APPETIZERS
SOUPE DU JOUR .....coovvvvvvvevorocomieiccicisississsssesseececeeeeenenes 9

GUACAMOLE. ... 16
Cilantro, Bird’s Eye Chili, Lime, Crispy Tortillas
Supplement Crudite 3

AVOCADO TOAST ... 12
Charred Country Bread, Cilantro, Fresno Chilies
Add Egg $3
HAMACHI CRUDO.........oieeeiee 17
Blood Orange, Horseradish, Nasturtium

SALADS

Add Organic Chicken Paillard $7 Aurora King Salmon $9, Grilled Shrimp $12

QUINOA SALAD. ... 16
Puffed Grains, Kabocha Squash, Roasted Apples

ROASTED BEET & MISSION FIG.........ccoooiiiiii 15
Fine Herb Falafel, Whipped Goat Cheese, Honey Truffle Viniagrette

LACINATO KALE.........ooiiiioieeeeeeeeee 14
Avocado, Pickled Chiles, Pistachios, Fine Herb Dressing

AMERICANO “COBB” ... 18
Grilled Chicken, Lardons, Hardboiled Fggs, Avocado, Green Goddess Dressing

Supplement Shrimp $5

BLACKENED TUNANICOISE.............oooo 23

Haricot Vert, Sweet Peppers, Potato, Olives, White Anchovy, 8-Minute Egg
ENTREES

PUMPKIN AGNOLOTTL.....ooooioiee 19

Ironside Pumpkin, Winter Truffle, Parmesan Foam

CHICKEN MILANESE. ... 21

Red Quinoa, Cucumbers, Tomatoes, Arugula, Lemon Oregano Dressing

AURORA KING SALMON ... 23

French Lentils, Wilted Leeks, Mustard Beurre Blanc

STEAK FRITES. ... 31
60z, 60 Day Aged Rib Cap, Brandy Peppercorn Sauce,
Truffle Parmesan Pommes Frites

LES SANDWICHES

Served With Your Choice of Pomme Frites or Salad

SPICY AMERICANO LOBSTER ROLL............coccocooi. 24
Buttered Brioche, Espelette Pepper; Micro Cilantro

CHICKEN CLUB......ccoooiiiiiiii e 18
Neuske’s Bacon, Chipotle Mayo, Guacamole

DRY AGED BEEF BURGER............ocoooiiii 19

Caramelized Vidalia Onions, Chihuahua Cheese, Dijonnaise

JUICES

Kale, Apple, Cucumber, Celery, Ginger

IMMUNE BOOSTER ...ttt

Carror, Apple, Parsley, Ginger; Lemon

SKIN TONIC ..o

Orange Juice, Aloe Vera, Tumeric, Carror
SMOOTHIES

Apple, Kale, Spinach, Kiwi, Mint, Lime

BERRY.................

Banana, Mixed Berries, Agai

/

LUNCH PRIX FIXE 35

SOUPE DU JOUR

AVOCADO TOAST
Charred Country Bread, Cilantro, Fresno Chilies

LACINATO KALE
Avocado, Pickled Chiles, Pistachios, Fine Herb Dressing

CHICKEN CLUB
Neuske’s Bacon, Chipotle Mayo, Guacamole

PUMPKIN AGNOLOTTI
Tronside Pumpkin, Winter Truffle, Parmesean Foam

AURORA KING SALMON
French Lentils, Wilted Leeks, Mustard Beurre Blanc
(Supplement $10)

CHOCOLATE POT DE CREME
FExtra Bitter Chocolate, Black Sea Salt & Almond Cherry Biscotti

MISSION FIG TART
Orange Diplomat Cream, Calvados Ice Cream

AN

EN PLUS

Povmrs Frires 6 SurPLEMENT TRUFFLE-PARMESAN 8
RoasTED BRUSSELS SPrOUTS, SPICED MAPLE GLAZE, MEYER LEMON 8
Bristerep Suisuiros, Karrir Live & CaiporLe S4art, CHimicHURRI Ao 8
Anson Mirrs PoLent4, Tomaro Conrir 8
Roastep HEIRLOOM CARROTS, PEPITAS, BUuckwHEAT HONEY 8§

THE AMERICANO

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.



