OPENAIRE A

LUNCH

MON - FRI | 11:30AM - 2:30PM
2-COURSE MENU
$25 PER PERSON | TAX & GRATUITY NOT INCLUDED

STARTERS

MARKET CRUDITES
seasonal vegetables, spanish paprika hummus

AHI TUNA TARTARE* +$7
avocado mousseline, pickled cucumber,
pluot & green peppercorn leche de tigre,

sweet potato chips

MAINS

select one

THE SUMMER BOWL
sukiyaki rice, charred spring onions, corn pudding,
toybox squash, heirloom cherry tomatoes

THE OA BOWL
sukiyaki rice, edamame, asparagus,
pickled red onion, crispy rice noodles

TUSCAN KALE CAESAR
purple brussels sprouts, bubu arare, parmesan cheese,
classic dressing, olive oil croutons

add protein to bowls or salad
braised beef, chicken breast, ocean trout, or lemongrass tofu

EXECUTIVE CHEF VINSON CHING

*MENU SUBJECT TO CHANGE. ITEMS MAY BE SERVED RAW OR UNDERCOOKED AND/OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



