EAT GLOBAL INSPIRATIONS——LOCAL CREATIONS

BOARDS

CHEESE 22
ASSORTMENT OF SOFT & HARD

CHARCUTERIE
SOFT & HARD CHEESES + AN
CHEESES, COMPOTE, FRUIT, OLIVES ASSORTMENT OF CURED MEATS,

29 WANDERLUST SM. 46 LG. 68
CHEF'S CHOICE OF OUR GLOBALLY
INSPIRED, LOCALLY CREATED MENU

AND BREADS. COMPOTE, FRUIT OLIVES AND THAT TAKES YOU ON A JOURNEY
BREADS. AROUND THE WORLD.
SMALL PLATES & SHAREABLES
YUCA FRIES 9 SUSHI 16
PERU JAPAN

CRISPY SEASONED CASSAVA FRIES, SERVED WITH
PERUVIAN PEPPER SAUCE.

FRIED CALAMARI 17
THAILAND

CRISPY CALAMARI, GARLIC-CHILI CRUMBLE, AND
TUMERIC LIME MAYO TO DIP.

BEEF SLIDERS 17
NORTH AMERICA

THREE BEEF SLIDERS, ICEBERG LETTUCE,
PICKLES, SWEET ONION & SPECIAL SAUCE.

CORNED BEEF SLIDERS 17
BRITAIN

THIN, SHAVED CORNED BEEF, RED CABBAGE+
APPLE SLAW, SWISS CHEESE & GRAINY MUSTARD
ON PUMPERNICKEL.

GUACAMOLE 14
MEXICO

AVOCADO, LIME, TOMATO, CILANTRO, RED
ONION AND JALAPENO - MADE FRESH TO
ORDER.

TACOS 16
MEXICO

CRISPY PORK BELLY, ANCHO PEPPER MAYO,
PINEAPPLE SALSA, AND SWEET RED CABBAGE
SLAW.

+HOUSE PEACH HABANERO HOT SAUCE 1.50

JERK CHICKEN DRUMMIES 16
JAMAICA

GRILLED JERK SPICED CHICKEN DRUMSTICKS,
CABBAGE-MANGO SLAW, SCALLIONS.

ARANCINI 13
ITALY

PESTO AND MOZZARELLA STUFFED RISOTTO
BALLS AND POMODORO SAUCE.

FRIED SHRIMP, CARROT, CUCUMBER, SPICY
MAYO, HOISIN, TOBIKO & CABBAGE HAY.

TUNA TATAKI 19
JAPAN

SESAME CRUSTED TUNA, CRISPY WONTONS,
MISO AIOLI, CITRUS SOY SAUCE.

FRIED CHICKEN BAO 17
KOREA

4 HOUSE STEAMED BUNS, KOREAN FRIED
CHICKEN, GOCHUJANG & PICKLED
CUCUMBER.

KALBI SHORT RIBS 19
KOREA

GRILLED MARINATED BEEF SHORT RIBS - TOPPED
WITH HOUSE MADE KIMCHI AND CHIVES.

MARGHERITA FLATBREAD 17
ITALY

TOMATO, BOCCONCINI, BASIL, BALSAMIC
REDUCTION & CONFIT GARLIC PUREE.

BUTTER CHICKEN FLATBREAD 17
INDIA

CASHEW BUTTER CHICKEN, PANEER,
CORIANDER YOGURT, PICKLED ONION.

HAWAIIAN FLATBREAD 17
USA

PINEAPPLE-ROSEMARY COMPOTE, CRISPY
CHORIZO, MOZZA, ANCHO PEPPER MAYO &
GARLIC.

LARGE PLATES

CHICKEN & WAFFLES 21
USA

SOUTHERN-STYLE FRIED

CHICKEN, BUTTERMILK

WAFFLE, JALAPENO BUTTER, BROWN
BUTTER MAPLE SYRUP.

HUNTER’S CHICKEN 21
INDIA

HERBED CHICKEN SUPREME, FOREST
MUSHROOM GRAVY, FRIED MAPLE
POTATO & KALE.

BANH MI BOWL 18
VIETNAM

ROASTED PORK, JASMINE RICE,
CUCUMBER, PICKLED VEG, CABBAGE,
CILANTRO, SPICY MAYO

TUNA POKE BOWL 21
USA

YELLOWFIN TUNA, SESAME, JASMINE
RICE, AVO, CUKES, EDEMAME,
PICKLED GINGER TOPPED WITH MISO
MAYO.

QUINOA BUDDHA BOWL 17
ASIA

ROASTED CAULIFLOWER, EDAMAME,
CILANTRO, SHAVED CARROT, FENNEL
AND DIAKON RADISH, SESAME-LIME
VINAIGRETTE ON BED OF QUINOA.

'NGMADS

TRAVELLER'’S SALAD 14
INDIA

THAI CHICKEN BREAST, CHOPPED
GREENS, CHICKPEA CUCUMBER
SALSA, PANEER, AVO, CABBAGE HAY.

JUMBO SHRIMP-FRIED RICE 20
CHINA

JUMBO SHRIMP, JASMINE SCENTED
RICE, EGG, CARROT, BONITO FLAKE.

EL CUBANO 17.5
CUBA

SLOW ROAST PORK, PICKLES, HOUSE
MADE SPICY MUSTARD, HAM AND
SWISS CHEESE - SERVED WITH KETTLE
CHIPS.

CASHEW BUTTER CHICKEN 19
INDIA

TOMATO, GINGER, BUTTER CHICKEN,
ON CASHEW-CURRY BASE WITH RICE.
SERVED WITH GRILLED NAAN AND
LIME.

BASIL LEMON LINGUINE 19
ITALY

BASIL AND KALE PESTO, LEMON
PEPPER SHRIMP, PARMESEAN.

DESSERTS

CHOCOLATE CAKE 9
FRANCE

CHOCOLATE GANACHE, RASPBERRY
MOUSE, TOASTED CASHEWS,
ESPRESSO TUILE

VANILLA CHIA PUDDING 8
FRANCE

COCONUT MILK, VANILLA, CHIA
SEEDS, TOPPED WITH BLUEBERRY
LEMON COMPOTE.




