LUNCH MENU
Glotal Cuisine

THE LUNCH BOX
“5 Different Tastes in a Surprise Presentation”

KALUA PULLED PORK QUESADILLA
Oaxaca Cheese, Roasted Poblano
Mango Black Bean Relish, Salsa Roja, Avocado-Tomatillo

DAILY CURRY
Steamed Rice, Condiments

THAI CHICKEN LETTUCE WRAP
Wok-fried Lemongrass Chicken and Tofu, Green Papaya-Mango Salad
Peanut & Sweet Chili-Lime Sauce

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

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

BAKED INDIAN SPICED SALMON
Tomato-Cucumber Cous Cous Salad, Madras Yoghurt

“FISH AND CHIPS”
Fresh Mahi Mahi, Homemade Tartar Sauce

PAN-SEARED BARRAMUNDI
Celeriac & Yukon Potato Salad, Sauce Vierge

SAUTEED JUMBO SHRIMP
Handmade Spinach-Ricotta Tortelloni, Grilled Artichoke, Rosemary-Garlic Milk

KOBE BEEF HAVARTI CHEESEBURGER
Caramelized Onion, Wild Arugula, Tomato, Dijonnaise, Garlic Fries

CARLOS’S FISH TACOS
Blackened Mahi Mahi, Cabbage Slaw, Pickled Vegetables, Spicy Remoulade

CRAZY COBB SALAD
Lobster, Chicken, Scallops, Shrimp, Smoked Pork, Baby Vegetables
Creamy Tarragon Dressing

“MUST HAVE"” CAESER SALAD
Garlic Croutons, Shaved Parmesan
Grilled Chicken Breast 13.75 Grilled Atlantic Salmon

SOUTHERN FRIED CHICKEN SALAD
Baby Field Greens, Pecans, Roast Corn, Dried Cranberries, Buttermilk-Ranch Dressing

ALBACORE TUNA REUBEN
Havarti Cheese, Sauerkraut, 1000 Island, Rye Bread, Salt N' Pepper Fries



