
CHICKEN TIKKA MASALA
sous vide all-natural chicken breast, 
coconut-tomato curry, coconut jasmine 
rice, coconut-curry aioli

CHICKEN TINGA ELOTE GF

roasted baby corn elote, shishito peppers, 
chimichurri aioli, feta cheese, adobo 
chicken tinga, micro cilantro

BABY CORN ELOTE & 
SHISHITO PEPPERS V, GF

roasted baby corn elote, shishito peppers, 
chimichurri aioli, feta cheese, micro 
cilantro

FONTINA FONDUE  
MAC & CHEESE V

cavatappi pasta, fontina fondue cheese 
sauce, shredded fontina cheese, chives, 
optional san marzano bruschetta topping

SURIMI CUCUMBER CANAPE
surimi crab salad, spicy mayo, english 
cucumber, watermelon radish, teriyaki 
sauce, micro cilantro

MISO-TOMATO  
GAZPACHO SOUP Vg

san marzano tomatoes, white bean miso, 
english cucumbers, italian parsley, 
basil oil

A L L E R G E N  K E Y

BUTTER CROISSANTS

RASPBERRY-WHITE CHOCOLATE 
SCONES

ASSORTED COFFEE/TEA CAKES

BANANA-NUT BREAD N

CHOCOLATE-VANILLA 
PROFITEROLES

HOPE’S COOKIES

BROWNIES GF

ASSORTED CHEESECAKE

B R E A K F A S T A L L  D A Y

P A S T R I E S  &  S W E E T S

TURKEY PASTRAMI 
BREAKFAST SANDWICH
toasted english muffin, fried cage-free 
egg, thinly sliced turkey pastrami, rocket 
greens, stone-ground truffle aioli

BUTTERMILK BISCUIT 
BREAKFAST SKILLET
buttermilk biscuit, cracked peppercorn 
gravy, over-medium egg, chives

SAUSAGE KOLACHE
baked-in-house kolache, jalapeño- 
cheddar sausage

HONEY DIP DONUT GLAZE 
CINNAMON ROLL V

baked-in-house homestyle cinnamon rolls, 
honey dip donut glaze

QUINOA BREAKFAST 
CEREAL BOWL V, GF, N

chilled breakfast quinoa, fresh mixed 
berries, almond butter, almond milk, 
clover honey

PRICKLY PEAR-COCONUT 
CHIA PARFAIT V, GF, N

coconut chia pudding, gluten free 
granola, greek yogurt, clover honey, 
prickly pear puree, diced mango, toasted 
shredded coconut

SUMMER VIBES  
FRUIT CUP V, DF, GF

prickly pear puree, cantaloupe chunks, 
honeydew chunks, grapefruit segments, 
tajin, mint

STRAWBERRY-PEACH 
COBBLER PARFAIT V

macerated strawberry & peaches, 
overnight chia oats, vanilla greek 
yogurt, gluten-free granola, whipped 
cream, cinnamon

SUPERFOOD  
MEDI SALAD V, GF

superfood greens, lemon-herb greek 
vinaigrette, english cucumber, diced 
tomato, red onion, kalamata olives, 
feta cheese

STRAWBERRY  
FIELDS SALAD V, GF

balsamic vinaigrette, superfood greens, 
fresh strawberries, feta cheese, pecans, 
balsamic reduction, chives

TEXAS CAVIAR  
SALAD Vg, DF, GF

power blend, lemon herb dressing, 
black beans, black eyed peas, pico de 
gallo, gluten-free toasted pinsa chips, 
micro cilantro

PROSCIUTTO CANAPE
naan bread, prosciutto, ricotta cheese, 
honey, red chili flakes, chives

SAN MARZANO 
BRUSCHETTA FLATBREAD V

san marzano tomato bruschetta, ricotta 
cheese, naan bread, balsamic glaze, 
chives stick

NOTE
Offerings are for sample purposes only. In-lounge offerings change daily, are updated seasonally, 

regionally specific, and use locally sourced ingredients wherever possible. 
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