Luxe LOUNGE

Bowl of Provengal Marinated Olives
Organic Edamanme with sea salt

Mediterranean Mezze Dips, Pita Bread

hummus, babaganoush, tsatsiki, dolmas

Baked 1 obster Dynamite on Fried Tofu
Ginger and Chili Sance

Parmesan Truffled Pommes Frites
Spicy Aioli

Pulled Porfke-Shitake Sliders
Pork belly cooked 5 hours with soy sance/ sake

Crispy Calamari
Shredded Nori, Sweet Chili Sauce

Sliders - Mini wagyn Beef Burgers
Shallot compote, Gruyere cheese, Chipotle aioli

Charcuterie Plate/ Coldeuts

Serrano ham, conntry pate, sopresatta, cornichons

Black Truffle Pizza
Thin Crust, Fontina Cheese

Seared Tuna Tataki on 1 eggie roll (5)
Soy-Cilantro Sauce

Chef’s Selection of Imported Cheeses
Selection of 3
Selection of 5

Desserts

Classic Apple Crumble a la Mode
Valhrona Chocolate Fudge Cake
Creme Brulee

Berry-Almond Financier

Gelato or Sorbeto
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