
S h r i m p  C o c k t a i l  -  G F / D F

A r a n c i n i  -  V E G

B e r r y  S a l a d  -  V E G / D F

B u r r a t a  -  G F    + $ 5

S t e a k  T a r t a r e  -  G F    + $ 5

S c a l l o p  -  G F    + $ 9

THE LOST LAND THE LOST LAND LUNCH PRIX FIXE

$30 PER PERSON FOR 2 COURSES

MONDAY - FRIDAY UNTIL 2:00 PM

APPETIZER- CHOICE OF

avocado,  cucumber,  tomato,  red onion,  tabasco,  tostada,
ci lantro

mushroom mix,  parmesan,  truff le  aiol i ,  pickled anahaim

almond,  strawberry,  fr isée,  mixed greens,  mixed fresh
berries ,  bocconcini

salsa  verde,  mole  chives,  pistachio,  cherry tomato

tenderloin,  salsa  macha,  l ime,  garl ic ,  house made tort i l la ,
pickled onion,  yolk

corn,  caulif lower,  fennel ,  lemon

Ch i c k e n  Ka t s u  Sa n d wi c h  -  DF/ NF

Me x i c a n  Gn u d i  -  VEG

Be e r  Ba t t e r e d  Bl a c k  COD -  NF

Ar c t i c  Ch a r  -  GF/ DF    +$ 5

Be e f  Ch e e k  Pa c c h e r i  -  NF    +$ 5

Du c k  Ri s o t t o  -  GF    +$ 8

MAIN  - CHOICE OF

shokupan,  cabbage s law,  sesame,  tonkatsu sauce,  kewpie
mayo,  fr ies  or  salad

ricotta ,  queso fresco,  poblano,  white  miso,  corn,  fresh
herbs

black l ime,  potato  pavé,  paprika,  tartar  sauce,  minted peas

pea,  snap peas,  ikura,  chives,  lemongrass-coconut  sauce

pickled red onion,  sage,  lemon,  ancho chil i  oi l

mushroom mix,  parmesan,  chi l i  f lakes,  scal l ion

Ca Phe Tres Leches Tiramisu 

DESSERT - CHOICE OF

pandan,  cocoa,  lady f inger,  mascarpone


