SHARE

imported and domestic farmstead cheeses with quince paste

three mediterranean-inspired dips with assorted flatbreads and olives

bamboo steamed chicken and shrimp dim sum with chili dipping sauce

“flying pigs” mini kobe beef hot dogs in a crispy kataifi-mustard crust
served with relish and whole grain mustard

LIGHT FARE

jumbo shrimp with classic cocktail sauce

satur farms mixed greens with shaved parmesan and walnut vinaigrette

oysters on the half shell with cocktail and mignonette sauce, 3 or 6

panini with grilled eggplant goat cheese, sweet and hot peppers and baby arugula

sashimi-grade tuna tartare with avocado and fingerling potato chips

CLASSICS

crispy fried calamari with two dipping sauces

buffalo chicken wings with blue cheese, apple, celery and jicama
burger with caramelized onions, mushrooms and fries

caesar salad with grilled chicken and gratinéed parmesan croutons
turkey club sandwich

jumbo lump crab roll with crispy ginger and home-made potato chips

DESSERTS

pumpkin & coconut custard torte
apple brown butter tart with cinnamon ice cream
pineapple bread pudding, banana caramel sauce & vanilla ice cream

trio of today’s sorbets with fresh berries
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The Garden City Hotel uses local and organic products whenever possible.



