
Spa Lunch Menu 

Appetizers 

CAESAR SALAD 

Crisp romaine, house-made cornbread croutons, shredded parmesan, and 

our home-made dressing with our without anchovies. 8.70 

BEET & BRUSSELS SALAD 

Young lettuce, roasted beets, Brussels sprouts, sweet horseradish dressing, 

walnuts and feta. 9.79 

MARGARITA FLAT 

Oven-dried tomatoes, fresh mozzarella and basil  11.97 

AHI TUNA POKE 

Tower of crisp wontons, sesame-dressed Ahi tuna, guacamole, macadamia nuts, Sriracha aioli and soy syrup. 

13.06 

FRUIT & CHEESE PLATTER 6.54 Serves one. 

Entrees 

Quinoa Salad 

Lemon-herb quinoa and spring greens tossed with heirloom tomatoes, English cucumbers, cannellini beans, 

feta, red onion and a balsamic drizzle.  13.06 

Add chicken 5.43. Add Salmon  10.88 

VEGGIE BURGER 

With a grilled portabella, lettuce, tomato, onion and pesto mayo on brioche. 11.97 

Sweet Potato Falafel 

Fried Sweet Potato Falafel, tzatziki, pickled cabbage, spinach, and  

jalapeno cranberry chutney served on naan bread. 14.15 

CHICKEN SANDWICH 

Grilled Chicken breast, lettuce, pesto mayo, tomato and red onion on brioche. 13.06– Ask for it grilled! 

Desserts  

Chocolate Cake 7.61 

*72 hour notice required. Prices do not include 20% gratuity. Menu subject to change without notice. 


