
CHEF’S LUNCH MENU

APPETIZER
HAMACHI TOSTADA

Spicy aioli, Cilantro, Cambray onion, 
Avocado, Radish

BURRATA GARDEN SALAD  
 Burrata, Spinach pesto, 

Mustard Vinaigrette

RIBEYE CHICHARRON
Guacamole, tortilla

ENTREE
RO GRILLED OCTOPUS

Spinach pesto, lime

 HANGER STEAK 6OZ
Con�t garlic, pasilla-lime sauce

TRUFFLE RIGATONI
White tru�e cream sauce, cotija cheese

SIDES
ASPARAGUS  

Extra virgin olive oil, sea salt

TRUFFLE FRIES  
White tru�e oil, Parmesan cheese  

POTATO MASH
Smoked bacon, chives

CHOOSE ONE PER COURSE

COST PER PERSON IS $36
. . . . . . . . . . . . . .



HAPPY HOUR
MONDAY TO FRIDAY, FROM 4 TO 7 PM

Signatures cocktails
2 x 1

Chateau maision noble -red
Grand bateau - white 

Le barceau - rose sparkling 
Poemetto - prosecco

Artichokes 
Ribeye Chicharron
Marrow Kissed Scallops 
Grilled beets 
Salmon tartare
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