— WEEKDAY LUNCH MENU

FROM 11:30AM-3PM

Smoked Chicken Garlic Shrim Smoked Salmon &
Caesar Salad Avocado Salad Feta Cheese Salad
w/ soft-boiled egg w/ cobb dressing w/ sesame dressing
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BABRROEMEERALALZEMICHERINTCHDIIER LTED £ A All carefully cooked with Natural ingredients. No Processed ingredients anywhere.
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IF YOU HAVE ANY FOOD ALLERGIES,
PLEASE SCAN THE QR CODE TO VIEW THE MENU.
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