
 

      

 
   

Lunch Menu                     
 

Global Cuisine 
 

The Lunch Box  
“5 Different Tastes in a Surprise Presentation”    

 
 

Ancho Chicken Quesadilla  
Oaxaca Cheese, Roasted Poblano, Trio of Salsas  

 
 

Thai Chicken Lettuce Wrap 
 Wok-fried Lemongrass Chicken, Green Papaya-Mango Salad, Peanut & Sweet Chili-Lime Sauce    

 

 
Ground Lamb Souvlaki 

 Gyro Pita, Cucumber, Tomato, Sweet Red Onion, Kalamata Olives, Dill-Yoghurt Dressing    

 

 

Baked Indian Spiced Salmon 
 Tomato-Cucumber Cous Cous Salad, Madras Yoghurt  

 

 
Ras al Hanout Ling Cod on Brioche 
Sweet Pineapple Spread, Za’ Tar Fries  

 
 

“Fish and Chips” 
 Fresh Ling Cod, Homemade Tartar Sauce    

 
 

Pan-Seared Barramundi 
 Heirloom Tomato, Kipfler Potato, Watercress, Caper Citronade  

 

 
Sautéed Jumbo Shrimp 

 Handmade Spinach-Ricotta Tortelloni, Grilled Artichoke, Rosemary-Garlic Milk    

 

 
Kobe Beef Havarti Cheeseburger 

 Caramelized Onion, Wild Arugula, Tomato, Garlic Fries    

 
 

Crazy Cobb Salad  
Lobster, Chicken, Scallops, Shrimp, Smoked Pork, Baby Vegetables, Creamy Tarragon Dressing    

 
 

“Must have” Caesar Salad 
 Garlic Croutons, Shaved Parmesan 

Grilled Chicken Breast  or  Grilled Atlantic Salmon  

 
 

Southern-Fried Chicken Salad  
Baby Field Greens, Pecans, Roast Corn, Dried Cranberries, Buttermilk-Ranch Dressing    

 

 

Sesame Crusted Ahi 
Asian Mixed Greens, Enoki Mushrooms, Long Beans, Japanese Dressing  

 
 

Grilled Prime Sirloin “BLT Salad”  
 Baby Iceberg, Smoked Bacon, Boiled Egg, Tomato, Portobello, Broken Blue Cheese Vinaigrette    

 
 

Apple Chicken Salad on Squaw Bread 
 Bibb Lettuce, Sliced Tomato, Crunchy Cashews 

House Garden Salad    

  


