BREAKFAST

$55++ per person

Assorted Pastries and Fruit

Daily Homemade Pastries - Seasonal Fruit

Gluten-Free Options Available

South Ponto Pancakes

Raspberry - Jamaica - Lemon Crumble VG

VAGA Breakfast

Two Eggs Scrambled or Fried - Potatoes - Tomato Jam - Bacon or Sausage

Avocado Benedict

English Muffin - Avocado - Spinach - Bearnaise - Potatoes VG

Baked Quiche
Caramelized Onion - Spinach - Feta - Side VAGA Salad VG

*: Modifiable Vegan | VG: Vegetarian | V: Vegan | DF: Dairy Free | GF: Gluten Free

Indicates Sales Tax and 26% Gratuity




LUNGH

$70++ per person

Chef’'s Selection of Mini Desserts

Daily Homemade Desserts

Citrus Salad

Citrus - Fennel - Cotija - Pepitas

VAGA Burger

Beef or Beyond Meatless Burger - Parmesan Fondue - Harissa - Bacon Jam

- Caramelized Onion - Smoked Aioli

Chicken Sandwich

Brioche Bun - Arugula - Salsa Macha Aioli

Tuna Melt
Smoked Tuna - Nori Potato Chips - Pepperjack - Capers - Dill

Kimchi Fried Rice

Kimchi - Mushrooms - Spinach - Scallion Ginger Oil




DINNER

Served family style | $125 per person

Warm Bread
Cultured Butter VG

Charred Eggplant Dip
Grilled Sourdough - Tostada - Raw and Pickled Vegetables - Ras El Hanout Oil GI,\

Embered Apple Salad
Salanova - Espelette & Walnut Crumble - Gorgonzola - Corn Husk Oil Vinaigrette GI', \

Konoloa Catch of the Day

Farro & Mizuna Ensalada - Grapefruit Vierge - Citrus Beurre Blanc

Koji Steak
Shoyu Koji Aged - Grilled Shishito - Peanut Mole - Marinated Shallot GI', DI

Achiote & Sour Orange Chicken

Creamed Yucca - Feathered Red Onions - Cilantro GI

Malted Chocolate Bombe

Malted Milk Chocolate Semifreddo - Feuilletine Crunchies - Black Salt Cocoa Gems VG

Guava S'mores Sundae

Whipped Guava Curd - Marshmallow - Pinole Crumble G

: Modifiable Vegan | VG: Vegetarian | V: Vegan | DF: Dairy Free | GF: Gluten Free




