
 

 
 

LUNCH MENU 
 
 
 

 
 
Heirloom tomato gazpacho baby tomato salad/ petit coriander 
 
Grilled globe artichoke  aged sherry aioli/ evoo 

   
   HAMACHI WATERMELON/ AVOCADO/ CILANTRO/ JALAPENO PISTOU 

 
SHRIMP COCKTAIL  BLACK PEPPER VODKA COCKTAIL SAUCE 

 
  market Oysters  1/2 Dz/  black peppercorn vodka Cocktail sauce / mignonette 

 
BEETS “N” BRESOLA  ARUGULA/ TANGERINES/ CRÈME FRAICHE VINAIGRETTE 
 

ORGANIC GREENS  HEARTS OF PALM/ HEIRLOOM BABY TOMATOES/ SMOKED ALMONDS 

Salad vert  butter lettuce/ haricot vert/ tarragon/ champagne-mustard vinaigrette       

 Shangri-la Caesar  Salad  RED AND GREEN romaine/ truffled pecorino/ flash fried white anchovies       

   Lobster cobb bleu cheese vinaigrette  Applewood bacon/  avocado                 

California nicoise  rare ahi tuna/ nicoise tapenade/ avocado/ lemon vinaigrette 
 
California omelet  goat cheese / basil / tomato / petit salad 

 
TURKEY BURGER   SPROUTS /AVOCADO MAYONNAISE/ TOMATO CONFIT  

    
   GRILLED CHICKEN    PROVOLONE / MUSHROOMS /SAUTEED SPINACH  
 

NIMAN RANCH 8OZ HAMBURGER   CARAMELIZED Onions / TOMATO JAM/ SMOKED CHEDDAR 
 
HOUSE SMOKED TURKEY WRAP   AGED SHERRY AIOLI/ AVOCADO/ BOURSIN CHEESE/ BACON 
 
Steak & frites  niman ranch flatiron steak / French fries / BORDOLAISE sauce 
 
MOULES  WASHINGTON MUSSELS/ WHITE WINE BROTH/ GRILLED SOURDOUGH 
 
 
 

 
 
$8 
 
$8 
 
$16 
 
$16 
 
$ 18 
 
$14 
 
 
$10 
 
$ 8 

$ 14 

$18 

$16 

$14 

$ 16 
 
$ 14 
 
$ 16 
 
$14 
 
$ 24 
$ 18 

  
 
 
IN CONJUNCTION WITH THE SHANGRI LA’S “green” philosophy, the dining room does its best to purvey and source local and/or 

sustainable produce, meat, seafood and all other food products supporting families and  
businesses that fuel the local economy. 

Executive chef: Dakota weiss 
 

 
 
 

 

 

         * SIDE DISHES FOR SANDWICHES: CHOICE BETWEEN FRENCH FRIES OR mixed greens 

 


