
 
 

Labor Day  
3 Course Menu 

 

$30 
 

First Course 
 

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

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

Avocado Toast – cucumber, marinated onion, chili garlic oil    
 

Goat Cheese Toast – seasonal fruit, candied pecans, saba, herbs 
 

Prosciutto Toast – buratta, basil oil  
 

Caprese Salad – tomatoes, buratta, basil, saba, basil olive oil    
 

Green Salad – avocado, radish, cucumber, tomatoes, peanuts, crispy shallots,  
calamansi dressing 

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

 
 

Main Course 
 

Margherita Pizza – Bianco tomato sauce, mozzarella, basil, olive oil    
 

Pepperoni Pizza – Bianco tomato sauce, mozzarella, olive oil 
 

Pasta Bolognese – penne, beef and pork ragu, basil, parmesan-pecorino    
 

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

Market Fish – corn and mushroom risotto 
 

Shrimp Arrabbiata – rigatoni, sautéed shrimp, spicy tomato sauce, basil 
 

Bone Marrow Pizza – caramelized onions, mozzarella, crème fraiche, peppercorn sauce    
 

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

 
Loco Moco – Wagyu beef burgers, fried egg, furikake, garlic fried rice, adobo mushroom gravy 

 
8 oz Hangar Steak – crispy potato mille feuille, crispy shallots, peppercorn sauce 

(add $15) 
 
 

Desserts 
 

Ice Cream	
Or 

Sorbet 
 
 

Menu is subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
eggs or unpasteurized milk may increase your risk of foodborne illness 


