
Salads
• Caesar salad, brioche croutons, parmigianno reggiano, house made dressing
• Spinach & orzo salad, chickpeas, grape tomatoes, scallions, chopped parsley, herb vinaigrette

Vegetables 
• Sautéed seasonal market vegetables, fresh herbs
• Roasted olive oil & rosemary new potatoes

Entreés
• Roasted chicken breast, wild mushroom, pearl onions, sherry pan jus
• Ginger lemon rockfish, sesame seeds, scallions
• Thai green curry, cauliflower, mushrooms, grape tomatoes, water chestnuts, red peppers,  

baby peas, coconut milk, Jasmine rice

Dessert
S E A S O N A L F R E S H F R U I T  P L AT T E R 

A S S O R T E D  CO O K I E S  &  S Q UA R E S

S I G N AT U R E  CO F F E E  &  O R G A N I C  T E A S

The Midweek Market 
Dinner Bu!et |  $ 6 5 /per person

Available Monday to Thursday from 3pm. For groups of 15 to 100 guests.
Please note: this menu is o!ered as presented and cannot be customized.

PRICES ARE SUBJECT TO CHANGE. APPLICABLE SERVICE CHARGE AND TAXES WILL BE ADDED.

Served with freshly baked artisan buns


