
 
 

TASTE THE GABLES 
LUNCH PRIX-FIXE 

 
CHOICE OF: 

 
TODAY’S SOUP  

SERVED WITH GRILLED LOCAL BREAD    
 

OR 
 

WATERMELON ‘CAPRESE’ 
LOCALLY MADE BURRATA, MINT, BASIL & SICILIAN OLIVE OIL 

 

OR 
 

BRUSSELS SPROUT ‘CAESAR’   
COOKED & RAW, MISO ‘CAESAR’, PARMIGIANO & LEMON  

 
 

CHOICE OF: 
 

HOUSEMADE RIGATONI  
BROCCOLI PESTO, PARMIGIANO & GARLIC BREADCRUMBS 

 

OR 
 

BUTTERMILK FRIED CHICKEN SANDWICH 
SHAVED ICEBERG, ROASTED GARLIC RANCH, HOUSE PICKLES & FRIES 

 

OR 
 

CRISPY ROCK SHRIMP SALAD  
IMAGINE FARMS LETTUCE, BRUSSELS SPROUTS, CARROT, CILANTRO & MISO 

 

OR 
 

CLASSIC CHEESEBURGER  
CHEDDAR, SHAVED ICEBERG, TOMATO, ONION, BRIOCHE BUN & FRIES 

 
 

CHOICE OF: 
 

E.H. MESS 
STRAWBERRY SORBET, ELDERFLOWER CURD & MERINGUE  

 

OR 
 

DIRT CUP 
CHOCOLATE, HAZELNUT, PRETZEL & SALTED CARAMEL  



 

 
 
 

TASTE THE GABLES 
SHARING STYLE MENU 

 
 

HEIRLOOM TOMATOES 
FISH SAUCE, PEANUTS, HERBS & COCONUT ICE 

 
 

CRISPY QUESO BLANCO 
PRESERVED GUAVA & SWEET/SOUR GARLIC 

 
 

CAULIFLOWER 
CILANTRO, CREMA, COTIJA & CORN CRUMBLE 

 
 

CARBONARA 
HERITAGE BACON, BLACK TRUFFLE & EGG YOLK 

 
 

CHICKEN & WAFFLES 
BUTTERMILK, FRANK’S & SMOKED MAPLE SYRUP 

 
 

DIRT CUP 
CHOCOLATE, HAZELNUT, PRETZEL & SALTED CARAMEL 

 
 

MINI PANCAKES 
CAP’N CRUNCH, VANILLA BUTTER & CONDENSED MILK 
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