AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—TE tiger shrimp
FHRAR, JL—TI7)IN—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

“B—E DYl v+ salmonrillettes
B—EVRTLY R, Ep5D0OEwY ~  salmon spread, cucumber rosette

V—=2D7Y—X, WDOIEHFV leek terrine, egg mimosa
JIITY—RZ JL—LT7L—>a, BBEEDELE
sauce verte, creme fraiche, assorted greens

BrFFroLA—17ii#  warm duck-chicken liver patty
IVEAT, T4P3YIYREI—ROT4RTLYy k- Y—R JILb>. R K
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=7eH 53X [SOUP &

SALAD , .
Y7 Ry« vy =42V velouté de champignons
D1)—=2—%"Iv>a)l—LR—T creamy mushroom soup

RRAPYUVRR (5 XERDLES) V' boston lettuce heart
IdvOyvb - JqxdLyb Y= OvITAr—)L TIL—F—X
shallot vinaigrette, roquefort blue cheese

F¥3¥ ENTREE

‘=—2# 5K “salade nicoise

PYA270 E=I0 Sy HAE I B FU—T. JoRITLy k-
V=IJADTIINL | FEa T | Y—EVHEERVLLETV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

Iy hva-273¥y7ARA4)N  traditional croque-monsieur
FUTLNTYA— - RATRGURAYF NLy F—X BEILR—Y =X,
BER. 751 FRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

XX D7 4L  ocean perch fillet
TYIN—s NZ— LEY, ZILEk> NEURTH
capers, butter, lemon, croutons, parsley potatoes

HWFED 7V H v+t free-range chicken fricassée [446 /13 / 4]
AR v NV ERA—Ta EFTIAR AVTVE
aged-champagne vinegar jus, pilaf rice, haricots verts
TE—INTH AT —F D BT Y ABEE

“grilled five-peppercorn beef hanger steak
ISVT—=TIJIR TZA4RRT b bOTOT7 VIR
brandy demi-glace, french fries, tomato provencal

THRDR I —%EH %X breaded veal scaloppini piccata

N=INAZAVELEYOAFXILY =R £AUT v
caramelized pearl onion lemon sauce, celeriac

7% —F DESSERT
Faab—bF+-L—R-HXvZ77—X chocolate mousse dacquoise
77Uy bk, Xy>a>T7)L—Y apricot, passion fruit

FLITENN—TDENLE  orange-rhubarb tart
v >oTU—21)—L  chantilly cream

7RA+2Y - LF=x arrozcon leche
Fa-—-NDINIZARTT >4  cuban milk rice pudding

g —7F45w+t  COUPE GLACEE

Y>3 25> vacherin
NZZTARI Y=Ly ZAR) =YX, XL KAy To1)— 1L
vanilla ice cream, raspberry sorbet, meringue, whipped cream

VAR ) =L v—~Nvy bk ICECREAM & SORBET

N=F | Faar—t | LvEVALE | FRVEZ-V | FARNY —
vanilla | chocolate | lemon tart | plombiére | raspberry

Ny TaryIN—IYNANEF@ passion fruit sorbet

finfiA  VESSEL
F£HH MONTH # YEAR

AHDART ¥V DAILY SPECIALS

BIZX  APPETIZER

RASEDIZAHNY T2 (145 )11/ 4)

*seared swordfish escabeche [145 /11 / 4]

F)—=7. E=X > FREF. Z>=o. N FUV—=TF1I). ERH—
olives, peppers, onions, garlic, parsley, olive oil, vinegar

F2—-NFFUKRFFHFX  cuban chicken potato salad
YY1 DAC, KE—T > IR —X
green peas, apples, red peppers, mayonnaise

RA—TJeH 54  SOUP & SALAD

25 5F ¥ X — clam chowder
A, Yy HAE  vegetables, potatoes

¥2—"Y¥ 53X @ ensaladacubana [159/10/1]
OXAYLAZ, bY b 12ERE STorvial SALEA-IYID
JexILybk V=2

romaine lettuce, tomatoes, sweet onions, radishes, lime-garlic vinaigrette

I3 ENTREE

7757z W7 —FR )L @ falafel power bowl

O—XRHE, FaIU FoU—FIb OXAYLER TU=2F) =T,
TYyIN— TV NEUL LEYVEZEZORLY S VY

roasted vegetables, cucumber, cherry tomatoes, romaine lettuce, green olives,
capers, mint, parsley, lemon-tahini dressing

F2—"Y Y FA4v»F cuban sandwich

NLy O—ZRR—=7 F—X IRZ—F{ EZILZ Fa—ND—/\>,
T4 RRTFR RUF—4

ham, roasted pork, cheese, mustard, pickles, cuban bread, french fries, mariquitas

"Hov %7  “shellfish bisque
I, REF. 7YY, L—I)LB. 1A NTRZXMU—DNA
shrimp, scallops, monkfish, mussels, calamari, puff pastry fleuron

R¥%+7F+RAL YV penne al pesto
YY1, v HAE  green beans, potatoes

WYY WD Z YN Cgrilled beef paillard
X=FILRFILY =R, b ETOT7VR. 7540 RKRTH
maitre d’hétel, tomato provencal, french fries

5ok  TASTE OF THE WORLD

BHSERXBRLAVERETET IO E I T4 72 2 7N THHFVWAELET
Our executive chef invites you to enjoy the

Fa1—/NDBK  FLAVORS OF CUBA

<VU¥—X mariquitas
Z2ZUOYILY  garlicsalsa

F*YARF MY FX  chicken potato salad
AADFDIAHNRY T2 seared swordfish escabeche
RO F—%  beef empanadas

HYNR 7N+ 7k—Ta gambas al ajillo

Fa—ANH—F¥FX cuban garden salad
FALEA=VYIDT1 I Ly kY=  lime-garlic vinaigrette

AA Y A—RERBBAETORED EDOETT
served as a main course or sampler for two

NTZAOENT-EZL 2> 3>  BALANCED SELECTION
Fy=ArI7FDAILT—RX=2— Canyon Ranch’s healthy living choices

(Hev— /i (g) | Bk (g)] (calories / fat grams / fiber grams]

Vsubh-ak-xoxv7y | @
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
FERRS, EHFREM, TUAX-—REBDDELL, HEERIBHLMILEZE W,
Tell us about your likes, aversions & allergies

FNREECEIT 2 LR D LR TOMAIRTORVA, BA, A B IEERT 3. EICER T 2 ERHE LI SRITIVRAIBHD 3, FHREOHEDH 3 ADGHE.

VR 9L IR B AIREED D D 57, 2202_DTP_X = 2 —_GDR
0419 *Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain zzozﬁ%ﬁrmﬁfﬂ(}%ﬁ

medical conditions.



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—TE tiger shrimp
FHRAR, JL—TI7)IN—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

“B—E DYl v+ salmonrillettes
B—EVRTLY R, Ep5D0OEwY ~  salmon spread, cucumber rosette

V—=2DFY—X, JIDIEY leek terrine, egg mimosa \/
JIITYV—R JL—LT7L—>a, BBEEDELE
sauce verte, creme fraiche, assorted greens

Ho7eFF DU ANTHRE  warm duck-chicken liver patty
IVEAT, T4P3YIYREI—ROT4RTLYy k- Y—R JILb>. R K
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=FeH¥73% SOUP & SALAD

Y7 Ry« vy =42V velouté de champignons
D) —=—%Iwv>al)l—LR—T creamy mushroom soup

RAFYVER (FFHFHDES) V' boston lettuce heart
IdvOybdaRzJLyb VY= OvIT74—ILTIN—F—X
shallot vinaigrette, roquefort blue cheese

3% ENTREE

‘=—2Ji#5 & “salade nigoise

BV AT E=0 DY ACE I BR FU—-T. JrxJILybk-
V=Z2IJ7007 VI | A3y | H—FEVHoERUITEIV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette choice of
grilled tuna | halibut | salmon

ruayrhvia-r2533v7AXA4)N traditional croque-monsieur
FITNTYA— - RATEHFYRAYF NLoy F—X BILR—Y—R,
REXR. 771 RKKRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AX5 D7 4L  ocean perch fillet
TYIN—. NZ—, LEY. ZILb> XEURTH
capers, butter, lemon, croutons, parsley potatoes

D7V H v+t  free-range chicken fricassée [446 /13 /4]
BRI NV EXRA—Ta, ETTSAR AVTFVE
aged-champagne vinegar jus, pilaf rice, haricots verts

BN H—RATF—FOEHIMT Y AREE

“grilled five-peppercorn beef hanger steak
ISVT7=TIJFR TZARRT b rOTOT7 VIR
brandy demi-glace, french fries, tomato provencal

THHDOAH v —REHhAX  breaded veal scaloppini piccata
N=IFZAVELEYDOAZXILY =R £OAUT v D
caramelized pearl onion lemon sauce, celeriac

¥ —bF DESSERT
Ko7 LFx+F—Xr—F dulce de leche cheesecake

NS X)LV —2R  caramel sauce

Faal—brh—AF5—F chocolate mousse cake
ZZ)xo0OwvAh> praline croquant

aatyYZY—xsiKy b coconut cream pot
SLL—X> rumraisin

Y —7495wv+ COUPE GLACEE
NFFZAFY v banana split

=BT ARIU—L. NFFH RAwTFo V=L FadL—FY—2R
ice cream trio, bananas, whipped cream, chocolate sauce

VAR )—LE>v—~vy bk ICECREAM & SORBET

N=S | Faav—b | Z2v—Aa7ValL S5y -wi=x | N"=5 @
vanilla | chocolate | créme briilée grand marnier | vanilla

EY 7 L—FI7N—VHh R YN pink grapefruit campari sorbet

finfiA  VESSEL
F£HH MONTH # YEAR

AHDART ¥V DAILY SPECIALS

B1%¢  APPETIZER

REyafifailiotr—F = “mexican fish ceviche
70 B, 7RAR. b b FERE, SAL QVTIE— FU
tuna, sea bream, avocado, tomatoes, red onions, lime, cilantro, chili

WPEDF—R, v va—, BROF 474 —%
goat cheese, mango, vegetable quesadilla
A=A E=I > TRARCIEDHILY
onions, bell peppers, avocado shrimp salsa

R—TJeH 54  SOUP & SALAD

Pobre¥—v>DRA—7 7@ tomato, bell pepper soup [90/6 /2]
L7 =Y N=ZtU, JUT7>H— tortilla vermicelli, cilantro

AX¥TaVS5X @ mexican salad
IR K IR ESHBTL. E=T 20 U5 AYIDOHX
red beans, rice, tomatoes, corn, bell peppers, okra, diced vegetables

I3 ENTREE

BRI —RUN @ cancun power bowl

B2 /7. 3Y>d—0Ed -7 - A3 PRAR, MLTo—V. OX12VL %
2. T L EYEOHY 2 —-<IR—X

black bean, quinoa, mango pico de gallo, avocado, tortillas, romaine lettuce, lime,
plant-based cashew mayo

FXx, 7RHE, b MV RS v F [509/13/8]

chicken, avocado, tomato sandwich [509 /13 /8]

FYNRZ TARN=GLER YIOHFVRTASVRRLYI YT T340 RRT
~

ciabatta, iceberg lettuce, thousand island dressing, french fries

NED7 4V, FIF2V grouper fillet, chimichurri [429 /28 / 4]
TDEVBLDLRI—X, EFROXRL—
sweet potato mousseline, summer vegetable medley

79 VDH—=YvZ27Y—2n\ fusillialla crema di aglio
NRE, IVEAT. FIIL—=D, A=V oI U—L, NLXHFYF—X
pasta, endive, chili flakes, garlic cream, parmesan

T a— Y TOEAAFaAL—FELY—R
braised chocolate mole beef short rib
E—<>. &5H3ZL. Fal)VY bell pepperrice, corn, chorizo

ok TASTE OF THE WORLD

BHEREBELAVELETET LY I LI T4 7o = IRV LET
Our executive chef invites you to enjoy the

XF>ODBE  FLAVORS OF MEXICO

L%} —X& empanadas
HILY - J)LA  salsacruda

“fafifiok e —Fx  fish ceviche
XA  tacos

V€L guacamole
A¥Ta¥%74 mexican salad

TR a— b)Y TOHAAFaaL—FELY —R
braised chocolate mole beef short rib

F¥> 7592 chicken flautas

XAV A—REREBARTOBED EDETT
served as a main course or sampler for two

NZVZAOENT-tL 223>  BALANCED SELECTION
Fr=ArI7vFDALI—X=2— Canyon Ranch’s healthy living choices

(Hav—[R&Wi(g) /| &k (g)] [calories / fat grams / fiber grams]

V5o b g xvay7y | @ kit
lacto-ovo vegetarian | plant-based

&% ZHME  Put yourself in our hands
FEeN, EWFERAM, TLAF-RENDDELES, EHERSBHLANT W,
Tell us about your likes, aversions & allergies

FNREECHIT 28 LR D LR TOMAIRTORVA, B, A B IEERT 3 . SEICER T 2 ERHE LS I SRITIVRAIBDHD 3, FHTRIEDEEDH 3 NDGH.,

VR pEL IR B AREED D D 5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain 2202_DTP_Menu_GDR

medical conditions.
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AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TI7)IN—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

“B—E DYl v+ salmonrillettes
B—EVRTLY R, Ep5D0OEwY ~  salmon spread, cucumber rosette

V—=2D7Y—X, WDOIEHFV leek terrine, egg mimosa
JIITY—RZ JL—LT7L—>a, BBEEDELE
sauce verte, creme fraiche, assorted greens

BrFFroLA—17ii#  warm duck-chicken liver patty
IVEAT, T4P3YIYREI—ROT4RTLYy k- Y—R JILb>. R K
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—7t¥%53% SOUP & SALAD

YIlF e Ry -y =42V velouté de champignons
D) —=—%"RIv>a)l—LR—T creamy mushroom soup

AZbPYULER (S5 XFPDLES) V' boston lettuce heart
IvOybIaxJILyb V=2 OvIT5—)L TI—F—X
shallot vinaigrette, roquefort blue cheese

¥3¥ ENTREE

‘=—2JEH% 5% “salade nicoise

P47 E=0 DvACE I BR FU—T, JoxJILy k-
V=2Z2IJ7007 VI | A3y | H—ErhoERUITEIV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette choice of
grilled tuna | halibut | salmon

ravrhvia-r2533v7AXA4N  traditional croque-monsieur
RUTNTYH— RATVRYYRAYF NLy F—R BILR—Y—2Z,
REXR. 771 KFKRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AXFD7 41 ocean perch fillet
TYIN—. NZ—, LEY. ZILb> XEURTH
capers, butter, lemon, croutons, parsley potatoes

HiFED 7V H v+ free-range chicken fricassée [446 /13 /4]
AR v NV ERH—Ta ESTIAR AV VE
aged-champagne vinegar jus, pilaf rice, haricots verts

BN H—RTF—FOEHMT YRR

“grilled five-peppercorn beef hanger steak
ISVT7=TIJIR TZARRT b rOTOT7 VIR
brandy demi-glace, french fries, tomato provencal

THADZA I -2 H X  breaded veal scaloppini piccata
N=INFZFDELEYOAIXILY =R £AUT v
caramelized pearl onion lemon sauce, celeriac

¥ —bF DESSERT
BT ANNFFEZNLE  caramelized banana tart

F3aAL—kY—X chocolate sauce

ZNRF«H 74732 tortade santiago
T7—EYF - OU—L%7—*% almond cream cake

HIRANVT v IV h—A  caramel apple mousse
NS ALY =X caramel sauce

9 —7F45w+t  COUPE GLACEE

A7V xXa7 @ café liégeois
NZSTARIY =Ly TRFLyY, AT YIvoT1A
vanilla ice cream, espresso, coconut chantilly

TARXI)—L>v—~wy b  ICECREAM & SORBET

N=F | Faal—F | AL RAEH| IV IFaaL—k | "FF
vanilla | chocolate | swiss mocha | mint chocolate | banana

*raA—-YrT¥— YN mango-ginger sorbet 7

finfiA  VESSEL
F£HH MONTH # YEAR

AHDART ¥V DAILY SPECIALS

B3  APPETIZER

IE, RE—=T 2 Y/, Zao<wYi [162/11/1]
marinated prawns, baby shrimp, octopus [162 /11 /1]
BREOIvILAZIT—)L. JL.yATH vegetables jardiniere, arugula oil

P HEE V  vegetarian spring rolls
F1)IY3AFR—X  chilimayonnaise

2A—TJeH 54  SOUP & SALAD

AetavdrY—2LA—7 halibut cream soup
A - BITSVSA4REZT. b bOOVAYE
kashi saffron rice pilaf, tomato concasse

F=bh, Zw5h, A=A HS5KX @ [129/11/1]
tomato, cucumber, onion salad [129 /11/1]
2O 3o —RJdsxJ Ly bk -Y—X black mustard seed vinaigrette

I3 ENTREE

KB —Ro N @ osaka power bowl

ZIE KIBHIF. EE. B T2FEVD b oY SH RE BB BFEEITLLSDN
FLIODEFRBOR LY VT

soba noodles, miso-glazed eggplant, tofu, edamame, sweet potatoes, wakame salad,
green onions, nori, ginger pickles, orange-miso dressing

TRHE, FV=VE—R, TAT 7LV T7 7, HOHFXY YV FL v F
avocado, green peas, alfalfa, egg salad sandwich
754 RARFT~  potato chips

T4 ¥ R—ZA<)tA4 2 Dbouillabaisse marseillaise
ILYFITa4wa&I—T—RZA—F A—Uv ULy R IILAIY—2X
french fish & seafood soup, garlic bread, rouille sauce

=av¥- 7N +-XRZAFYV gnocchial pesto
FEOOI v HAEHAF. V) - —RALVY—=2
hand-rolled potato dumplings, creamy pesto sauce

SHERIC - X W EIAAZTEDERA  five hour slow-cooked lamb shoulder
FUVIVEILIANAZ, LEVOBIERIF. EOVT7 Yo AU T5T7—-DEa—L
oriental spices, candied lemon, celeriac, cauliflower purée

ok  TASTE OF THE WORLD

BHEIREBELAVERLETZ LS5, YT/ E¥ I T4 7o = IRTHHVELET
Our executive chef invites you to enjoy the

XAV FET DK  FLAVORS OF SCANDINAVIA

AV z—F VI —bFR—N swedish meatballs

W—E>DF575vr A “salmon gravlax
AA—hrYZXZ—F  sweet mustard

Z7Y—3I—FKF+¥FX creamy potato salad

HF¥ ¥ _XYH 7K red cabbage salad

=2 rD3Y %, F—5—7VL v F marinated herring, polar bread
IE¥H¥ I &  shrimp salad

HOHWEX  chicken skewers
J1)—=—J4wvh. LEY creamyvodka, lemon

AL vA—RAFRE BOAKRTOED BbETT,
served as a main course or sampler for two

NZRAOENTcEZL 2> 3>  BALANCED SELECTION
¥y =AU VFDODANLY—RX=2— Canyon Ranch’s healthy living choices

(Hwvv—[R&Wi (g) /| &gk (g)] [calories / fat grams / fiber grams]

V5ot ds-noxyry | @ hh
lacto-ovo vegetarian | plant-based

% ZHME  Put yourself in our hands
FEDN, EWFERAM, TLAF-—RENDDELES, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FRREECHET 2EE A LR T MRS TOWARVA, WA, AME B INEEIRT 3 8, REICER T 2 EHEEEZSISEITIVRAINHD 5, FICFHEOREND 2 NADHE,

VR W@ BB RS D D F5 2202_DTP_X = =1 —_GDR
0419 *Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain 2202@%&*%3]“”*1(3%2

medical conditions.



AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TI7)IN—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

“B—E DYl v+ salmonrillettes
B—EVRTLY R, Ep5D0OEwY ~  salmon spread, cucumber rosette

V—=2D7Y—X, WDOIEHFV leek terrine, egg mimosa
JIITY—RZ JL—LT7L—>a, BBEEDELE
sauce verte, creme fraiche, assorted greens

Ho7eFF DU ANTHRE  warm duck-chicken liver patty
IVEAT, T4P3YIYREI—ROT4RTLYy k- Y—R JILb>. R K
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=7H%5% SOUP & SALAD

YIlF e Ry -y r¥=4>V velouté de champignons
D1)—2—%"Iv>a)l—LR—T creamy mushroom soup

RRA MY ULER (B5XFEHDLERS) [ boston lettuce heart \/
IdvOybdoxdLyb V= OvIT4+—ILTI—F—X
shallot vinaigrette, roquefort blue cheese

% ENTREE

‘=—Ji# 5K “salade nicoise

YYA270 E=I0 Sy HAE I B FU—T. JoRITLy k-
V=IJADTIINL | FEa T | Y—EVHEERVLLETV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette choice of
grilled tuna | halibut | salmon

IRy 2 hva-273¥y7ARAN  traditional croque-monsieur
FUTLTYA— - RATRGFYRAYF NLy F—X BELLR—Y =X,
REFR. 771 RRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

XX D7 4L ocean perch fillet
TYN— NE—( LEY. LY. REURTH
capers, butter, lemon, croutons, parsley potatoes

D7V H v+t free-range chicken fricassée [446 /13 /4]
AR v N ERA—Ta EFTIAR AVTVE
aged-champagne vinegar jus, pilaf rice, haricots verts
TE—INTH AT —F DM Y ABEE

*grilled five-peppercorn beef hanger steak
ISVTF=TIJZR TZARRT b rOTOT7 VIR
brandy demi-glace, french fries, tomato provencal

THHDRA I —1EH & breaded veal scaloppini piccata
N=IAFAZADELEYDAZXILY =R £OUT v Y
caramelized pearl onion lemon sauce, celeriac

7% —F DESSERT
Faal—reVay o4 chocolate ricotta pie
SAN1)—Y—2 raspberry sauce

A2Y7MEARF A —F  italian pistachio cake
FadlL—kAF>x  chocolate ganache

74 73IA tiramisu
NRAANR=TILY b ARXEZ—R, I—E—DLFT1 71 >H—
mascarpone amaretto custard, coffee ladyfingers

J—7 455w+t  COUPE GLACEE

A7 77/ stephano’s
NZFERZFATARI) =L B —=0F )= %> T )—=D =L ALY
vanilla, pistachio ice cream, dark cherries, chantilly cream, meringue

TARI) =L v—~Nvy b~ ICECREAM & SORBET

N=F [ Faarb—1b | R84 2R & FHRL
vanilla | chocolate | spiced bread & pear

finfiA  VESSEL
F£HH MONTH # YEAR

AHDART ¥V DAILY SPECIALS

B3  APPETIZER

RATSFOVAL YLEYRY R [223/15/ 1)
“lemon-marinated swordfish loin [223 /15 /1]
AUAVER. JLyI3dZ  crisp vegetables, arugula

EoshARrYavyxonryyzuyig V
spinach ricotta panzerotti
A2 TONABH. Y Y —X italian stuffed pastry, tomato sauce

RA—TJeH 54  SOUP & SALAD

FRAH—FHE—>ZA—7 tuscan-style bean soup
H=Uw NI AF>DIIL LY garlic-parmesan croutons

No¥rvIH% 5%\ panzanella salad

KFODEYYT7LI. Ew5h. FREF E—<T >, bY bk FU—=T,
NI A=UwooILE>

buffalo mozzarella, cucumbers, onions, bell peppers, tomatoes, olives, basil,
garlic croutons

+3  ENTREE

7Y —Hih#ER YV @ green mediterranean bowl
BRANIL—HALYXE, JU—YE—Z IIVO—XFAUTST—
rIbDTYI IR ASIEFI—T EFN.
O—XrT7—EYREALYZORLYI VY

black rice, beluga lentils, green peas, cumin-roasted cauliflower,

tomato wedges, tzatziki, kalamata olives, pita bread,

roasted almond-orange dressing

BHY ZIWF—XN—%—@ impossible cheeseburger
CYRALIAY c Fd— BRETFvv T BRI RRT R
just like cheddar, homemade ketchup, skinny fries

NS2YF4D7 4L “barramundi fillet [347 /26 /2]
I —I—%RL YA #FERA ) —THILY

creamy polenta, mediterranean olive salsa

ANTFw T4+ 77+ KL spaghetti alle vongole
HEDHY—ZZ  clam sauce

o n—&IEFSNAFDFHRNEA [504 /28 /1]
capers & spinach stuffed veal involtini [504 /28 /1]
2 T7T v LINRAZ  tagliatelle pasta

ok  TASTE OF THE WORLD

BHEFREBELAVELETETEOIYZ I LI T4 7o = IR THRHVELET

Our executive chef invites you to enjoy the

1 321) 7Dk  FLAVORS OF ITALY

Ay Fry2—1F melon & prosciutto

ERED7 v FLF = cipolle agrodolce
d—brF—X goatcheese

< U xHFEDZ YN grilled marinated vegetables

F2bEEYYZ7LIDAMIYF*FTv»F tomato mozzarella stracciatella

F5NABYYayZp)R>Yxznry 74 spinach ricotta panzerotti
VayXD7L¥450A  bresaola ricotta purse

ALY aA—RERREBARTOERYEDLETT
served as a main course or sampler for two

NV ZOENT-tzL 223>  BALANCED SELECTION

Fy=ArI7VFDAILT—RX=2— Canyon Ranch’s healthy living choices
[(Hev— /1l (g) | BYdkHE (g)] (calories / fat grams / fiber grams]

Vout-d®-xoxy7y | @ mmt
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
IFEfeD, EWFERAM, TLAF-RENDD LS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

aatryvy~vhnr|a—kt—@ coconut macaroon | coffee

A baAXY— Y )LX  strawberry sorbet

FRNREEICHT 2B AL B LT ORI TOARVA, B, AME B IEEIRT 3 v, KEIGER T 2 #EHELSI SR TIVRAIPHD 5, FCREDRENH 2 ADBE,

VRYWEL I 50D H D $9, 2202_DTP_X = 2 —_GDR
0419 *Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain zzozﬁﬁgr'fnf'n“ﬁ%ﬁ

medical conditions.



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

B—E> DYl v+ “salmon rillettes
H—EVXTLY R, EwS5SboOtw bk  salmon spread, cucumber rosette

V—=2D7Y—X, IO IEY\V leek terrine, egg mimosa
JIITV—Z JL—LT7L—>a, RBEEEDEDLE
sauce verte, creme fraiche, assorted greens

B FEoDLA—1XFH# warm duck-chicken liver patty
IVAAT. T423YRRE—RFOT4RTLy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=FeH53% SOUP & SALAD

Y7 Ry« v 2E=4> YV velouté de champignons
D1)—=—%"Iv>al)l—LR—T creamy mushroom soup

RZAPYVLER (35 XFEPDHS)  boston lettuce heart \/
IdvOybdaxdLybh VY= Ovo 74— TI—F—X
shallot vinaigrette, roquefort blue cheese

¥3% ENTREE

‘=—2#5 & “salade nigoise
YYA2750 E=V0 D9 ACE I BERE AV—T. JoxJLyb V-
A

ROOOTVI | Fea v | H—EVDSHERVLIZTV
green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette
choice of grilled tuna | halibut | salmon

rav 2 hva-273¥y7ARAN  traditional croque-monsieur
FUTILTYR— RATRYFYRAYyF NLy F—R BILR—Y =2,
BB, 771 RRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AXFD7 41 ocean perch fillet
TYIN—. NZ—, LEY. ZILb> XEURTH
capers, butter, lemon, croutons, parsley potatoes

W#ED7YH v+ free-range chicken fricassée [446 /13 / 4]
BNV EXRA—Ta, ETTIAR AVTFVE
aged-champagne vinegar jus, pilaf rice, haricots verts
TE—INVH - AT —F ORI Y AR

grilled five-peppercorn beef hanger steak
ISVT7=TIJIR TZARRT b rOTOT7 VIR
brandy demi-glace, french fries, tomato provencal

THHDORA v —REAh%  breaded veal scaloppini piccata
N=IAZADELEYDOAZKXILY =R £OUT v Y
caramelized pearl onion lemon sauce, celeriac

7% —1F DESSERT
Ty I L—R¥ - Z)L  apple-raisin tart
FTyVBDEDE., 7T—EYRIOw S  assorted nuts, orgeat syrup

FA4F « FARY—+« Lh—R5—F  litchi raspberry mousse cake
NZSY—X, SANI)—=o—1) vanillasauce, raspberry coulis

aaryY, vva—, NAFv TN, REFIDTTF 4 VT

coconut-mango-pineapple tapioca pudding
37y YOMYID  shredded coconut

J—7 495w+t  COUPE GLACEE

IN— -+ Kk HF AN caramel fleur de sel
BASAXINTARI) =L, AZXINY -, P—E>RoyOvAY
salted caramel ice cream, caramel sauce, almond croquant

TARI)—LE>v—~Nvy b~ ICECREAM & SORBET

N=F | Faal—b I 74— | E=vas5—x bk
vanilla | chocolate | banoffee | pifia colada | peach

FARNY—=L7TYay bdD YN raspberry-apricot sorbet @

finfiA  VESSEL
F£HH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

I3  APPETIZER

NbhFrYErEEOY~—a—N @ [184/ 4/ 8]
vietnamese vegetable-tofu summer roll [184 /4 /8]
KB, ICALA. E—=FwYY—2X daikon, carrots, peanut sauce

F % V#+ chicken gyoza
FOTRIA-INRO—. BRKAHDAY—X  asian slaw, black rice-mirin sauce

A—TJeHS4  SOUP & SALAD

BEE¥ L5 2—7 @ korean kimchi soup
FrARY, Yy all—LAL, HFE  cabbage, mushrooms, sesame seeds

bhrdrdvDY 7X@ wakame sesame salad
M. E—FvYNE—RLw>>YY  seaweed, peanut butter dressing

*3  ENTREE

Nyarz»g—rRyiL@ bangkok power bowl

BRI E—FyVYETUYRE—FTYYDHAMNTER. YT E. K.

FFE FU—FI b BFYRY BFITvOYv b E—F vV ETM1L
DOV —RLyI vy

black rice, tamarind-peanut glazed tofu, sweet potatoes, mung bean,

spring onions, cherry tomatoes, white cabbage, fried shallots, peanut-lime ginger
dressing

fJilF%> % v 7 japanese chicken wrap

BADOY T—. BOBEIYV - E—<I . LWelf. LRR( MILT1—Y,
T4 RRT b+

sautéed chicken, teriyaki sauce, bell peppers, shiitake mushrooms, lettuce, flour
tortilla, french fries

e OI2WYBEE [419/17 /5]
“baked teriyaki sesame salmon [419 /17 /5]
TOFVH, ME. RE—O—>. BT

sweet potato, shiitake mushrooms, baby corn, spring onions

Z7N77vl s T INaArY—5\ farfalle al gorgonzola
JU—YE- FOIEODEDYE, 7U—I-J)IJYV-5F—X
green peas, assorted mushrooms, creamy gorgonzola sauce

F—reFxk-7—rH—4 kaeng keaw wan kai [356/9 /5]
BADI)—=FFAL— fF. AAFYY AT 751 L)—T,
AdFvYIS1X

thai green chicken curry, eggplant, coconut, kaffir lime leaves, coconut rice

ok TASTE OF THE WORLD

BIEECBELAVEREFETEIIY I T4 7Y = IR TV LET
Our executive chef invites you to enjoy the

7T DBk FLAVORS OF ASIA

IEDOKRDH prawn tempura
"Z4DE—795X “thaibeef salad

7HRH Fa—)n  avocado rolls
bhdH¥5 X  wakame salad

NP FLAR—T L ZLOHITHEE
fried vietnamese pork & shrimp rolls

$i& Lk chicken satay
E—FvYNZ—Y—2X peanut butter sauce

XA Y A—RFLBBAMTOBRY EHLETT
served as a main course or sampler for two

NTVAODENT-ZL oS 3> BALANCED SELECTION
¥Fy=ArI7YFDOANLT—RX=2— Canyon Ranch’s healthy living choices
[Hwv— /RN (g) [ Bski#E (g)]  [calories / fat grams / fiber grams]

Vsut-dk-nvxy7y | @
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
HFEHO, HTFRAEM, 7LAF-RERDHDELLS, EERSBHLNTIZS WV,
Tell us about your likes, aversions & allergies

FNREEICBT 28 R S LR TOMAIATOARVA, WA, M B IR ERT 2 8. REICER S 2R EEZLSISEI T VR H D 5, FHIREDBEY

HBNDGE. VAR RLZARNESD D 5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.

Lunch_Menul_05



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp

TRAR, JL—=T7NL—=Y, IU—+ L41—XYV—2R

avocado, grapefruit, marie-louise sauce

“B—ErDYL v salmonrillettes

B—EVRTLY R, Ep5D0OEY ~  salmon spread, cucumber rosette
V=2DFY—X, BIDIEYV leek terrine, egg mimosa

JIITY—R JL—LTL—a, ROBROBEDEGLE
sauce verte, creme fraiche, assorted greens

BrFFroLA—7ii#  warm duck-chicken liver patty

IVEAT, T4P3YIREI—ROT4RTLYy k- Y=R JILb>. b K
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=FeH¥ 7% SOUP & SALAD

YalF e Ky -y =42V velouté de champignons
D) —=—%Iv>al)l—LR—T creamy mushroom soup

RRABPIVERR (¥ XFPDES)  boston lettuce heart \/

IdvOybdoxILybh VY= OvIT4—ILTI—F—X
shallot vinaigrette, roquefort blue cheese

3% ENTREE

‘=—2JiH% 5% “salade nigoise

Y7o E=T 0 Dy ACE I BR FU-T. JoxILy b V—
s

ROV | Fea v | H—EVDSHERVLLIZTV
green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette
choice of grilled tuna | halibut | salmon

ray 2 hva-273¥y7ARALN  traditional croque-monsieur
FITLNTYA— - RATRGURAYF NLy F—X BEILR—Y =X,
REFXR. 771 RRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AX5 D7 41  ocean perch fillet
TYIN—. NZ—, LEY. ZILb> XEURTH
capers, butter, lemon, croutons, parsley potatoes

HFED 7V H v+t  free-range chicken fricassée [446 /13 /4]
B> v YNV ERA—Ta, ESTSAR AVTFVE
aged-champagne vinegar jus, pilaf rice, haricots verts
E—INVH - AT —F ORI Y AR

grilled five-peppercorn beef hanger steak

TSVF—TIJIA T3ARRTA M bOTOT 7V RE
brandy demi-glace, french fries, tomato provencal

THHDRAIuE—3EH & breaded veal scaloppini piccata
N=IAFAZADELEYDAZXILY =R £OUT v Y
caramelized pearl onion lemon sauce, celeriac

7¥—1F DESSERT

APARY—-KT A4 bFaab—F - A—ZAX)L b
strawberry-white chocolate mousse tart
KA wFo1)—L  whipped cream

T INT T r—>—% apple ginger cake
NZZF7A4RUY)—1L vanillaice cream

N=577FYay bL—R vanillaapricot mousse

Ty bAYToDLAY— FFUAY I LL— NZFL—R
apricot confit layers, apricot cremeux, vanilla mousse

g —7F45w+t  COUPE GLACEE

E—F + AN péche melba

R—=FRE—F NZST7ARI)—L b= LT7—FEYR, FzU—-Y—2,
T4 U—0U—L

poached peaches, vanilla ice cream, toasted almonds, cherry sauce, chantilly cream

TARI)—LE>v—~Xvy b~ ICECREAM & SORBET

AN=F |Faal—F | IArFaal—t: - T5y=—
vanilla | chocolate | milk chocolate brownie

FHV—RXY | AXFF @ rumraisin | pistachio

HT AV NN cassis sorbet

finfiA  VESSEL
F£HH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

B3  APPETIZER

Z2FavR, ¥¥*V  spanakopita, tzatziki
FUSYREAR—IMU— F5NAE, TJz42F—X
greek pastry, spinach, feta cheese

THD7VLZ* lamb burekaki
E—<>H% >4  bell pepper salad

A—TJeH 54  SOUP & SALAD

A—=F+F - ¥RAbLw \V soupeaupistou [97/7/2]
FEA—T. BE. Rk vegetable soup, beans, pesto

¥Ys¥¥5X YV greeksalad

TwSh. FY b FREF E—TIV. 728 F—R. ASIZF V=T #LH /.
KIA2DTa T Ly bV =2

cucumbers, tomatoes, onions, bell peppers, feta cheese, kalamata olives, oregano,
red wine vinaigrette

*3  ENTREE

NTA4F7VRT A=) @ hawaiian poke bowl

k. BOBIEE. RERFOEVILZ JUINAFyTIL, Oy —,
BE. E—<>. PRAR, 7AX 9. IVd—eP0Iv—DRLyI VY
red rice, teriyaki tofu, red onion pickles, grilled pineapple, broccoli, edamame,
peppers, avocado, wakame, sesame, mango-ginger dressing

ZVyFIYELT « XY - N—=% frenchriviera pan bagnat

VI hO=IIY YFTL—=D FUFIE, FI b RE—TII. FU—T
BT, TorrILy b V=2

soft roll, tuna flakes, anchovies, tomatoes, red peppers, olives, hard-boiled eggs,
vinaigrette

YN ALF zarzuela [357/6 /6]
ARAVOENEYFa—. EIMEHTISVOTOR H=UvITL YR
spanish fish & seafood stew, tomato-saffron broth, garlic bread

Y=Y E—ADRYF %+ AL vw @ green pea penne au pistou
J=YE=ZRYF, AP a—RZA b FOvyaV— RS LT+
green pea penne, cashew pesto, broccoli, sundried tomato

F¥=7-7v7 -Raxr—E¥ lasagna allabolognese
FYRY—R J)—Z—%BRI ¥ X)LY—2R tomato sauce, creamy béchamel

ok TASTE OF THE WORLD

BHEFREBELAVERTET LYY T4 7S = 7B TGO LET
Our executive chef invites you to enjoy the

£ v DB  FLAVORS OF GREECE

7 RV DEDH DY stuffed grape leaves
A} a¥x  spanakopita

HFOF  tzatziki

FADYF X  eggplant salad
THED7LZ*  lamb burekaki
FYTr¥+ 73X greeksalad

A4 VA= RFRBBANKTOBD BbETT
served as a main course or sampler for two

NFZVRAOENT-ZL 2> 3> BALANCED SELECTION
¥y =F Y7 VFDANLT—RX=a2— Canyon Ranch’s healthy living choices
[Awav— /i (g) | &EWiiE (g)] [calories / fat grams / fiber grams]

V5ot dx-xoxy7y | @
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
FEgeo, EWFEREM, 7LAF—REBPHDELL, EHREZBHULMTF LSV,
Tell us about your likes, aversions & allergies

FNREEICBT 28 R S LR TOMAIATOARVA, WA, M B IR ERT 2 8. REICER S 2R EEZLSISEI T VR H D 5, FHIREDBEY

HBNDGE. VAR RLZARNESD D 5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.

Lunch_Menul_06



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

B—E> DYl v+ “salmon rillettes
H—EVXTLY R, EwS5SboOtw bk  salmon spread, cucumber rosette

V—=2D7Y—X, IO IEY\V leek terrine, egg mimosa
JIITFY—R IL—LTL—>a, ROFROEDEDE
sauce verte, creme fraiche, assorted greens

B FEoDLA—1XFH# warm duck-chicken liver patty
IVAAT. T423YRRE—RFOT4RTLy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=7t¥%53% SOUP & SALAD

YIlF e Ry - ¥y ¥=4> YV velouté de champignons
J1)—=—%"RIva)l—LR—T creamy mushroom soup

RAPYVER (FFHFHDES5) V' boston lettuce heart
I vOybdaRILy b VY= Ovo 74— TI—F—X
shallot vinaigrette, roquefort blue cheese

33 ENTREE

‘=—2J@¥ & “salade nigoise

YYA2T70 E=V0 DvACE I R FV—T. JoxILy k-
V=700 7VL | Feay | T—EVHSERULETV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

I hyva 2733y AXA4)  traditional croque-monsieur
FUTINTYH— RATRYYRAYvF NLy F—R BILR—Y =2,
BEX. 731 FRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AX D7 4L  ocean perch fillet
TYN— NEZ—( LEY. LY. REURTH
capers, butter, lemon, croutons, parsley potatoes

D7V H v+t free-range chicken fricassée [446 /13 /4]
B> v YNV ERA—Ta, ESTSAR AVTFVE
aged-champagne vinegar jus, pilaf rice, haricots verts

BN H—RF—FOEHIMT YRR

“grilled five-peppercorn beef hanger steak
ISVF—=TZJFR TZARKRTH b bOTOT7 VIR
brandy demi-glace, french fries, tomato provencal

THADA I —FEH X breaded veal scaloppini piccata
N=INAZAFAVELEYOAFXILY =R £AUT VD
caramelized pearl onion lemon sauce, celeriac

7% —1F DESSERT
FARNY —DVY »¥F— kL7 raspberry linzer torte
RAwvFU1)—L  whipped cream

Faal—F -« X—=2U—L%5—F chocolate buttercream cake
F3aAL— kY —X chocolate sauce

N=FEeRY—DY Y —X vanilla berry verrine

TN—=YE)— NZFL—Z, LYRXRY—DU—1)
fruit jelly, vanilla mousse, red berry coulis

J—7F495w+t  COUPE GLACEE

ZVvi—n  créole

AaAF YV & SLL—=ZAYDTARI ) =Ly NA1FV T,
NFFOFIIL—bTav T v oTaU—- =L
coconut & rum raisin ice cream, pineapples,
chocolate-dipped bananas, chantilly cream

TARAI)—LE>v—~Nvy bk ICECREAM & SORBET

N=F |Faar—b| FvrtkF-LF
vanilla | chocolate | dulce de leche

NE—¥—h v | ) EY butter pecan | cinnamon

rIALIVTr—DY NN /F mango-ginger sorbet

finfiA  VESSEL
F£HH MONTH #, YEAR

AHD AR ¥ DAILY SPECIALS

BI3%  APPETIZER

WX I7D7 41 cured cod fillet
TAFNY =R, BEO[FIFEHE  aioli sauce, vegetable garnish

Ay F—=VF—L 7 2 RF—ADNRTYV
pan-fried zucchini feta cheese patties
BREDAZDF v TR  vegetable-apple crisps

A=t >4  SOUP & SALAD

A DHMA—7@ chilled melon soup [80/0/1]

AvAO—-7XO>, HE. X1H. R—+tD1>
cantaloupe, honeydew, watermelon, port wine

T=FT4Fa—IDNYF—L¥5X @ artichoke barigoule salad
T—=TA4F3—TU ICALA N=ILAZA 2 ICAIC. BI7A2DT12TLy b -
V=X

globe artichokes, carrots, pearl onions, garlic, white wine vinaigrette

+3  ENTREE

VOUNLBREE N M@ seoul bibimbap bowl

BE&E., FLF. O—XMFR. RE—T 2. BB, fIZLVEIT. AE—IZSNAE,
AFTvy oV —2X

kelp noodles, kimchi, roasted veggies, red peppers, tofu, maple shiitake mushrooms,
baby spinach, gochujang sauce

Za—F—YYRXAR T 7Ly R - HF UL v F
new orleans style muffaletta sandwich

HII NL BELEZTY S, FAOTFO—R RAZXF—Z FUV—TOIV XY 54
salami, ham, mortadella, provolone, swiss cheese, marinated olive salad

D74 VAV AVERF  crispy fried red snapper fillet
RA—=bFUNRAFTYTINY—RE=T . ICALA. ERET £Z0O
sweet chili pineapple sauce stir-fried bell peppers, carrots, onions & ginger

ANT v T4+ FvF+FRLE—F spaghetti alla napoletana
SI—brAR=Jl. FRUAR KT MY —X meatballs, napolitano tomato sauce

v—272btw% /7 beef stroganoff

RyPall—L, EILR LY RE—=b HTO—=0U—L NTVATI—-LY—Z,
ES7214R

mushrooms, pickles, red beets, sour cream, paprika cream sauce, pilaf rice

5ok  TASTE OF THE WORLD

BIERBRLAVWELTETESIUZ /LI T4 72 = 7D THFORLET
Our executive chef invites you to enjoy the

TSYADKEZED  FLAVORS OF FRANCE

BTG 2 5D744Y  cured cod aioli
7—74Fa—rdDNYJ—n artichokes barigoule

#HLN—n 7 chicken liver paté
MFDEYILR  pickled aubergine

799 2F V=D& FF—F black olive tapenade
NUNY 27  fried barbajuan

IFSNABL) DvR2DEHIFIT  spinach ricotta stuffing
=—RJEHF X salad nicoise

TV—=2FYV—=TD7—H A green olive fougasse bread

A4 A—RFERBEBARTORD EDETT
served as a main course or sampler for two

NZRAOENTcZL 2> 3>  BALANCED SELECTION
Fry=ArI7YFDOANLT—RX=2— Canyon Ranch’s healthy living choices
(A — /il (g) | EPi#E (g)] [calories / fat grams / fiber grams]

V 5ok xoxv7y | @
lacto-ovo vegetarian | plant-based

&% ZHME  Put yourself in our hands
FEeN, EWFERAM, TLAF-—RENDD LS, EHERSBHLNT W,
Tell us about your likes, aversions & allergies

FNREEICBT 28 R S LR TOMAIATOARVA, WA, M B IR ERT 2 8. REICER S 2R EEZLSISEI T VR H D 5, FHIREDBEY

HBNDGE. VAR RLZARNESD D 5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.

Lunch_Menul_07



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

B—E> DYl v+ “salmon rillettes
H—EYXTLY R, Ep5boO€wy +  salmon spread, cucumber rosette

V—=2D7Y—X, IO IEY\V leek terrine, egg mimosa
JIITYV—Z JL—LT7L—>a, ROBHEOEDEOE
sauce verte, creme fraiche, assorted greens

B FEoDLA—1XFH# warm duck-chicken liver patty
IVAAT. T423YRRE—RFOT4RTLy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—FeH¥+53X SOUP & SALAD

YalF - Ry« vy rE=4> YV velouté de champignons
D) —=—%Iv>al)l—LR—T creamy mushroom soup

AZbPYULER (FS5ZFP0#%) V'  boston lettuce heart
IYvAYEIsRILy b V=R AYITF—I) TI—F—X
shallot vinaigrette, roquefort blue cheese

¥3¥ ENTREE

‘=—RJi\# 54 “salade nicoise [340/9 /6]

Y AT E=I0 DY ACE B FE AV-T JoxJILybk-
V=IJ7O0T VN | A3y | H—EVHEERUL TV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

rayrhva-r2533v7AXA4N traditional croque-monsieur
FUTLNTYA— RATRFURAYF NL F—Z BILR—Y =X,
BREX. 771 FRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

RAX5 D7 4L ocean perch fillet
TYN— NEZ—( LEY. ZILEY0 REURTH
capers, butter, lemon, croutons, parsley potatoes

HiFED 7V v+ free-range chicken fricassée [446 /13 /4]
AR v NV ERA =T 2 ESTIAR AVTVE
aged-champagne vinegar jus, pilaf rice, haricots verts
E—INVH = AT —FDRHIMT Y AR

grilled five-peppercorn beef hanger steak
TIVF—TIJIA TZARRT b bOTOT 7V RE
brandy demi-glace, french fries, tomato provencal

THRADZA I —2EHh X breaded veal scaloppini piccata
N=INFZFDELEYOASXILY =R £AUT v
caramelized pearl onion lemon sauce, celeriac

7% —bF DESSERT

HFSe7—EYFDOXML M pear-almond tart
F3adAL—brY—R, v >Fao)— -2 —L chocolate sauce, chantilly cream

N=F3I)NV7 4—2 vanilla millefeuille
NIR=ZAM)—DLAY— R—ZJ)—=21)—L  puffpastry layers, pastry cream

Faal—hF-Ny¥ary-¥xzY—X chocolate passion verrine
SINOFIAL—FL—R Ny2aYTI—Y - -TU—L
milk chocolate mousse, passion fruit cream

J—7 455w+t  COUPE GLACEE

X7ma pavlova
NZS&AMARY=TFARI Y=Ly NFF. £T740. B RA Yy T T 1) — L
XL LY RRY—=—DI—1)V—2X

vanilla & strawberry ice cream, banana, kiwi, peach, whipped cream, meringue,
red berry coulis

TARI)—LE>v—~Xvy b~ ICECREAM & SORBET

A=F | Faar—t [ XH—-1T7F9 774V AL [ ARy —7
vanilla | chocolate | nougat | black forest | strawberry

227 Y )X  cocoa sorbet

finfiA  VESSEL
F£HH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

BISZ  APPETIZER

AT TV R— T4 RRRAL
island-style conch fritters
HhIUET7>YFT«wTY—ZR  caribbean dipping sauce

THDFr 72790 grilled lamb kefta
IA—JI)Lbk TV FY—X  yogurt-mint sauce

A—=JetH >4  SOUP & SALAD

MY HEDKRZ— 2/ potage julienne d’arblay
S AR =TV DR—TF BROMYID
potato-leek soup, vegetable julienne

LA YD T 7 b= 2% 5% @ [208 )10/ 6]
lebanese fattoush salad [208 /10 /6]

TS50, FY b FERE. XU SV AU=TFAII LEVTa2—2R,
% FyTFR
cucumbers, tomatoes, red onions, parsley, mint, olive oil, lemon juice, pita crisps

F3  ENTREE

H¥ 2RI —RN @ cancun power bowl

2o, ¥/7.¥>d—oEd -7 - A3 FRAR, OXAY LR,

SA L. AYa2—IAFR—X

black bean, quinoa, mango pico de gallo, avocado, romaine lettuce, tortillas, lime,
cashew mayo

ZLVyF - YEZIH Y KL vF  french riviera sandwich
BAYE—=X bk, YFOHSH, b bh E95D T5ARETH
white toast, tuna salad, tomatoes, cucumbers, potato chips
2VEF 74 LDRF—4 [257 )10/ 2]

steamed corvina fillet [257 /10 /2]
FEEZVZ. a2 33U, 8l FUT VR EE

chinese garlic, pepper, soy sauce, bok choy, shiitake mushrooms

V4 bt—=+7v35-mv—7F} rigatoniallaromana
NRZ EFSNAE, O a2y b, ZVZ9 =Y 9 U—-LY—2X
pasta, spinach, prosciutto, garlic, sage cream sauce

F¥2 74 vHh<Y%F  chicken tikka masala

FEIDOTVI V)= —BIANAZARI Y =R BLIENZAIT 1 T30 R
FFEOI-)LZO—

grilled chicken, creamy spiced tomato sauce, steamed basmati rice, vegetable slaw

ok  TASTE OF THE WORLD

BHERLBELAVELETETEOYT I T4 7S = IRV LET
Our executive chef invites you to enjoy the

L/N/ >®DEk  FLAVORS OF LEBANON

745 A  hummus

X 7—L  tabbouleh

TH¥0r 7%  lamb kefta

7797 =x)b falafel

FADNANFHX— 2 eggplant baba ghanoush
vA)Y, Y7 v a2 pitabread, lavash bread
A—JII bV MY —X  yogurt-mint sauce

XA Y A—RFLBBANTORY EHLETT
served as a main course or sampler for two

INTYADBNTEL I 3> BALANCED SELECTION
¥y =AY I7YFDOAN)LT—RX=a2—  Canyon Ranch’s healthy living choices
[(Hwv— /&l (g) | &k (g)]  [calories / fat grams / fiber grams])

V5ot -ds-noxy7y| @ fmht
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
FEgeo, EWFEREM, 7LAF—REBPHDELL, EHREZBHULMTF LSV,
Tell us about your likes, aversions & allergies

FNREEICBT 28 R S LR TOMAIATOARVA, WA, M B IR ERT 2 8. REICER S 2R EEZLSISEI T VR H D 5, FHIREDBEY

HBNDGE. VAR RLZARNESD D 5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.

Lunch_Menul_08



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TI7)IN—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

“B—E DYl v “salmon rillettes
H—EVXTLY R, EwS5boOtw bk salmon spread, cucumber rosette

V—=2D7Y—X, BIOIEYF\ leek terrine, egg mimosa
JIITV—Z JL—LT7L—>a, RBEEEDEDLE
sauce verte, creme fraiche, assorted greens

B FXoDLA—2XFH#  warm duck-chicken liver patty
IVAAT. T423YRRE—FOTaRTILy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=FeH¥ 7% SOUP & SALAD

Y7 Ry« vy rE¥=4> YV velouté de champignons
D1)—=—%Iv>al)l—LRX—T creamy mushroom soup

AZbPYULER (FS5XFP0#%) V' boston lettuce heart
IdvOybhdqoxdLyb VY= OvoT4—I)L TI—F—X
shallot vinaigrette, roquefort blue cheese

¥3¥ ENTREE

‘=—2JEH% 5% “salade nicoise

YYA270 E=IV0 v AT I R FV—T. JoxJILy b
V=2Z2I7007VIL | A3y | H—EVHSERULLEIV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

rayrhvia-r2533v 7 A4  traditional croque-monsieur
RUTNTYH— RATVRYYRAYF NLy F—R BILR—Y =2,
BREXR. 751 FKTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

RAX5 D7 4L  ocean perch fillet
TYIN—e NZ— LEY. ZILb> NEURTH
capers, butter, lemon, croutons, parsley potatoes

HiFED 7V H v+ free-range chicken fricassée [446 /13 /4]
AR v NV ERA—Ta EFTIAR AVTVE
aged-champagne vinegar jus, pilaf rice, haricots verts

TE—INYH—RT—F O V) ABEE

“grilled five-peppercorn beef hanger steak
IIVF—TIJIRA TZARKRTL b bOTOT 7V RE
brandy demi-glace, french fries, tomato provencal

THRADZA I -2 H X  breaded veal scaloppini piccata
N=INFZFDELEYOASIXILY =R £AUT VD
caramelized pearl onion lemon sauce, celeriac

7¥—1 DESSERT

YT —F2YV—DIF TN T FE—FR
sour cherry crumble a la mode
NZZT7A4 XYY —L  vanillaice cream

N=FrFaal—rdFu7sra—nr—%
vanilla & chocolate profiterole cake
NZZ&FadlL—hkY—X vanilla&chocolate sauce

Ay 47V —+¥ zuppainglese

ARIVTIR=ZA =T U—=L by TaTINYT a1 AR TT—=F
VIRXLIT

Italian pastry cream, tutti frutti, sponge cake, soft meringue

g —7F4 5w+t  COUPE GLACEE

HEL A5 XN williams pear, caramel

KR=FRRT7 NZSTARI) =Ly AFTXIY =R KAy TIU—L,
T—EVF

poached pear, vanilla ice cream, caramel sauce, whipped cream, almonds

TARI) =L v—~Xvy ~  ICECREAM & SORBET

N=F |Faal—b|whXI7RyF—0—F
vanilla | chocolate | macadamia rocky road

547 3IA|NFF  tiramisi | banana

NoTaryIV—YINAX@EF passion fruit sorbet

FRNREECB T 28 A B LA TOMAI R TWRVA, B, AN, B IEREIRT 2 . SREICER T 3 [@FEE 25

HBNDGE. VA BEL RS H D F5,

finfiA  VESSEL
F£HH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS
Fi%Z  APPETIZER

WLRAGAALEIAY 2—DF 5T 59T R
“thinly-sliced norwegian gravlax
A7y FIDLRI)—X  celery-apple mousseline

4 FO¥F 7V  indian vegetarian patties
NTZIVTINT . NEEANE, TIL—-FTaovF. Tp>S5H, FhE.
crDHSH, =TIV Y-

hara kebab, batata vada, aloo tikki, cucumber-onion-tomato salad,
yogurt mint sauce

A=t =4 SOUP & SALAD

FAYALZ Y  tom yum koong
FADIEDR—F Hh7xV—=T AZ>HI. FU. AVT7UE—
thai prawn soup, kaffir leaves, galangal, chili, cilantro

HVIIT—, HAVF Y, 72 RF—ZXDH 53XV
cauliflower, white bean, feta cheese salad
YRE—RDJT1RJ Ly kY= mustard vinaigrette

*3  ENTREE

AR ¥ T —RK)L @ persian power bowl

FEOO— b, a7, FoU—brI b OXAYLER JU=>F =T,
TYN— TR NEUL LEYREZ - RLYI VY

roasted vegetables, cucumber, cherry tomatoes, romaine lettuce, green olives,
capers, mint, parsley, lemon-tahini dressing

777 7x)V+ N—H—@ falafel burger
OXA>02e= NUyH, IT2vAOy bIU—LY =X,
TIDEVWHDTSARRT M AVAVDOFZ=F>
tahini-romaine, harissa, shallot cream sauce, sweet potato fries,
tobacco crisp onions

>—7—FkW®H  seafood stir fry [372/14 /2]

BN, O0FyYRyd—V—X BEXOXOT 1. NAYTA—FC1X
fish, seafood, coconut-mango sauce, green vegetable medley, basmatirice
HYRLY T 4 Ry F—_DIEDY LY

capeletti con salsa di zucca

RAOMILTU—=Z NE—F vV - XTTya, ARVTIY—t—I,
F—XY—2R

meat tortellini, butternut squash, italian sausage, cheese sauce

DMK R v ¥ —=p1A& zucchini-wrapped chicken breast
R MAU—TOFEDY. HhIIF - Pa. IvPakRTh
tomato-olive stuffing, kalamata jus, mashed potatoes

ok TASTE OF THE WORLD

BHIFEBRELAVERTET LU IS T4 7S = IR THH VR LET
Our executive chef invites you to enjoy the

ARA DK FLAVORS OF SPAIN

ARY HROFYIY  ibérico cold cuts
FHOT VR T 4 H A beef albondigas
RVF2IF—RL IR FDFREX—X
manchego tostada con tomate

HYNA 7N +7k—Ta gambas al gjillo
AHDTAAYY—R calamari aioli
AVYITHRIEINARLF LY ODY S X
valencian spinach-orange salad

A4 Y A—RFTRBBAETORD EDOETT,
served as a main course or sampler for two

INTZVAODBENT-tZL o> 3> BALANCED SELECTION
Fy=Ar 7 FDANT—RX=a2— Canyon Ranch’s healthy living choices
[Hav— /&l (g) | &k (g)] [calories / fat grams / fiber grams)

Vout-dk-xoxy7y | @ it
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
HEHO, HFREM, 7UAX—REDBHD F L6, EERBH LN ZE0,
Tell us about your likes, aversions & allergies

SRZFTVRIBDY £3, FHTREDHED
2202_DTP_X = 2 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.

Lunch_Menul_09



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

B—E> DYl v+ “salmon rillettes
H—EVXTLY R, EwS5SboOtw bk  salmon spread, cucumber rosette

V—=2D7Y—X, IO IEY\V leek terrine, egg mimosa
JIITFY—R IL—LTL—>a, ROFROEDEDE
sauce verte, creme fraiche, assorted greens

B FEoDLA—1XFH# warm duck-chicken liver patty
IVAAT. T423YRRE—RFOT4RTLy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—7t¥%5% SOUP & SALAD

Y7 Ry« vy =42V  velouté de champignons
D1)—=—%"RIv>a)l—LR—T creamy mushroom soup

RAPYVRR (FFHFHDES5) V' boston lettuce heart
IdvOybdasxIdLybh VY= Ovo 74— TIL—F—X
shallot vinaigrette, roquefort blue cheese

¥3¥ ENTREE

‘=—2JEH% 5% “salade nicoise

YYA270 E=XV0 DvACE I R FU—T JoxILy k-
V=Z2IJ7007VII | A3y | H—EVHSERUITEIV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

ray 2 hva-r273¥y7ARAL)N  traditional croque-monsieur
FUTNTYA— - RATRHFURAYF NLy F—R BEILR—Y =X,
BER. 751 FRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AX5 D7 4L  ocean perch fillet
TYIN— NEZ—( LEY. LY. REURTH
capers, butter, lemon, croutons, parsley potatoes

D7V H v+t free-range chicken fricassée [446 /13 / 4]
B v YNV ERA—Ta, ESTSAR AVTVE
aged-champagne vinegar jus, pilaf rice, haricots verts
E—INVH = AT —F ORI Y AR

grilled five-peppercorn beef hanger steak
ITSVTF—TIJIR 74 RKRTM b bOTOT7 VA
brandy demi-glace, french fries, tomato provencal

THRDR I —%EH A& breaded veal scaloppini piccata
N=INAZAFAVELEYOATZXILY =R £AUT v
caramelized pearl onion lemon sauce, celeriac

7¥—1 DESSERT

HHRMPHOE—H %4  traditional pecan pie

v >TFq1)—21)—L  chantilly cream

HRDH I AN L —RA 7 —F  pear, caramel mousse cake
N KXY —X  caramel sauce

AIALFFaaL—breRY—DY 2V —X

white chocolate berry verrine

=YL=, KRTAF3AL—brL—R LY REXRU—DI—1)
fruit jelly, white chocolate mousse, red berry coulis

g —7F45w+t  COUPE GLACEE

EY7Hr  monte carlo

NZZQAMARY=FA RV =Ly Fx)—=V—Z KAy T =L
EX2FH

vanilla & strawberry ice cream, cherry sauce, whipped cream, pistachios

TARI)—LE>v—~NXvy b~ ICECREAM & SORBET

A= | Faal—1t [EHFrySA0 | A baRY—|a—k—
vanilla | chocolate | salted caramel | strawberry | coffee 7

"4 F v T YR pineapple sorbet

finfiA  VESSEL
F£HH MONTH #, YEAR

AHD AR ¥ DAILY SPECIALS

BIZZ  APPETIZER

RAH—Z DY 75 <V % saffron-marinated tiger shrimp
AIXFEANBOI> T+  onion & carrot confit

FX¥>DNAT 45 chicken pastilla
EOyIREARIY—N1. ABLYVIVHSH
savory moroccan pie, carrot & cumin salad

A=t =4 SOUP & SALAD

2<Y Y ¥ —F>A—7 tamarind salmon soup [84/1/1]
L&SHAN 7504 vOy b NP H—Zva
ginger, fried shallots, basil garnish

MiFeO&ZHDYFX @ aubergine chickpea salad
X=TFNELEYDT4RT Ly b +Y—X maple-lemon vinaigrette

F3¥  ENTREE

KB —F L@  osaka power bowl

ZIE. KEAF. EE. I2FVH. HE. bhoT IS4, BT BB
FERITL&SDN AL EHFKBORL Yy VT

soba noodles, miso-glazed eggplant, tofu, sweet potatoes, edamame, wakame salad,
green onions, nori, ginger pickles, orange-miso dressing

ARYFYPYINFy A—H > K4 vF  Citalian triple decker sandwich
FyNE RIS FRORXFA R FF2, 7OT40-%, ELEZTY S,
NOFTyRA BREOEVILA, 7514 RERFH

ciabatta, pesto, sliced beef, chicken, provolone, mortadella, pancetta, giardiniera
vegetables, potato chips

a2y F741ou—2Ab  roasted cod fillet [280/11/2]
EFX—U3eEXYRDTIVHA—R, EXYRRYRY—2X
brandade-stuffed piquillo pimientos, pimento-tomato sauce

FrFLy7 7wl Yz Fwv—5\ orecchiette alle verdure
SIINRREZ, IOy b DY FRIYFIANE-FHR SALIUV-LY—X
shell pasta, shallots, crunchy baby vegetables, light cream sauce

FEXDLE>R—A P  lemon roasted chicken [566 /25 /5]
BEOTa, SyHIEDAXALAORXT1  root vegetable jus, swiss rosti potatoes

ok TASTE OF THE WORLD

BHIEEBELAVERFTETISYI I LI T4 7Y = 7R TRHVELETS
Our executive chef invites you to enjoy the

TOv DBk  FLAVORS OF MOROCCO

FX>DNAT 45 chicken pastilla
& 7—1  tabbouleh
HiFeO0XZHDOYFX  aubergine chickpea salad

RO 7% beef kefta
I—JJ)L kY —2X  yogurt sauce
ANBLZ7I DY 5K carrot & cumin salad

F—ZXDT7YYIv b+, By Ny cheese briouats, moroccan bread

A4 Y A—RFLFB AT OEY EDETT
served as a main course or sampler for two

INTYADBNEL I3y BALANCED SELECTION
¥y =AY I7YFDANLT—RX=a2— Canyon Ranch’s healthy living choices
[(Hwvv— /&l (g) | &k (g)]  [calories / fat grams / fiber grams])

V5ot -ds-noxy7y | @t
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
FEERS, EHFREM, TUAX-REBDDE LS, HERSBHLMILEZE W,
Tell us about your likes, aversions & allergies

FRNREEICET 28 R B LTRSS TORVA, B, AL B IR ERT 2 b RAEICEN S 2RENERSISEZ T VR ZMH D 5, FHIREOBED

HBNDGE. VA BEL RS H D F5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.

Lunch_Menul_10



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

B—E> DYl v+ “salmon rillettes
H—EVXTLY R, EwS5SboOtw bk  salmon spread, cucumber rosette

V—=2D7Y—X, IO IEY\V leek terrine, egg mimosa
JIITFY—R IL—LTL—>a, ROFROEDEDE
sauce verte, creme fraiche, assorted greens

B FEoDLA—1XFH# warm duck-chicken liver patty
IVAAT. T423YRRE—RFOT4RTLy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=FeH¥73% SOUP & SALAD

YzlF e Ry -y =42V velouté de champignons
D1)—2—%Iwv>a)l—LRX—T creamy mushroom soup

BRAPYVRR (¥5XFEPDES) V' boston lettuce heart
IdvOybJsxJLy b VY= OvITA—I)L s TIL—F—X
shallot vinaigrette, roquefort blue cheese

F¥3%¥ ENTREE

‘=—2# 5K “salade nicoise

PYAITY E=0 v AHCE B BE AU—-T, JoxJILybk-
V=IJO0T VN | A3y | H—EVHSERULETV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

rav 2 hva-273¥vy7AXAL)N  traditional croque-monsieur
FITINTYA—  RATRYURAYF NLAL F—X BILR—V—2Z,
BB, 771 RRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AX5FD7 41  ocean perch fillet
TYIN—s NZ— LEY. ZILEk> NEURTH
capers, butter, lemon, croutons, parsley potatoes

D7V H v+t free-range chicken fricassée [446 /13 /4]
B v NV ERA—Ta, ESTSAR AV VE
aged-champagne vinegar jus, pilaf rice, haricots verts

C—INTH—RF—FDEHI T VA BEE

“grilled five-peppercorn beef hanger steak
ISVT7—=TIJIR TZARRT b rOTOT 7V IR
brandy demi-glace, french fries, tomato provencal

THHDORA v —3EHhAX  breaded veal scaloppini piccata
N=IAZADELEYDOAZXILY =R OV T v Y
caramelized pearl onion lemon sauce, celeriac

7% —F DESSERT
WL SARY—DRNV 7~ F 4 —X  pear, raspberry tart amandine
NZZY—2R vanillasauce

7992774 VAMr—% black forest cake
FIAL—FRARIZPOLAV— Fz— KAV TOV—LOTOART 1 >T
chocolate sponge layers, cherries, whipped cream frosting

N=5FF +Yx—X vanillalatte verrine

NZTL—R ZARYTTr—F AT XILY—X
vanilla mousse, sponge cake, caramel sauce

9 —7F4 5w+t  COUPE GLACEE

bowF470yF 4 tuttifrutti

AOFyY AFIEIVA—DYILR, TIL—=YHFE KAy TIU—L,
Eyo7s0Ux

coconut, strawberry & mango sorbet, fruit salad, whipped cream, pink praline

TARI)—LE>v—~Xvy b~ ICECREAM & SORBET

N=F [ Faal—1t | ArpRY—F—XF—F
vanilla | chocolate | strawberry cheesecake

ERA&RF % | 5ANY— pistachio | raspberry

LEYYNAXREF leomon sorbet

FRNREECB T 28 A B LA TOMAI R TWRVA, B, AN, B IEREIRT 2 . SREICER T 3 [@FEE 25

HBNDGE. VA BEL RS H D F5,

finfiA  VESSEL
F£HH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

BI3X  APPETIZER

*)70DX7—1, K—F F¥—F> quinoa tabbouleh, poached salmon
FALDERL E—>DF—Ta, HOFVY—2X

lime zest & bell pepper nage, tzatziki sauce

FXDHPEX  grilled chicken satay [169 /2 /1]

HE-IELBBQY—X. I50DT514

sweet & spicy barbecue sauce, cucumber raita

A—TJeHS4  SOUP & SALAD

ARF X ENR—RAH v 2DA—7 @ pumpkin-butternut squash soup
I FLPTUU—L  cumin,orange cream

HEN, 4> Z Vv aRFbHSX YV Tsoft egg, english potato salad
MYRE—R, YI*—X. F¥17  grain mustard, mayo, chives

+3  ENTREE

7Y —HihiER YV @ green mediterranean bowl
BRARIL—HALYZAE JU—YE-X VI O—ZAMAVTZT— b ET TV I,
HWIOR, ASIEFI—T BNV O—XAT—EVREFLYZDRL YV
black rice, beluga lentils, green peas, cumin-roasted cauliflower, tomato wedges, tzatziki,
kalamata olives, pita bread, roasted almond-orange dressing

253927 B.LT. ¥ FA4 »F classicb.l.t. sandwich
BNAY =X b R=O>, Y b LEX YAR—RX, T51RERTH
white toast, bacon, tomato, lettuce, mayo, potato chips

WHEEZ 4 v 2 &F v SR english-style fish & chips
KEDIFTBIFREZTDT 1L, JU—YE—-ROI v a, BILEERA—
7514 RKRTF b+

fried battered cod fillet, mushy peas, malt vinegar, french fries

A=Y HR—1@ curried singapore

e, &M stir-friend vegetables, glass noodles

=775 9 —n L Y DH =Y v IAR—=Z Y [501/18] 4]
“grilled garlic butter beef flap sirloin [501/18/ 4]

I vyOy bTFIFSR MIMOTOTF7VRA T34 RRTH

shallot demi-glace, tomato provencal, french fries

ok TASTE OF THE WORLD

BIFERBRELAVERLTETESIYZ /LI T4 72 = 7TV LET
Our executive chef invites you to enjoy the

®EDEE  FLAVORS OF ENGLAND

“b—E>»—% ’salmon cake
ZIJLZJLY—R  tartar sauce

‘m—2 FE—7, 2= RA2— ‘roast beef, coleslaw

Ty ZEFMHS5KX  egg, potato salad

74v¥ 2 &Fv SR fish & chips

FEON=—v 2 X —F{#ly honey mustard pickled vegetables
FUOERE XA FXD 84 minced beef & onion pie

—r ¥ —774 2 yorkshire pudding

XA Y A—REREBARTOE EDETT
served as a main course or sampler for two

NFZUAOENT-ZL 2> 3>  BALANCED SELECTION
¥y =AY I7YFDANLT—RX=a2— Canyon Ranch’s healthy living choices
[Avav—/N&i(g) | Wi (g)] [calories / fat grams / fiber grams]

V5ot -ax-~oxy7y| @t
lacto-ovo vegetarian | plant-based

2% ZHME  Put yourself in our hands
FEO, EFREM, 7LAF—REBPDHDE L0, EHERBHULNFLZE W,
Tell us about your likes, aversions & allergies

SRZFTVRIBDY £3, FHTREDHED
2202_DTP_X = 2. —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.

Lunch_Menul_11



0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TI7)IN—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

“B—E DYl v “salmon rillettes
H—EVXTLY R, EwS5boOtw bk salmon spread, cucumber rosette

V=2D7Y—X, IO IEY\V leek terrine, egg mimosa
TJIIUTFY—R IL—LTL—>a, ROFROEDEDE
sauce verte, creme fraiche, assorted greens

B FXoDLA—2XFH#  warm duck-chicken liver patty
IVAAT. T423YRRE—FOTaRTILy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=FeH¥57% SOUP & SALAD

Y7 Ry« v >E=4> YV velouté de champignons
D1)—=2—%Iv>al)l—LRX—T creamy mushroom soup

RZAPYVEZR (5 XFEP0H5) V' boston lettuce heart
IdvOybdaxdLybh VY= OvI 74— TIL—F—X
shallot vinaigrette, roquefort blue cheese

3% ENTREE

‘=—2Ji#5 X “salade nigoise

YYA275o E=I0 v ACE I R FV—-T. JoxJILy b
V=ZIJA0T VI |3y | H—EVHSERUIETV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

rayrhva-r2533v7AXA4N traditional croque-monsieur
RUTNTYD— RATVRYYRAYF NLy F—A BILR—Y—2Z,
BREXR. 771 KKRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

RXAX5 D7 4L ocean perch fillet
TYN— NEZ—( LEY. ZILEY0 REURTH
capers, butter, lemon, croutons, parsley potatoes

HiFED 7V v+ free-range chicken fricassée [446 /13 /4]
AR v NV ERA =T 2 ESTIAR AVTVE
aged-champagne vinegar jus, pilaf rice, haricots verts

E—INTH AT —FDOHHRT Y ABEE

“grilled five-peppercorn beef hanger steak
TIVF—TIJIA TZARRT b bOTOT 7V RE
brandy demi-glace, french fries, tomato provencal

THRADZA I —2EHh X breaded veal scaloppini piccata
N=INFZFDELEYOASXILY =R £AUT v
caramelized pearl onion lemon sauce, celeriac

7¥—1 DESSERT

rREANVTIN—Y « h—RAF—F tropical fruit mousse cake
NZZY—2R vanillasauce

WFEIFA4LDEZ LT yuzu lime éclair
2a—R=ZALV— BFEFALOR—ZA ) =T 1) —L
choux pastry, yuzu lime pastry cream

L—RA+F+aaryzVY—3xX mousse au chocolat verrine
FadL—rL—X BIDF33dL—bk chocolate mousse, chocolate shavings

9 —7F4 5w+t  COUPE GLACEE

Abuxy—n<v /7@ strawberries romanoff
NZZTARI) =Ly AFAOT AV HEF. FzU—Y—2A
AaFyYoovrTa)— 7—EVHR

vanilla ice cream, vodka-marinated strawberries, cherry sauce,
coconut chantilly, almonds

AR —L¥Ev—A_Nw bk ICECREAM & SORBET

N=F | Faalb—F | FARY = | E=F v INX— | F5V 2P
vanilla | chocolate | raspberry | peanut butter | praline

J 7N YNAXR  guava sorbet

finfiA  VESSEL
F£HH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

I3  APPETIZER

IEOAHE, ==, 7447 VY % ginger, garlic-lime marinated shrimp
I>d—. FERF. Y Y34 mango, onion, tomato salad

WPEDF—R, 7HS 7HEDANF v bV

goat cheese, acaccia honey baguette
BHHDHIBHFROBEDEDE, KTA2OT1RILy b V=2
assorted bitter greens, red wine vinaigrette

RA—TJeH 54  SOUP & SALAD

ZAEIEDTIN—F + Y —R green split pea velouté

O avw b, #iD/XE1)  prosciutto, parsley garnish

F FDIEYSH 7 tomato petals [85/5/ 2]

SYRARSAU - BYYFLINUYIS. LEYTsRILY V=R
just like mozzarella, arugula, lemon vinaigrette

+3  ENTREE

Nrarz,g—xRiL@ bangkok power bowl

BXR E—FwVETUYRE—FTYVDHANMNTERE. HYTTE RE. RF.
F)—FI b BFvRY BFIDyOY M E—F9yVETATLD

ST v—RLyI VY

black rice, tamarind-peanut glazed tofu, sweet potatoes, mung bean, spring onions,
cherry tomatoes, white cabbage, fried shallots, peanut-lime ginger dressing

Y+ RX)Uh  tuna melt
F=Z LAV y>aRTa o VFHSE BIFfcF—R. 751 RKTH
toasted english muffin, tuna salad, melted cheese, potato chips

27 - <%—9 goamaachi [287/5/5]
d7RA>YRAL—. hUAVAZAY AF—LFTR
goa-style indian fish curry, crispy onions, steamed rice

Zzy bF—=-7vJ5 - HNVEK}—7F fettuccinialla carbonara
NRE NFTvE. FAET V=LY =X NILAHFY
pasta, pancetta, light cream sauce, parmesan

HETHD75 >4 v b blanquette de veau a 'ancienne [505 /26 / 4]
FHEDYFa—. IvPall—L FHE SBELN-ILAFZF> ESTK
veal stew, mushrooms, vegetables, glazed pearl onions, pilaf rice

ok TASTE OF THE WORLD

BIECBELAVEETETEIIYZ I T4 7Y 2 INTHHVLET
Our executive chef invites you to enjoy the

T )E>DOBK  FLAVORS OF PHILIPPINES

~>a—%7%& mango salad
NORY) 7 HEE  vegetarian egg rolls

IEOAHR, =v=F, F4L3VU R
ginger, garlic-lime marinated shrimp

H—=Vv254A garlicrice

LEYZI5ADu—AMFF¥ lemongrass roasted chicken
ROV A  pickled vegetables

IVHAX 7Ly P ensaymada bread

AL a—RFEREBIAEDTOE) AbETT
served as a main course or sampler for two

INTZVAODEBNT-ZL o> 3> BALANCED SELECTION
Fy=AYI7YFDOANLT—RX=2— Canyon Ranch’s healthy living choices
[Hwv— /MW (g) | Wik (g)] [calories / fat grams / fiber grams]

Vst dk-xoxy7y | @ fm
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
e, EWFERAM, TLAF-RENDDELES, EHERSBHLAT W,
Tell us about your likes, aversions & allergies

FRNREEICET 28 R B LTRSS TORVA, B, AL B IR ERT 2 b RAEICEN S 2RENERSISEZ T VR ZMH D 5, FHIREOBED

HBNDGE. VA BEL RS H D F5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.
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0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

B—E> DYl v+ “salmon rillettes
H—EVXTLY R, EwS5SboOtw bk  salmon spread, cucumber rosette

V—=2D7Y—X, IO IEY\V leek terrine, egg mimosa
JIITFY—R IL—LTL—>a, ROFROEDEDE
sauce verte, creme fraiche, assorted greens

B FEoDLA—1XFH# warm duck-chicken liver patty
IVAAT. T423YRRE—RFOT4RTLy V=R JILb>. bR
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=Fe¥+53X SOUP & SALAD

Y7 Ry« ¥y =42V  velouté de champignons
D1)—=—%"RIv>a)l—LR—T creamy mushroom soup

RAFYVER (FFHFHDES) V' boston lettuce heart
IdvOybdasxdLybh VY= Ovo 74— TI—F—X
shallot vinaigrette, roquefort blue cheese

¥3¥ ENTREE

‘=—2JEH% 5% “salade nicoise

BV AT E=I0 DY ACE I BR FU—T. JrxILybk -
V=Z2IJ7O00T VI | A3y | H—EVHhSERUILEIV

green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette

choice of grilled tuna | halibut | salmon

ray 2 hva-r273¥y7ARA4)N  traditional croque-monsieur
FUTLNTYA— - RATRHFURAYF NLy F—X BEILR—Y =X,
REFX. 771 RRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AX5 D7 4L  ocean perch fillet
TYIN—. NZ—, LEY. ZILb> XEURTH
capers, butter, lemon, croutons, parsley potatoes

D7V H v+t free-range chicken fricassée [446 /13 /4]
B> v NV ERA—Ta, ESTSAR AVTFVE
aged-champagne vinegar jus, pilaf rice, haricots verts

TE=INYH—RF—FDHENIMT ) ABEE

“grilled five-peppercorn beef hanger steak
TSVF—TIJIA T3ARRTA FbOTOT 7V RE
brandy demi-glace, french fries, tomato provencal

THHDRA I —3EH & breaded veal scaloppini piccata
N=IFAZADELEYDAZXILY =R OV T v Y
caramelized pearl onion lemon sauce, celeriac

7#—1 DESSERT

ZVvyF7y I Zuk french apple tart
Sy >FU—-21)—L chantilly cream

LEYETIYURDIZ LT  lemon praline éclair
$a—RZAMY—( LEYY—TL—F, FSURT)—L
choux pastry, lemon marmalade, praline cream
APBRY—=AN=FLH—ADT =2 —3X
strawberry-vanilla mousse verrine

Ly RRU—=DZ—1) redberry coulis

U —749 5w+  COUPE GLACEE
A= - AL+ ZL—X  poire belle héléne
R=FRERT7 NZZTARIV—Ly FIAL—FY =R RAYTIU—L4,

T—EVFR
poached pear, vanilla ice cream, chocolate sauce, whipped cream, almonds

VAR ) =L —~vy bk ICECREAM & SORBET

N=F | Faab—F IN=5FzU—| 75V % | H#R
vanilla | chocolate | vanilla cherry | praline | williams pear

2y dA—e I I r—D YA mango-ginger sorbet 7

finfiA  VESSEL
F£HH MONTH #, YEAR

AHD AR ¥ DAILY SPECIALS

B3  APPETIZER

7275+« Fwv &Yz acrade morue
ILA—IRBNEOT Vv E— FAFIY—2X

creole-style fish fritters, aioli sauce

PIVIv b, TRIR, XA F O TINDY 5K @ [200/15/5]
hearts of palm, avocado, pineapple salad [200/15/5]
Ny>ayIIN—=YDTrxJLw kY= passion fruit vinaigrette

RA—TJeH 54  SOUP & SALAD

AXV—5YFDa—ryF¥YX—\ maryland corn chowder
FEIfoCpd—>TLw R freshly baked cornbread

VARALF@ somtam
)= IN1v. BHEIEDYS4S  green papaya, kelp noodle salad

*3  ENTREE

NIAL 7V RrAR—i @ hawaiian poke bowl

K BOBIEE. RERTOEVILZ Oy V- JULNAF v T,
HE. E=<I>. ZRAR 7AX D3 Ivd—eIPYIv—DRLy> VY
red rice, teriyaki tofu, red onion pickles, broccoli, grilled pineapple, edamame,
peppers, avocado, wakame, sesame, mango-ginger dressing

RIBRTNR=—=DZ YNV grilled vegetable panini [534 /17 /8]
FrNE, ATARABFE R, BEyY7rLI. RROF—4, 751 RKETH
ciabatta, sliced vegetables, pesto, mozzarella, peperonata, french fries

¥ 727 Vy 774 LD&EAA  braised kingklip fillet [460 /28 /5]
J)—Z—REIbrvOY RV =X EFSNABEDNZ—WBD. ICALA
L—R)—=X v HAE

creamy tomato-shallot sauce, buttered spinach, carrot mousseline, potatoes
RYRYH—F 7w hon=a—5V [334/14] 4]

penne rigate alla campagnola [334 /14 / 4]

Fa—TNRE, aF. AvF—=. E=I. ST FY—X

tube pasta, eggplant, zucchini, bell peppers, light tomato sauce

WEBE =775V 7 AT —FDF YL

“grilled korean-style beef flank steak

FRWHZ1 X vegetable stir-fried rice

ok  TASTE OF THE WORLD

BIECBRELAVEREFET IO/ T4 7Y = IR TV LET
Our executive chef invites you to enjoy the

#1') 7Dk FLAVORS OF CARIBBEAN

Sr—UFF¥y, X—F74—94 A jerkchicken, dirty rice
NVIv b, ZRAF, A F Yy INOHFH

hearts of palm, avocado, pineapple salad
Ny>ayIIN—=YDT1sxJLw kY= passion fruit vinaigrette
295 7%—% crab cake

RITZ/DF7AF1)  poblano aioli

LEYRVUADIZNV—YHF5 X lemon-marinated fruit salad
7279+ Fv &Yz acrade morue

AN+ FY75» b7 v dhal puriflat bread

A4 a—RERIBAETOERD EDETT
served as a main course or sampler for two

NZRAOENTcZL 2> 3>  BALANCED SELECTION
Fy=ArI7FDANVT—RX=a2— Canyon Ranch’s healthy living choices
[Awav— /i (g) | &PiHE (g)] [calories / fat grams / fiber grams]

V5ot s xoxy7y | @ it
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
IFEeN, EWFERAM, TLAF—RENDD LS, EERSBHLANT W,
Tell us about your likes, aversions & allergies

FRNREEICET 28 R B LTRSS TORVA, B, AL B IR ERT 2 b RAEICEN S 2RENERSISEZ T VR ZMH D 5, FHIREOBED

HBNDGE. VA BEL RS H D F5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.
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0419

AZa— |EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ LA1—XY—2X
avocado, grapefruit, marie-louise sauce

F—ErDOYL vy “salmon rillettes
H—EVXTLY R, EpSboOtvhk
salmon spread, cucumber rosette

V—=2D7Y—X, WDOIEFV leek terrine, egg mimosa
JILTFY—R IL—LTL—>a. ROFEORDEDLE
sauce verte, creme fraiche, assorted greens

BeFF DL A—RFli# warm duck-chicken liver patty

IVAAT. T4P3YIREI—ROT4RTLYy k- Y—R JILb>. R K
frisée lettuce, dijon mustard vinaigrette, croutons, tomatoes

A—=FeH¥7% SOUP & SALAD

YalF - Ry -y rE=4> YV velouté de champignons
D) —=—%Iv>al)l—LR—T creamy mushroom soup

RRABPYVRR (35 ZEPDES) V' boston lettuce heart

IvvAy bIaRILYy b Y= OvITx—I)L TI—F—X
shallot vinaigrette, roquefort blue cheese

¥3% ENTREE

*=—2JA# 5% “salade nigoise

Y1250 E=00 Dy HCE B R AT JoxrILyb V=X

ROV | Fea v | H—EVDSHERVLLIZTV
green beans, bell peppers, potatoes, eggs, greens, olives, vinaigrette
choice of grilled tuna | halibut | salmon

rayrZhvia-r2533v7AXA4N traditional croque-monsieur
FITNTYA— - RATEHFYRAYF NLoy F—X BILR—Y =R,
BREXR. 771 RKKRTH

baked triple decker sandwich, ham, cheese, mornay sauce, mixed greens,
french fries

AX D7 41  ocean perch fillet

TYIN—y NEZ—( LEY, JILEY. REURTH

capers, butter, lemon, croutons, parsley potatoes

WD 7Y H v+t free-range chicken fricassée [446 /13 /4]
BRI NV EXRA—Tal ETTSAR AVTVE
aged-champagne vinegar jus, pilaf rice, haricots verts
TE=INYH—RT—FDHHMRT Y A BEE

“grilled five-peppercorn beef hanger steak
ITSUT—=TIJZR T4 RRTM b bOTFOT7 VA

brandy demi-glace, french fries, tomato provencal

THRADZA I -2 Hh X  breaded veal scaloppini piccata
N=IWFAZFADELEYDOAZTXILY =R £OVT YD
caramelized pearl onion lemon sauce, celeriac

7#—1 DESSERT

IN—=T7—FEYFDOZ)L L rhubarb-almond tart
NZZY—R. Ly REXRIY—=2—1) vanilla sauce, red berry coulis

77Vay b¥ZE A  apricot success
ERTy cZARYTr—% R=AMU—=DOU—=L, 77U)Av b+
biscuit sponge cake, pastry cream, apricots

NFF % xzY—3X banana verrine
NFF+L—X, F3AL—FY—X banana mousse, chocolate sauce

J—7 495w+t  COUPE GLACEE

¥aaF - YxYa7 chocolat liégeois

NZSTARI) =L, F3AL—FY =R v T U— T —L,
T—EVFR

vanilla ice cream, chocolate sauce, chantilly cream, almonds

TARI) =L v—~Xvy b~ ICECREAM & SORBET

AN=F [ Faal—1t | ARFa2vR | ATF—) - F¥xIFAN - Va7
vanilla | chocolate | speculos | cappuccino caramel truffle

VA& FF pistachio 72

7% v FA1L Y YR blood orange sorbet

finfiA  VESSEL
F£HH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

B3  APPETIZER

INFLAT =T 4 Fa—IDIV—LF—RZNVE
jerusalem artichoke-cream cheese tart
SAZNCDY S ryebread crust

T7ARAREHA=DHFX avocado crab meat salad
JVTYHE—= FA L. Fyva7. BN ¥R —X
cilantro, lime, chives, sambal, mayo

A—TJeH >4  SOUP & SALAD

ZV—5h - FanY—\ créme dubarry [145/10 /2]
DV)—=—7%AH1)TZ5T7—X—T creamy cauliflower soup

TAFREMYF X @ arlésian salad
LxHWVWH, BIFFR bbb N=TDT1sRILy V=2
potatoes, fried eggplant, tomatoes, herb vinaigrette

F3  ENTREE

VYOAEEYARYILF  seoul bibimbap bowl

B, ¥LF. O—XMHFR. B2E. RE—< > FELWVTIT.
NE—IEFSNAE, AFTvrY—2R

kelp noodles, kimchi, roasted veggies, tofu, red peppers, maple shiitake
mushrooms, baby spinach, gochujang sauce

N—=RVZYNVH Y P4 vF grilled reuben sandwich
SAEZENY, AVE—T I35 T b F—X BEOETILR,
YOV RFPASVRRLY IV, 75404 RKRTH

rye bread, corned beef, sauerkraut, cheese, pickled vegetables, thousand
island dressing, french fries

~VUxLlive~<vbdDZ VY grilled marinated mahi-mabhi fillet
FIPEE=IYDI—1). ARARATERAR RSZINITZH>
tomato-bell pepper coulis, spiced avocado, vegetable gratin

AT 9T 4« TvT s Ty XAFRAH\  spaghetti alla puttanesca
NRE BRIV =R TyR—0 ZVZ0 FU=T. NtV
pasta, tomato sauce, capers, garlic, olives, parsley

FI—IN RV FOR—RAMFFY (496 /17 8]
roasted yogurt marinated chicken [496 /17 /8]
RIBITWIRIR, FRAOFYET. NJyHY—2
vegetable couscous, eggplant caviar, harissa sauce

ok TASTE OF THE WORLD

BIECBELAVELEFET IO/ EI T4 7Y = IR THHFVLET
Our executive chef invites you to enjoy the

1> ROk  FLAVORS OF INDIA

FLDYEY  lamb samosas

F¥<¥ 7954 chicken masala salad
IbHL— prawn curry

¥29vYDF74% cucumber raita

P2 FDANRL ZAF 4 A spiced tomato rice

*va—, ok, ERE F29V0HIX
mango, tomato, onion, cucumber salad

7> naan bread

AL a—RFEREBEAESTOE) AbETT
served as a main course or sampler for two

INTZYAODENT-ZL o> 3> BALANCED SELECTION
Fy=AYI7YFOANLT—RX=2— Canyon Ranch’s healthy living choices
[Hwav— /&l (g) | &gk (g)] [calories / fat grams / fiber grams)

V5ot ds-nvxyry| @ fih
lacto-ovo vegetarian | plant-based

D% Mt Put yourself in our hands
FEO, EFREM, 7LAFXF—REBHDE L6, EERSBH LN S0,
Tell us about your likes, aversions & allergies

FRNREEICET 28 R B LTRSS TORVA, B, AL B IR ERT 2 b RAEICEN S 2RENERSISEZ T VR ZMH D 5, FHIREOBED

HBNDGE. VA BEL RS H D F5,

2202_DTP_X = 32 —_GDR

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you 2202_DTP_Menu_GDR

have certain medical conditions.
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