
 

 
Garden Show Menu 

 

$35 
 

 
First Course 

 

Seasonal Vegan Soup – please ask your server for today’s preparation 
 

Albacore Tostada – sriracha aioli, Japanese dressing, cilantro, avocado 
 

Goat Cheese Toast – seasonal fruit, pistachio, saba, herbs** 
 

Green Salad – avocado, radish, cucumber, tomatoes, peanuts, crispy shallots,  
citrus soy dressing** 

    
Shrimp Lumpia – mint, cilantro, vegetables, roasted japapeno lime aioli     

 
Demi Baguette – Salted Butter 

 
 

Main Course 
 

Margherita Pizza – Bianco tomato sauce, mozzarella, basil  
 

Pepperoni Pizza – Bianco tomato sauce, mozzarella 
 

Pasta Bolognese – wagyu beef ragu, basil, parmesan   
 

Chicken Caesar Gem Salad – chicken breast, house parmesan dressing, croutons    
 

Filipino Brunch – pork cheek adobo, sweet longanisa sausage, garlic fried rice,  
fried egg, crispy shallots, chimichurri 

 
Miso Seabass – soba noodle salad  

 
Wagyu Cheeseburger - smashed Wagyu beef patties, black garlic truffle aioli,  

caramelized onions, American cheese, potato brioche bun, potato chips    
 

Oven Steamed Mussels “Sinigang” – tamarind broth, white wine, tomato, garlic, shallots,  
steamed with a bread lid    

 
Chicken Milanese – crispy chicken breast, spicy tomato marmalade, arugula, lemon,  

parmesan, Calabrian chili    
 

Soy Garlic Chili Noodles – musrhooms, vegetables, garlic chili soy sauce, parmesan**    
Add seared or crispy chicken breast 10 / salmon 12 / shrimp 10 / steak 20  

 
 

Dessert 
 

Ice Cream	or	Sorbet 
Upgrade to Tropical Panna Cotta** or Sticky toffee Pudding add 4 

 
 

Substitutions politely declined 
 

** = dish contains nuts 
Menu is subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish,  

eggs or unpasteurized milk may increase your risk of foodborne illness. Dishes my contain nuts or traces of nuts. 


