
O R A N G E  C O U N T Y  R E S TA U R A N T  W E E K

D I N N E R  M E N U

$ 4 5  P E R  P E R S O N

GF—Gluten Free     VG—Vegetarian     VE—Vegan     DF—Dairy Free   KE—Keto Friendly

Split plate fee of $4 will apply.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

F I R S T  C O U R S E

Choose One:

Roasted Pumpkin & Ginger Soup VE 
Thai Curry, Black Forbidden Rice, Squash, Herbs

Spicy Pork Gyoza DF 
Fermented Black Bean, Crispy Garlic, Chili Oil, Radish

Spicy Little Gem Salad   
Gem Lettuce, Spiced Breadcrumbs, Parmesan Reggiano, Harissa-Garlic Dressing

T H I R D  C O U R S E

Mini Carrot Cake 
Cream Cheese Icing, Glazed Walnuts

S E C O N D  C O U R S E

Choose One:

Fresh Orecchiette Pasta   VE 
Roasted Wild Mushrooms, Musroom Tea, Fall Squash, Crisp Sage, Baby Kale, Caramelized Onions, 
Hazelnuts

Piri Piri Grilled Salmon   GF   KE  
Silky Yam Purée, Orange-Date Salad, Market Vegetables, Snipped Herbs

Lōrea Burger  
8oz Wagyu, Cheddar, Baby Kale, Cured Tomatoes, Avocado, Black Pepper Bacon, Giardiniera, 
Brioche Bun, Rosemary Fries


