
s a n  d i e g o  r e s t a u r a n t  w e e k 
l u n c h

t w o  c o u r s e s  $ 2 0

choice of first course
blood orange salad 
baby mâche, fire torched goat cheese panna cotta, 
fennel vinaigrette, ciabatta crisps, sunflower seeds

seared albacore 
miso vinaigrette, yuzu tobiko, shiso fish cracker, 
cucumber salad

bbq ribs gf 
duroc all natural, brown sugar & cumin rubbed,  
sambal bbq sauce

crispy calamari 
macadamia nut crusted, sweet & sour sauce

choice of dessert
petite kimo’s original hula pie® 
chocolate cookie crust, macadamia nut ice cream, hot 
fudge, toasted mac nuts, whipped cream

chocolate peanut butter torte 
chocolate ganache, peanut butter cream cheese filling, 
brûléed banana

brioche bread pudding 
fresh berries, creme anglaise

“sweet cheeks”  
chocolate ganache cake gf 
chocolate mousse, berries

or

choice of entree
short rib pappardelle 
short rib bolognese, goat cheese mousse, fine herbs

parisian herb gnocchi 
brussels leaves, roasted butternut squash,  
pecorino veloute

roasted turkey sandwich 
diestel all natural, melted brie, apple,  
tomato apricot chutney, arugula, rustique roll

truffle potato crusted fish 
butternut squash puree, fingerling potatoes, china rose,  
brown butter citrus sauce

wine specials 
2015	 dashwood	 30 

sauvignon blanc | marlborough, new zealand

2014	 sean minor	 30 
chardonnay | central coast

2014	 broadley	 30 
pinot noir | willamette valley, or

2013	 jim barry ‘the lodge hill’	 30 
shiraz | clare valley, australia

vegetarian prix fixe meal available
no splitting or sharing

tax, beverages and gratuity are additional
local and state taxes will be added to all food and beverage items

gfGluten Conscious – for your safety please let your server know of any allergy concerns.
*Consuming raw or undercooked foods may increase your risk of foodborne illness.
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