnut praline, olive oil, sea salt, sourdough crostini  

our menus are highly seasonal and are updated frequently. 
this is a sample menu and specific menu items will change.


