
POWER LUNCH
2  COURSE PRIX  F IXE  MENU $25

TAX AND  G RATUITY  NOT INCLUDED

Course One

CHOICE Of

Spring pea soup, Sourdough Croutons, Whipped Yogurt, Mint

Sugar Snap Pea and asparagus salad, nasturtium vinaigrette 

SMOKED BEETS, ALMOND, HORSERADISH, fried onions, LEMON

Course Two

Choice Of 

Grilled Veggie Burger, tomato, grilled onions, cashew cheese

grilled Salmon salad, Ginger, Carrot-Miso, Puffed Quinoa

casarecce pasta, artichoke, burst tomatoes, Pesto

 

Prime Sirloin steak skewers, Maitake Mushrooms, wild rice, 

J1 Steak Sauce

Chef Partner Josiah Citrin
Executive Chef Richard Archuleta 

*Items may be served raw or undercooked and/or may contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions. 4% charge is added to provide health insurance benefits for our employees, this 
charge may be removed upon request. 



AHI TUNA TARTARE, AVOCADO, CUCUMBER, CITRUS VINAIGRETTE* 21 

SMOKED BEETS , ALMOND, HORSERADISH, fried onions, LEMON 15

CHICKEN NOODLE SOUP, CILANTRO, ONIONS, JALAPENO, L IME 12

‘BURNT ENDS’ ,  LETTUCE WRAP, GARLIC LABNEH, FERMENTED CHIL I CUCUMBERS, CRISPY SHALLOTS 

WITH PORTOBELLO MUSHROOMS 12

WITH PRIME SIRLOIN 15

Market Vegetable Chopped, Romaine Lettuce, Manchego, Shiitake “Bacon” , CIDER Vinaigrette 1 8

WITH CHICKEN 5

WITH PRIME SIRLOIN 8

WITH SALMON 8 

Ahi Tuna Nicoise, Haricot Verts, Egg, RADISH, Peewee Potatoes, Mustard Dressing* 2 5

Shrimp & Crab Louie, Iceberg, Miso-Louie Dressing, Avocado, Cherry Tomatoes, Sunflower Seed* 24

KALE SALAD, FARO, APPLES, KOHLRABI, AGED GOUDA, MUSTARD DRESSING 15

Avocado, Braised Carrots, Sunflower Tahini , Shaved Fennel , Sprouts, 7 -Grain 1 9 

Tuna Katsu sando ,  Napa Cabbage Slaw, Black Garlic Katsu Sauce, White Bread* 21 

MEDITERRANEAN CHICKEN WRAP, CUCUMBER, TOMATO, FETA, OLIVE , TZATZIK I & F RIES 1 8 

PRIME CHEESE Burger, Lettuce, Tomato, Pickles, American Cheese, Burger Sauce 1 9 

Grilled Cheese, comte, aMERICAN cHEESE, MUSTARD & Tomato Soup 1 5 

TURKEY CLUB, Bacon, Tomato, Lettuce, avocado, HERB Mayo, SOURDOUGH 1 9

APPET IZERS

SALADS

SANdWICHES

Soft Omelet, Sautéed Mushrooms, Cantal Cheese, Herbs, Crunchy Potatoes, Salad 16 

Spaghetti & Meatballs, SAN MARZANO TOMATO SAUCE, BASIL, PARMESAN 2 4  /  4 0  FOR 4 

Casarecce Pasta, Jidori Chicken, Brussels, Burst Tomatoes, Arugula-Cashew Pesto 23 

Spice Crusted White Seabass, Broccoli, Spicy Pistachio Butter, Burnt Lime 24

Prime Sirloin Steak, Yu Choy, Toasted Garlic Brown Butter Doenjang 24

Fried Rice, Forbidden Black Rice, Tamari, Slow Roasted Vegetables, Sesame 24

Chef Partner Josiah Citrin
Executive Chef Richard Archuleta  

*Items may be served raw or undercooked and/or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 4% charge is added to provide health insurance benefits for our 

employees, 
this charge may be removed upon request. 
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