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                          Here the imaginary is what tends to become real …  
 

 
 
 
 
 
 
 
 

BETWEEN BREADS 
 

Focacciella $ 21 
Homemade focaccia, sun-dried tomato mayo, pesto, 

arugula, mortadella, burrata, balsamic glaze 
 

Bikini Croque Madame $ 19 
Honey turkey breast, cotto ham, swiss cheese, 

mayo deli, homemade brioche, bechamel, sunny 
side egg* 

 

Monster Grilled Cheese $ 18 
Marinara sauce 

 

BLTwisted Surreal $ 18 
House smoked brisket, bacon, romaine, heirloom 

tomato, yuzu bbq mayo 
 

Spicy Beef Saigon with Pineapple $ 23 
Pineapple slaw, serrano pepper mayonnaise, roast 

beef, garlic-sriracha soy glaze, homemade baguette 
 

Passion-Q Burger $ 19 
100% organic ground beef*, Syrah caramelized onion, 

maple Bacon, passion fruit BBQ, white Cheddar 
cheese, arugula, pickles, atomic fries 

 

Crispy Fried Chicken Sandwich $ 22 
Potato bun, cauliflower and cucumber pickles, 

iceberg lettuce, purple cabbage jam, goat cheese 
 

Nashville Smoked Brisket Sandwich $ 23 
Sliced brisket, cheddar cheese,  broccoli salad with 

cranberries, guajillo-pineapple bbq, homemade 
sourdough 

 

Footlong Boomdog $ 24 
Beef sausage, crispy garlic, oaxaca cheese, 

cabbage relish, crumbled bacon 
 

Chicken Gyro Sandwich $ 21 
Marinated chicken breast, mango, tzatziki, tomato, 

cucumber, parsley 
 

 
                   LUNCH 

 
French Onion Soup $ 16 

Veal stock, onion compote, smoked gouda, muenster, 
 housemade sourdough 

 
The One Lettuce Caesar Salad $ 19 

Organic salanova lettuce, crispy noodles, house caesar 
dressing 

ADD ONS: 
Grilled chicken 12 I Shrimp 14 I Pan seared Salmon* 17 

 
Chef’s Seasonal Salad $ 18 

Mixed greens, passionfruit and coconut milk dressing, 
chipotle ricotta, arepa crust 

 
ADD ONS: 

Grilled chicken 12 I Shrimp 14 I Pan seared Salmon* 17 
 

Caribbean Chinese Noodle Chicken Salad $ 20 
Rice angel hair noodles, fresh pineapple, pan seared 

chicken breast, house unique caribbean-asian dressing, 
fresh veggies 

 
Steak et Frites $ 53 

12 oz grilled NY strip*, house made compound butter, fries 
 

Cauliflower Nation $ 23 
Mole, potato, roasted cauliflower, tomato, lemon 

 
Crispy Pillow Tuna Poke $ 23 

Sushi grade tuna*, jalapeños, mango, wakame, 
togarashi, nori, rice pillow paper, avocado 

 

Pan Seared Norwegian Salmon $ 36 
6 oz organic salmon*, confit potatoes, citrus-broccoli 

puree, beet reduction, blood orange gel, asparagus 
 

Lasagna Lovers  $ 27 
Bolognese sauce, bechamel, mixed greens, dehydrated 

sourdough 
 

Bucatini Alfredo $ 22 
Artisanal italian pasta, house made alfredo sauce 

 
Bucatini Marinara $ 22 

Homemade san marzano tomato sauce, garlic, basil 
  

Tallarines and Meatballs $ 25 
Artisanal italian pasta, marinara sauce, 100% organic 

beef  
 

 
                            PIZZAS 

 
Marguerita $ 19 

   Housemade tomato sauce, burrata, fresh basil, roasted garlic olive oil 
 

Pepperoni Honey $ 21 
    House-made tomato sauce, mozzarella, pepperoni, spicy garlic-chili 

honey 
 

Bianca Verde $ 20 
Ricotta and leeks sauce, mozzarella, house pesto, fresh basil  

 
Fra Diavolo $ 22 

Fra diavolo sauce, fresh basil, shrimps, fresno peppers, tatemada sauce, 
oregano 

 
Cheese $ 18 

House-made tomato sauce, mozzarella 
 

Capricciosa $ 22 
House-made tomato sauce, mozzarella & parmesan, wild mushrooms, 

prosciutto 
 

 
 


