TASTE of LURE

$84 pet‘ peI‘SOI] For parties of 12+ guests, served family style

Start with a glass of Pergolo Prosecco $12 per person

Choose One

WARM OLIVES & BREAD V
Citrus marinated olives, roasted garlic, garlic bread

MISO BRUSSELS SPROUTS V
Fried crispy with miso aioli, fresh lime, & chili crunch

Can't decide? Add $5 per person for both

AVOCADO & SESAME GREENS GF
Fresh mixed greens, avocado, radish, cucumber, maple tamari
vinaigrette, local microgreens from Gronnestad Farm

Choose Two

BROCCOLINI CHICKEN PESTO GARGANELLI
Garganelli, chicken, broccolini pesto, oven-cured tomatoes & charred
broccolini

RED THAI CURRY WITH JASMINE RICE Vegan

Coconut milk, peppers, local oyster mushrooms from Gronnestad Farm,
cauliflower & gem tomatoes, baby corn, rice

Elevate with: Selva prawns $5 per person

STEAK & POTATOES GF
8oz manhattan, crispy smashed potato, local king oyster mushrooms
from Gronnestad Farm, asparagus, sherry jus, sorrel

CHEESECAKE
Brown butter caramel, chocolate soil, candied citrus, dirty
almonds + berries

Please inform your server of any allergies or dietary concerns prior to ordering L U I a E

RESTAURANT & BAR

GF: Gluten Free V: Vegetarian Parties of 8+ guests are subject to 18% gratuity.

Advisory: Consuming raw or uncooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.




