
SAVOR_MARQ0122

SAVOR MENU | $ 3 5  p e r  p e r s o n

one selection for each course

APPETIZER 
Honey Garl ic  Mea tbal ls

pickled Fresno pepper / scallion grass / toasted sesame seed / grilled bread

S tuf fed Fig
bleu cheese + bacon jam / honey ricotta / apple gastrique / romesco Sauce / mint

White Bean Chicken Chi l i

Marquee Salad vg g f
mixed greens / walnut / quinoa / golden beet / goat cheese / tarragon vinaigrette

ENTRÉE
Airline Chicken

mushroom demi-glace / roasted garlic potato purée / baby carrot / braised red cabbage

Miso Soy Glazed Salmon
sticky white rice / baby bok choy / shiitake / unagi sauce

Quinoa Stuffed Peppers vg
roasted tomato sauce / rrugula pesto / shaved parmesan / crispy leeks + white truffle oil

Seafood Cioppino
mussels / swordfish / salmon / shrimp + white wine broth / fingerling potato / 

herb roasted tomato / grilled bread

DESSERT
Yuzu Bar

graham cracker crust / ginger macerated berry / meringue / Thai basil

Tres Leches
white cake / strawberry / pineapple / coconut / paprika whipped cream / vanilla ice cream

vg – ve g e t a r ian  |   g f  –  g lu t en - f re e
*consuming raw or undercooked food may result in foodborne illness


