COS

LUNCH SELECTIONS

STARTERS

Traditional Guacamole, Crispy Tortilla Chips

EOS Truffle French Fries, Herbs, Parmesan

Crispy Tostones, Cilantro, Chipotle Aioli

Roasted Butternut Squash Soup, Toasted Sunflower Seeds

Artisan Meats & Cheeses, Cured Meats, Olives, Marcona Almonds, Manchego,
Cheese, Drunken Goat Cheese Pita

SALADS

Field Greens Salad, Heirloom Tomatoes, Green Asparagus, Pecorino
Romano, Balsamic Vinaigrette

Caprese Salad, Mozzarella, Heirloom Tomatoes, Basil, Balsamic

Caesar Salad, Classic Caesar Dressing, Garlic Croutons, Parmesan
Add CGrilled Chicken +6 Add Grilled Shrimp +9

Summer Baby Grilled Chicken Salad, Heirloom Tomatoes, Olives,
Marcona Almonds, Goat Cheese, Basil Vinaigrette
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Braised Short Rib Melt, Brioche Bun, Jarlsberg Cheese, Horseradish 12

Dijonnaise, Baby Field Greens Salad

Crabcake Duo, Spicy Remoulade, Frisse Salad, 18

Tropical Salsa, Pomegranate Dressing

Caribbean Lobster Lollipops, Tropical Fruit Slaw with Papaya Dressing, 22

Hibiscus Beurre Blanc

Blackened Yellow Tail Snapper, Roast Corn Maque Choux, Mango 20
\Balsamic Glaze, Watercress Citrus Vinaigrette (Roast Mango)

ENTREES

Tomato-Basil Pizza, Mozzarella 14

Add Pepperoni +2 Add Chorizo +3

Grilled Mahi Sandwich, Brioche Bun, Chipotle Aioli, Lettuce, Tomato, Pickled Onions 17

Turkey Sandwich, Avocado, Apple Wood Smoked Bacon, Lettuce, 16

Multigrain Bread

E Burger, Certified Angus Beef, Brioche Bun, Choice of Cheese, 16

Lettuce, Tomato, Onion, Fries

Herb Roasted Chicken, Free Range Chicken Breast, Parmesan 23

Risotto, Broccolini

Herb-Crusted Salmon A La Plancha, Shaved Fennel and Asparagus 26

Salad, White Truffle Vinaigrette

Grilled Churrasco, Basil Pesto Roasted Fingerling Potatoes, Chimmichurri Aioli 32

18% Service Charge is Added to the Check for Your Convenience

Eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly,
young children under age 4, pregnant women and other highly susceptible individuals with compromised immune

systems. The cooking of such animal foods reduces the risk of foodborne illness.



