
Orange County Restaurant Week
Enjoy this specially priced three-course lunch menu for $20

Choose one item from each section below

 Starters
Lamb Arancini

Arborio Rice, Ground Lamb, Spinach, Mozzarella & Parmesan
Rolled Into Balls & Deep Fried. Served with Tzatziki Dip

Scarborough Farms Baby Greens
Tossed with Balsamic Vinaigrette, Candied Walnuts, Cherry

 Tomatoes & Watermelon Radishes

Burrata Mozzarella 
Burrata Mozzarella, Wild Arugula, Purple Basil,

Herb Oil & Parmesan Tuile

 Mains
Albacore Tuna Salad

Albacore Tuna Kebabs, White Northern Bean & Lentil Salad,
Baby Fennel, Winter Mix Lettuce, Tomato & Olive Relish, Herb

Foccacia Toasts, Meyer Lemon Vinaigrette

Roasted Chicken
Shelton Farms Chicken Breast, Stuffed with Fennel, Mushrooms &

Raisins. Served with Wilted Spinach & Vegetable Orzo Pasta

Sun-Dried Tomato & Goat Cheese Ravioli
Vegetables Piperade, Lucques Olives & Sun-Dried

 Tomato Basil Sauce

 Dessert
Vanilla Bean Crème Brulee with Bourbon Pecan Cookies

Caramelized Red Apple Tart with Cinnamon Ice Cream

 


