EXECUTIVE CHEF ®* BRYN MCARTHUR

AMAYA

MARCH 26 - APRIL 2, 2023
LUNCH $30 PER PERSON

STARTER

caesar

leopard gem, crouton, parmesan

mustard frill "waldorf"
frissée, celery, shropshire blue, grapes,

walnut, apple vinaigrette

chia pudding

toasted almond, coconut, melon

MAIN

smash burger

caramelized onions, american cheese

avocado tartine

parmesan cheese, poached egg

beetroot “tataki”

nori, vegan X0 sauce

DESSERT

spiced chocolate pot de creme

mezcal caramel, crunchy mousse

yogurt cake
strawberry rhubarb, green apple

CHEF DE CUISINE ®* JARELL TUCKER

Restaurant

o &

A 20% SERVICE GRATUITY WILL BE ADDED TO ALL PARTIES.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

WARNING: CERTAIN FOODS AND BEVERAGES SOLD OR SERVED HERE CAN EXPOSE YOU TO CHEMICALS INCLUDING ACRYLAMIDE IN MANY FRIED OR

BAKED FOODS AND MERCURY IN FISH, WHICH ARE KNOWN TO THE STATE OF CALIFORNIA TO CAUSE CANCER AND BIRTH DEFECTS OR OTHER

REPRODUCTIVE HARM. FOR MORE INFORMATION GO TO WWW.PS5WARNINGS.CA.GOV/RESTAURANT.



