LUNCH | 45

ANMAYA

CALIFORNIA CUISINE

SAN DIEGO RESAURANT WEEK

STARTER

choice of:

0 BRIOCHE + 10

everything spice | grand del mar honey butter

® W GREEN GRAPE GAZPACHO

cucumber caviar | dill tart | white balsamic gel

#® SALANOVA LETTUCE SALAD

apricot | strawberry | honeycomb | meyer lemon vinaigrette

® 'SAGE HILL FARMS' SALAD

fennel | cucumber | feta | olives | sudachi vinaigrette

ENTREE

choice of:

OLIVE OIL POACHED HALIBUT

heirloom tomato confit | jimmy nardello peperonata | basil foam

& PARMESAN-CRUSTED CHICKEN

sweet onion | red pepper | chanterelle | chicken jus

@& & ROASTED CAULIFLOWER

pickled cauliflower | mustard greens | peanut | almond | salsa macha

DESSERT + 10

choice of:

0 ROASTED PEACH

caramelized white chocolate | miso | créme fraiche

0 TRES LECHES

mezcal braised pineapple | coconut



