
The  January  R e s e t   4 9  p e r  p e r s o n

BALANCED PLATES, CRAFTED FOR A FRESH START

Starters
(choose one)

MINESTRONE SOUP
cannellini beans, ditalini pasta, fresh vegetables

KALE SALAD
winter spinach, kale, almonds, feta, red onion, raspberry vinaigrette

MR. G’S CAESAR SALAD
romaine, parmesan, caesar dressing, croutons

PASTA PRIMAVERA
rotini, squash, zucchini, red & yellow bell pepper, red onion, 

asparagus, garlic, evoo

FISH OF THE DAY
pan seared, baby carrots, asparagus, chargrilled leaks

GRILLED CHICKEN BREAST
grilled asparagus, sautéed sprouts

Dessert
(choose one)

MANGO MOUSSE CAKE

MIXED FRUIT

ENTreES
(choose one)



The  January  R e s e t   4 9  p e r  p e r s o n

ZERO PROOF REQUIRED
LEMONCELL-NO MARTINI · 14

pallini limonzero, triple chamomile tea, lemon juice

SLIMMS CUP · 14
clean g, cucumber lime sour, black tea

NOT AT ALL SPRITZ · 14
ritual aperitif alternative, lemon juice, dragon fruit & papaya,

club soda, peychaud’s bitters

OH NOJITO · 14
ritual rum alternative, mint matcha syrup, lime juice, coconut water

PROTEIÑA COLADA · 14
ritual rum alternative, coco reàl, pineapple & lime juice,

procel protein powder

protein: 10g

BEER
Heineken 0.0 Lager, Amsterdam · 8

Athletic Brewing Co. ‘Upside Dawn’ Golden Ale,
San Diego, California · 8

Athletic Brewing Co. ‘Free Wave’ Hazy IPA,
San Diego, California · 8

WINE
Missing Thorn, Rosé,  California · 12

Missing Thorn, Red,  California · 14

Missing Thorn, Sparkling,  California · 14

Bellini Zero Cipriani · 14

This season, join us at select Berg Hospitality Group locations for more healthy menu options and 
non-alcoholic beverages that support New Years Resolutions and Dry January Intentions.
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