
  

S UN DA Y,  M AY 14  ON 2 N D  L EVEL  
P L E A S E  V I S I T  O P E N T A B L E . C O M  ( C A S T  I R O N )  F O R  R E S E R V A T I O N S .  

 

F R U I T S  A N D  B E R R I E S  
W a t e r m e l o n ,  c a n t a l o u p e ,  p i n e a p p l e ,  s t r a w b e r r i e s ,  

b l u e b e r r i e s ,  p a p a y a ,  d r a g o n  f r u i t  

C H I L L E D  A N D  C O L D  
WATE RME LON PROSCIUTTO SALAD 
A v o c a d o ,  g r i l l e d  l e m o n   

INSALATA CAPRESE  
A r u g u l a  a n d  b a l s a m i c   

BLOOD ORANGE & ROASTE D BEE T SALAD 
A r u g u l a ,  p e a  s h o o t s ,  T e x a n  g o a t  c h e e s e ,  p i c k l e d  r e d  
o n i o n s  

CURRIE D CAULIFLOWER SALAD 
F r i s s e ,  r o a s t e d  t r i - c o l o r  c a ul i f l o w e r ,  c u r r y - m a p l e  
d r e s s i n g  

H A N D  T O S S E D  G R E E N S  
SPIN ACH,  SPRING MIX,  ROMAINE  
C h e r r y  t o m a t o ,  c u c u m b e r ,  pi c k l e d  o n i o n ,  b r o c c o l i ,  
c a r r o t s ,  r e d  p e p p e r s ,  c o r n   
O l i v e s ,  j a l a p e n o s ,  d r y  c r a n b e r r i e s ,  p e p i t a s ,  h o n e y  p e c a n s ,  
r e d  r a d i s h ,  t o a s t e d  a l m o n d s   
C h e d d a r ,  f e t a ,  b a c o n  b i t s ,  h e r b  c r o u t o n s ,  
H o n e y  b a l s a m i c ,  c i t r u s  d r e ss i n g ,  r o a s t e d  g a r l i c  p a r m e s a n  

O N  T H E  I C E  
CHILLE D SHRIMP,  GREEN  LIP  NEW ZEALAN D 
MUSSLE S  
L e m o n  a n d  l i m e  w e d g e s ,  t r a d i t i o n a l  c o c k t a i l  s a u c e ,  
t a b a s c o ,  m i g n o n e t t e  s a u c e ,  m e l t e d  b u t t e r  

 

 
SALMON GRAVALAX,  SEAFOOD CE VICHE  
G h e r k i n s ,  c a p e r s ,  c o c k t a i l  o n i o n s ,  d i l l  c r e a m  c h e e s e ,  
M e l b a  t o a s t  p o i n t s ,  b a g e l  t h i n  t o a s t s  

A S S O R T E D  S U S H I  A N D  S A S H I M I  
GARI ,  WASABI,  SHOYU 

C H E E S E  A N D  C H A R C U T E R I E  
CHE F’S  SE LECTION  OF ARTISANAL CHEE SE S AND 
CHARCUTERIE  
W h o l e  g r a i n  m u s t a r d ,  f i g  r e l i s h ,  o r a n g e  m a r m a l a d e ,  
h o n e y ,  m a r i n a t e d  q u e e n  a n d  K a l a m a t a  o l i v e s ,  M a r c o n a  
a l m o n d s ,  a s s o r t e d  c r a c k e r s  

M E Z Z E  S O U K  
HUMMUS BEIRUTY 
BABAGAN OUSH 
TZATZIKI  
DOLMAS 
TABOULEH 
C r i s p  p i t a ,  c r u d i t é  

B O U L A N G E R I E  
B a g u e t t e s ,  s w e e t  d i n n e r  r o l l s ,  p a r m e s a n  a n d  c h i l l y  

l a v a s h ,  s o u r d o u g h  l o a f ,  c i a b a t t a ,  c h e d d a r  a n d  j a l a p e n o  

w h e e l  b u n s ,  h a r d  r o l l s ,  D a r k  r y e  b r e a d   

C h i l i  H o n e y  b u t t e r ,  p e c a n  c i n n a m o n  b u t t e r ,  w h i p  b u t t e r  



  

E G G S  T O  O R D E R  
CAGE FREE BROWN E GGS 
O n i o n s ,  t o m a t o e s ,  p e p p e r s ,  s p i n a c h ,  j a l a p e ñ o ,  m u s h r o o m ,  
p i c o  d i  g a l l o   
C h o r i z o ,  H a m ,  b a c o n ,  c h e d d a r ,  p e p p e r  j a c k  

B R E A K F A S T  C H A F F E R S  
CHIVE SCRAMBLE D E GGS  
BRE AKFAST SAUSAGE L INKS   
RANCH STYLE  POTATOE S WITH PEPPERS & ONIONS 
MAPLE BACON  

B U T T E R M I L K  P A N C A K E S  
TRADITIONAL ACCOMPAINMEN TS 
T o p p i n g s :  w h i p p e d  c r e a m ,  b l u e  b e r r i e s ,  s t r a w b e r r i e s ,  
p e c a n s ,  c h o c o l a t e  s a u c e ,  r a sp b e r r y  s a u c e  

S O U P  
CARROT GINGE R AND COCON UT VELOUTÉ  
F r i e d  g o l d e n  o n i o n s ,  c h i l i  c r i s p  

C H E F ’ S  C A R V I N G S  
HOME  SMOKE D COFFEE RUBBED BRISKE T   
C h a r r e d  p e a c h  a n d  h a b a n e r o  s a u c e ,  m a s h e d  p o t a t o   
SALMON ENCROUTE   
C a p e r  a n d  c h e r v i l  b e u r r e  b l a n c ,  r o a s t e d  r o o t  v e g e t a b l es  

A  A L A  P L A N C H A  
TE RIYAKI  CHICKEN SKEWERS 
SHRIMP P INEAPPLE SKE WERS 
S p i c y  y o g u r t  s a u c e ,  t e r i y a k i  s a u c e  

F R O M  T H E  W O K  
THAI  PENANG CURRY TOFU 
CHICKEN KUN G PAO WITH BROCCOLI  AND 
CASHE WS 
 
 
 
 
 

STEAMED JASMINE R ICE  
LO MEIN NOODLE S  

F O R  T H E  L I T T L E  O N E S  
CHEE SY BAKED MAC N’  CHEESE  
CRISP CHICKEN TENDERS  
TATE R TOTS  
K e t c h u p ,  h o n e y  m u s t a r d ,  B B Q  s a u c e  
F r u i t  c u p s  

T H E  S W E E T  T O O T H  
CAKE S AND TARTE S  
C h o c o l a t e  t o r te ,  c a n d i e d  o r a n g e    
P e c a n  p i e  
L e m o n  m e r i n g u e  t a r t  
B a n a n a  w a l n u t  c a k e  

INDIVIDUAL VERRINE  
C h o c o l a t e  p o t  d e  c r è m e ,  B ai l e y ’ s  c r è m e ,  r o s e m a ry   
M a n g o  p a n n a  c o t t a  w i t h  p a s s i o n  f r u i t  c o m p o t e ,  
r a s p b e r r i e s  
R i z  a u  l a i t ,  T a h i t i a n  v a n i l l a  b e a n s  t o a s t e d  a l m o n d s  
M e x i c a n  f l a n  w i t h  b e r r i e s  

ASSORTED CUPCAKES  
L e m o n  c u p c a k e  w i t h  l a v e n d e r  h o n e y  b u t t e r c r e a m 
V a n i l l a  c u p c a k e  w i t h  s t r a w b e r r y  c r e a m  c h e e s e  i c i n g  
R e d  v e l v e t  c u p c a k e  
ACTION  
G u l a b  j a m u n  w i t h  i c e  c r e a m 
F l a m b e e d  b e r r i e s  w i t h  i c e  c r e a m 
 
 

$78 ADULTS,  $40 CHILDREN 6–12 (PLUS TAX) 
COMPLIMENTARY FOR CHILDREN 5 &  UNDE R 
SEATING AVAILABLE E VE RY 45 MINUTES   
FROM 11:00  A .M.  TO 3:00 P.M.  
 
This menu is specially crafted by our chefs using avant-garde handpicked ingredients 
from all around the world. Mono Sodium Glutamate, mono saturated fat, synthetic 
ingredients, and colors are not used whilst cooking. 
 


	Sunday, May 14 on 2nd level
	PLEASE visit opentable.com (cast iron) for reservations.
	fruits and berries
	chilled and cold
	Avocado, grilled lemon
	Arugula and balsamic
	Arugula, pea shoots, Texan goat cheese, pickled red onions
	Frisse, roasted tri-color cauliflower, curry-maple dressing

	hand tossed greens
	Cherry tomato, cucumber, pickled onion, broccoli, carrots, red peppers, corn
	Olives, jalapenos, dry cranberries, pepitas, honey pecans, red radish, toasted almonds
	Cheddar, feta, bacon bits, herb croutons,
	Honey balsamic, citrus dressing, roasted garlic parmesan

	on the ice
	Lemon and lime wedges, traditional cocktail sauce, tabasco, mignonette sauce, melted butter
	Gherkins, capers, cocktail onions, dill cream cheese, Melba toast points, bagel thin toasts

	assorted sushi and sashimi
	cheese and charcuterie
	Whole grain mustard, fig relish, orange marmalade, honey, marinated queen and Kalamata olives, Marcona almonds, assorted crackers

	mezze souk
	boulangerie
	eggs to order
	Onions, tomatoes, peppers, spinach, jalapeño, mushroom, pico di gallo
	Chorizo, Ham, bacon, cheddar, pepper jack

	breakfast chaffers
	buttermilk pancakes
	traditional accompainments
	Toppings: whipped cream, blue berries, strawberries, pecans, chocolate sauce, raspberry sauce

	soup
	carrot ginger and coconut veloutÉ
	Fried golden onions, chili crisp

	chef’s carvings
	home smoked coffee rubbed brisket  Charred peach and habanero sauce, mashed potato
	salmon encroute  Caper and chervil beurre blanc, roasted root vegetables

	a ala plancha
	from the wok
	for the little ones
	the sweet tooth



