
 

 

LUNCH MENU                     

Global Cuisine 
 

THE LUNCH BOX  
“5 Dif ferent Tastes in a Surpr ise Presentat ion”   

 
 

KALUA PULLED PORK QUESADILLA 
Oaxaca Cheese , Roasted Poblano 

 Mango Black Bean Rel ish ,  Sa lsa Roja ,  Avocado-Tomati l lo   
 
 

DAILY CURRY   
Steamed Rice ,  Condiments   

 
 

THAI CHICKEN LETTUCE WRAP 
 Wok-fr ied Lemongrass Chicken and Tofu ,  Green Papaya-Mango Sa lad 

Peanut & Sweet Chi l i -L ime Sauce   
 
 

PRIME SIRLOIN BISTECCA & PESTO GENOVESE 
Wild Arugula ,  Sweet Onion, Heir loom Tomato   

 
 

LAHMACUN 
 Crisp Lavash ,  Turk ish Spiced Ground Lamb, Tomato, Fresh Herbs ,  Dry Mint Yogurt Sauce   

 
 

BAKED INDIAN SPICED SALMON 
 Tomato-Cucumber Cous Cous Sa lad ,  Madras Yoghurt   

 
 

“F ISH AND CHIPS” 
 Fresh Mahi Mahi ,  Homemade Tartar Sauce   

 
 

PAN-SEARED BARRAMUNDI 
 Celer iac & Yukon Potato Sa lad ,  Sauce Vierge   

 
 

SAUTÉED JUMBO SHRIMP 
 Handmade Spinach-Ricotta Torte l lon i ,  Gr i l led Art ichoke, Rosemary-Gar l ic  Mi lk   

 
 

KOBE BEEF HAVARTI CHEESEBURGER 
 Caramel ized Onion, Wild Arugula ,  Tomato, Di jonnaise ,  Gar l ic  Fr ies   

 
 

CARLOS’S F ISH TACOS 
Blackened Mahi Mahi ,  Cabbage S law, P ick led Vegetables ,  Sp icy Remoulade    

 
 

CRAZY COBB SALAD 
Lobster ,  Chicken, Sca l lops ,  Shr imp, Smoked Pork ,  Baby Vegetables 

Creamy Tarragon Dress ing   
 
 

“MUST HAVE” CAESER SALAD 
 Gar l ic  Croutons ,  Shaved Parmesan 

Gri l led Chicken Breast  13 .75    Gr i l led At lant ic Sa lmon   
 
 

SOUTHERN FRIED CHICKEN SALAD 
Baby F ie ld Greens ,  Pecans ,  Roast Corn, Dried Cranberr ies ,  Buttermi lk-Ranch Dress ing   

 
 

ALBACORE TUNA REUBEN 
Havart i  Cheese , Sauerkraut ,  1000 Is land, Rye Bread, Sa lt  N’ Pepper Fr ies   

 
 
 

 


