0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—xE tiger shrimp
TRAR, JL—=TFT7)IN—=Y IU—+ L1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDEAEZNL TRV RE “provencal tuna tartare
b AV=TORTF—R TyN— TLyZan—7
tomatoes, olive tapenade, capers, fresh herbs

V=P IRV E—NF—ZADF v 2V leek-emmental cheese quiche
BREROI VI ILIOTxTLYy k- Y—R
mixed greens, walnut vinaigrette

#HLN—0D 7 chicken liver paté
MFOEVILZ, SZNTY D=k
pickled aubergine, toasted mini baguette

A—=7t¥%5% SOUP & SALAD

e EaqfELYAEDA—  le puy lentil soup
TATITSOBEOEYID. AUAVDNYFvH  diced foie gras, cripsy pancetta

KRRV LER (F5 4% 0#%) V' boston lettuce heart
IvOybdoaRILy b VY= Ovo 74— TI—F—X
shallot vinaigrette, roquefort blue cheese

3% ENTREE

‘=—ZH¥ 5K “salade nicoise

YYAro E=I20 DvATE B B AU—T JrxJLy kY=
RIOAOTIIIL | A3y | H—EVHSERUETV

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

choice of grilled tuna | halibut | salmon

BTN Ry e XY DIZSFT7H R4 vF “hotel de paris club sandwich
O—XFE—=7T Z—F— N\L. F—X R=2O>, 0. TRAR
RZAMIYIR—A, TF1RETFTH

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

F—EX74LDZ YN “grilled salmon fillet

F5T7=AV—=Z, NEURTH F2bw1a

hollandaise sauce, parsley potatoes, ratatouille

HWFBDEFEN—THiE  herb-crusted free-range chicken [472 /23 /1]
MEE»DIZEY, TFaIINIL—E— N=THSET—r

pumpkin gratin, natural gravy, herb salad bouquet

AF—F0Omy 74—V “steak au roquefort
H—OA4YRT7—FOJ VI, Av I T7x—I)L VY= OF4HFU—KRT k.
1T VE

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
fHEoxxhvy 7 veal escalope

FBYIDRADY T— IV —Z—%BIv>all—LY—R AVT—L/IXZZ
sautéed scaloppini, creamy mushroom sauce, candele pasta

7% —F DESSERT
Faal—rhL—R+XvyZ7—X chocolate mousse dacquoise
FFXUay b Nya>T)L—Y  apricot, passion fruit

FLIIENAN=TDH)VE  orange-rhubarb tart
Sy T VU—+21)—L  chantillycream

7R -2y -+LFx arrozconleche
Fa-—NOIINIFARTF«>%  cuban milkrice pudding

J9—7J49Zwt  COUPE GLACEE

Y»¥a27Y vacherin
NZSTARD ) =Ly SARY=YILR, XLIF, KAy T —L
vanilla ice cream, raspberry sorbet, meringue, whipped cream

TARAI) =L —~vy bk ICECREAM & SORBET

N=F [ Faal—t | LEVELL | TRIEZ-L | FARY —
vanilla | chocolate | lemon tart | plombiére | raspberry

RNy TayIn—y .« YL@ passion fruit sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

Az

RIS  APPETIZER

RAAZFDZAHGRY 2 (14511 4]

*seared swordfish escabeche [145/11/ 4]
F)—=7, E=T > FREF. >0, NeU. FU—=TFA1I)L. ExRA—
olives, peppers, onions, garlic, parsley, olive oil, vinegar

Fa—nN - FFURFMFFHX  cuban chicken potato salad
P17 DAZ, KE—T >, ¥I3FR—X
green peas, apples, red peppers, mayonnaise

R—Fet 54  SOUP & SALAD

29 hF ¥ X— clam chowder
A, JvHT1E  vegetables, potatoes

¥2—~"¥%5% @ ensaladacubana [159/10 /1]

OAXAYLAR bY b REREI STavva. FALEA-IYIDT1RTL
vhkeV=2

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

F3  ENTREE

77572 XU—RY L@ falafel power bowl

O—XRHHE FaIU, FoU—FIb OXAYLER FU=2F)—T
TwIN—. SV NEUL LEYEEZ - RLYyI VT

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

Fa—NHFALvF cuban sandwich

NL, O—ZXRR—=T F—Z YRZ—F EZILZ Fa—ND—/\>.
TZARRTH XVF—%

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

"HOE 2  *shellfish bisque
IE. REF7. 7>, L—ILB. 1A NTRXMY—DNA
shrimp, scallops, monkfish, mussels, calamari, puff pastry fleuron

Ry % +75-RAF YV penne al pesto
YY1 v HAE  green beans, potatoes

Y RO Z YL “grilled beef paillard
X=KJIL s RFIL VY= rIMTOT7VR TZA4RRTH
maitre d’hoétel, tomato provencal, french fries

ok TASTE OF THE WORLD

BHIFRXBELAVELLETETIOUI /LI T4 7 = IHR TGO LET
Our executive chef invites you to enjoy the

Fa21—/\DEK  FLAVORS OF CUBA

~Y*—4& mariquitas
ZYZODYILY  garlicsalsa

FXVRFMFFX  chicken potato salad
RADFDIAH Ny 2 “seared swordfish escabeche
RO 8F—K  beef empanadas
HINR-T)-7—a  gambas al gjillo
Fa—NH—F¥FX  cuban garden salad

SALEH =YD T2 LykY—Z  lime-garlic vinaigrette

AL Y A—2FLFB AT OED AHETT
served as a main course or sampler for two

NZAOENT-ZL 2> 3> BALANCED SELECTION
Fr=ArI7YFDALI—RX=2— Canyon Ranch’s healthy living choices
(A —[N&i(g) | ¥k (g)] (calories / fat grams / fiber grams]

V5ot -dx-noxy7y | @ bt
lacto-ovo vegetarian | plant-based

e THHE
FEgeo, EWERAEM, 7LAF-REBRHDELH, EHEZSBHULMTF LSV,
Put yourself in our hands Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_01



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Nk  APPETIZER

X4 H—xE tiger shrimp
TRAR, JL—=TFT7)IN—=Y IU—+ L1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDEALELTrANYAE  “provencal tuna tartare
b AV=TORTF—F TyN— TLyZan—7
tomatoes, olive tapenade, capers, fresh herbs

Y—Z LAY R—LF—ZDF v 2V leek-emmental cheese quiche
BREROIVIX IILIOTsxTLy k- VY—R
mixed greens, walnut vinaigrette

#HL—D 7 chicken liver paté
MFOEVILA SZNATYED =R b
pickled aubergine, toasted mini baguette

A—7tH¥I74 SOUP & SALAD

e Eaf LY AEDA—T le puy lentil soup
TATISDEDODEYID. hUAUDN>F v diced foie gras, cripsy pancetta

KRRV LER (35X 00H5) V' boston lettuce heart
IdvOybIsrILyb V=2 OvITx—): TI—F—X
shallot vinaigrette, roquefort blue cheese

F¥3¥ ENTREE

*=—RA¥ 5K *salade nicoise

YA E=o0 v HCE I B FU—-J JrxJLyb-VY—2X
ROV | Fea T | Y—EVDSHERULLIZTV

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

choice of grilled tuna | halibut | salmon

KTV Ry - XY DIZFITH Y FA4vF  “hotel de paris club sandwich
O—XFE—=7 Z—F— NL. F—X R=2O>, 0. THRAR,
RZAMYIR—Z, TS RETH

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

P—Er74LDF YN grilled salmon fillet
FIVF—XY—R NEURTH Z82bu12
hollandaise sauce, parsley potatoes, ratatouille

HWHEDOFFN—T7HiE&  herb-crusted free-range chicken [472 /23 /1]
MEBERDISEY. FFaINIL—E— N=THSET—7
pumpkin gratin, natural gravy, herb salad bouquet

RAF—%0ny 77+ —)VHK “steak au roquefort
H—OA4YRAT7—FDJ VI, Av I T 3=+ VY= OFcsHFJ)—KT bk,
L2 =)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
fthoxz2hvy 7 veal escalope

BUIDAOY T— IV—Z—BIvZall—LY—R AYT—LNZXE
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥—1 DESSERT

Kot 5F«LFz+F—Xr—F dulce de leche cheesecake
HZ X)LV —RX  caramel sauce

Faal—brAL—RA7—F chocolate mousse cake
ZZx--o0OwvAh> praline croquant

aatyvZY—LRy b coconut cream pot
SLL—X> rumraisin
—74JZwt  COUPE GLACEE

NFFAFY v banana split
=SBTFARIU—Le NFFH KAy T o)=L FadL—btY—2X
ice cream trio, bananas, whipped cream, chocolate sauce

TARI)—L¥E>v—A_Nw bk ICECREAM & SORBET

N=F | Faal—b|ZL—aIVal V5 -9z | N=57
vanilla | chocolate | créme briilée grand marnier | vanilla

EY I TVL—=FTN—= « H2RY « VIR

pink grapefruit campari sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART+)N  DAILY SPECIALS

I3  APPETIZER

AT affaMiorr—F = *mexican fish ceviche
700 B, 7HRAR. b b FERE, SAL QVTIE— FU
tuna, sea bream, avocado, tomatoes, red onions,lime, cilantro, chili

PEoF—X, vva—, WEOFI74—%
goat cheese, mango, vegetable quesadilla
A=A E=I > TRARCIEDHILY
onions, bell peppers, avocado shrimp salsa

X—Fet 54  SOUP & SALAD

e rtE—<>DA—F@ tomato, bell pepper soup [90/6 /2]
FMLFa—Y X=X, AUT7>H— tortillavermicelli, cilantro

A% a¥54/@ mexican salad
NE. K R ES3DHBIL. E—T 2 U5 BYIDOFXR
red beans, rice, tomatoes, corn, bell peppers, okra, diced vegetables

F3  ENTREE

A7 —FEY L@ cancun power bowl

29, ¥/7. X>d—0EDd -7 - A3, PRAR bLTFo—T. OXAYLEZ,
ZA L. BYPEDHS 21— IR—X

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

FX, 7EHR P2 bHYEAL v F [509/13/8])

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

FYNRZ TARN=TLEZA YIOHFIRTASUR - RLyIYd T540RRTH
ciabatta, iceberg lettuce, thousand island dressing, french fries

NEZDZ7 4V, FIF2Y grouper fillet, chimichurri [429 /28 /4]
TDFEVBLDLRI)—R, EFROARL—
sweet potato mousseline, summer vegetable medley

799 V0H—Y v 22 Y—2 Y fusillialla crema di aglio
NZAZ, IVEAT FUTL—=D A=Uwv o0 )—L NILAFYF—X
pasta, endive, chili flakes, garlic cream, parmesan

BN a—b Y 7DEAAFaaL—FELY—R
braised chocolate mole beef short rib
E—<>. 553 L. FalUY  bell pepperrice, corn, chorizo

ok TASTE OF THE WORLD

BHIFRREBRELAVELETET LY LI T4 7o 2 IRV LET
Our executive chef invites you to enjoy the

XFZ DK FLAVORS OF MEXICO
I8F—X  empanadas

HILY-DILA  salsacruda

“faftfiokbe—F= *fish ceviche

XA tacos

YA€V guacamole

A¥Ta¥7X mexican salad

FRa— M) TDEAAFaaL—FELY—R
braised chocolate mole beef short rib

F¥> 7592 chicken flautas

A4 Y A—RFRIFBANETOE D EDETT
served as a main course or sampler for two

INTUZADENT-tzL 73> BALANCED SELECTION
Fr=ArIFFDAN)NLT—X=2— Canyon Ranch’s healthy living choices
[Hwav— [ f&Wi (g) | &YHE (g)]  [calories / fat grams / fiber grams)

V5ot s noxy7y | @ it
lacto-ovo vegetarian | plant-based

D% Mt Put yourself in our hands
FED, EWFEREM, 7UAF-REBPDHDELLEL, EERSBPLAFLIZE W,
Tell us about your likes, aversions & allergies

NI T 20 A B LR MRS TORWA, B, A L IR 2 b, SEICER T 2 FEE RS SR TV R 08D D £F, FICREOBEN

HBNDGE. VAR KBRS H D £,

*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_X=2—_GDR

have certain medical conditions.

2202_DTP_Menu_GDR
Lunch_Menu2_02



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTR

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENEL TN A “provencal tuna tartare
b FV—=TORTF—F. FyN—. TLyanN—T
tomatoes, olive tapenade, capers, fresh herbs

V=P IRV E—NF—ZADF v 2V leek-emmental cheese quiche
BEROI VIR ILIOT1xTLy b -Y—R
mixed greens, walnut vinaigrette

L A—DkF  chicken liver paté
MFOETILZ. SZNATY RO =Xk
pickled aubergine, toasted mini baguette

A—=7t¥%53% SOUP & SALAD

N 2L ELYAEDA—T  le puy lentil soup
737 SOEOBYID. hUAVONYFvE
diced foie gras, cripsy pancetta

RRAPYVLAR (35 H%h0#5) V' boston lettuce heart
I vOybI4RILYy b Y= OvITx—I)L TI—F—X
shallot vinaigrette, roquefort blue cheese

3% ENTREE

*=—ZRPF X “salade nicoise

YA E= o Dy HAE I B AU—T. JrxJLyb-VY—2X
RIAOQT UL | A3y | H—EVHSERULIETV

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

choice of grilled tuna | halibut | salmon

RTFN Ry e XYV D5 T7H R4 vF “hotel de paris club sandwich
O—XFE—=T Z—F— NL. F—X R=2O>, . THRAR,
RAFYIR—X, T3 RRTE

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

=74 LDF VY “grilled salmon fillet
FSF=XY—=R NEURTH Z82bu12
hollandaise sauce, parsley potatoes, ratatouille

WHDOFHN—T7BEE  herb-crusted free-range chicken [472 /23 /1]
MEBERDISEY. FFaINIL—E— N=THSET—7r
pumpkin gratin, natural gravy, herb salad bouquet

AF—F0Ony 77+ —)VEK “steak au roquefort
H—OA4YRT7—FOJ VI, Av I 71—+ VY= OF4HFU—KRT
%)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
fHEnz2huvy 7 veal escalope

BYIDRDY T— U —Z—BIv>all—LY—R hYT—LNZA
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥—1F DESSERT

BT ANNFFEZIL L caramelized banana tart
F3adAlL—kL—X chocolate sauce

ZNRF P T 473 tortade santiago
T—EYRIU—L+4—F almondcream cake

HFIANT vy IV A—A caramel apple mousse
NI ALY —2RX  caramel sauce

9—74Zw+t  COUPE GLACEE

H7xVxa7 /@ café libgeois

NZSTARIY =Ly TRFLyY, 2AFYY v >Ta04
vanilla ice cream, espresso, coconut chantilly

VAR ) =L —~vy bk ICECREAM & SORBET

N=F | Faal—bF | AL ZAEH | IV FFaalb—b | ”"FF
vanilla | chocolate | swiss mocha | mint chocolate | banana

v —Yv¥¥— YA mango-ginger sorbet 7

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

I3 APPETIZER

IE, RE—=Ta2 Y v 7, Xao<yx [162/11/1]
marinated prawns, baby shrimp, octopus [162 /11/1]
BFROZCvILAZI—)L. JLyOASH  vegetables jardiniere, arugula oil

WEnE%E% V'  vegetarian spring rolls
F1)IA%—X  chilimayonnaise

A= >4 SOUP & SALAD

FeavdZV—2LA—7 halibut cream soup

he BTS04 REZT7, b bOOAVAYVE

kashi saffron rice pilaf, tomato concasse

Fob, ZwS5h, A=FHS5X @ [129/11/1]

tomato, cucumber, onion salad [129 /11/1]

B 3o —RJsxJ Ly bk +Y—2X  black mustard seed vinaigrette

F3  ENTREE

KBisv—Ho N @ osaka power bowl

ZiE. BRBAIF. EfE. HE. I2FVH, b IH LE. BB,
FEREITL&SA. AL eHBORLyS VY

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

TRAR, ZYV—=VE—R TAIZ7NT7 7, WOV FXY L FL v F
avocado, green peas, alfalfa, egg salad sandwich
754 RART b~ potato chips

TA¥R—R <)k 4 2 bouillabaisse marseillaise
ILYFITq4wa&I—T—RIA—F H=UvIITLy R, IILA1AY—2X
french fish & seafood soup, garlic bread, rouille sauce

Zav% .70 -xRZA+ YV  gnocchial pesto
FEOOT Y HAEAF. V7V —I—RXFY—R

hand-rolled potato dumplings, creamy pesto sauce

SIEEIT - & D ZAAE T EDERW  five hour slow-cooked lamb shoulder
FUIVHI « RNA R, LEVORNEEIT. €OV Tv o AUTST—0OEa—L
oriental spices, candied lemon, celeriac, cauliflower purée

ok TASTE OF THE WORLD

BHEERBRELAVEEFETIOYULIEI T4 T2 2 7RIV LET
Our executive chef invites you to enjoy the

AAVTFET DK FLAVORS OF SCANDINAVIA

AVz—FVHI—FER—) swedish meatballs

Y—EYDFF75v7 A *salmon gravlax
RA1—hIZXEZ—F  sweet mustard
2Y—3I—KRFMFX creamy potato salad
H¥Fy_AYH¥5X  red cabbage salad
=IVDRYAR—F—TLyR

marinated herring, polar bread

Tb¥FX shrimp salad

HoWPiE  chicken skewers
D1)—Z—JxyHh.LE> creamy vodka, lemon

XA A= RE BB ANFETOED EDETY
served as a main course or sampler for two

NZAOENTcEZL 2> 3> BALANCED SELECTION
Fy=Ar7vFDNIL¥—X=a2— Canyon Ranch’s healthy living choices
(Hav—[R&Wi(g) /| &k (g)] [calories / fat grams / fiber grams]

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

D% ZHME  Put yourself in our hands
FERO, EFREM, 7UAFXF-—REBRHDE L6, EERBH LN SN,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_03



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENEL TN A “provencal tuna tartare
b FV—=TORTF—F. FyN—. TLyanN—T
tomatoes, olive tapenade, capers, fresh herbs

Y2 LAY X—LF—ZADF v 2V leek-emmental cheese quiche
BEROI VIR ILIOT1xTLy b -Y—R
mixed greens, walnut vinaigrette

L A—DkF  chicken liver paté
FFDEVILA. STy FD =X pickled aubergine, toasted mini baguette

A—=FeH#73% SOUP & SALAD

N EaA4BELYRAEDA—T le puy lentil soup
AT SOEDOBYID. AVAVDONYFvH
diced foie gras, cripsy pancetta

KA PV AR (3F5HEP0ES) V' boston lettuce heart
IdvAOybIsrILyb VY= OvITx—): TI—F—X
shallot vinaigrette, roquefort blue cheese

3 ENTREE

*=—RJHY 5 X “salade nicoise

YYA2U7o E=2 DYy ACE BN B AT JarxIdLyb-V—2X
ROOTII | Fea v | H—EVDSHRULLIZTV

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

choice of grilled tuna | halibut | salmon

RTN Ry e XY DIZF5T7H Y R4 vF  “hotel de paris club sandwich
O—XbE—=T. Z—F— NL, F—X. R=2O2, I TRAR,
NRIAMYIR—X. TZARRTH

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

=74 LDF YN “grilled salmon fillet
FS527=AV—=Z NEURTH F2bw1a
hollandaise sauce, parsley potatoes, ratatouille

HIFBDFHN—THEE  herb-crusted free-range chicken [472 /23 /1]
MEEX»DIZEY, TFaIIWIL—E— N=THS4T—r
pumpkin gratin, natural gravy, herb salad bouquet

RF—F%0nvy 773 —)VEMK “steak au roquefort
E=7H#—0O4YXT7—F0J)I)L. OvoTA4—=)L V=R OF1 B —KRT K,
L)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
ffroxxhvay 7  veal escalope

FBYIDADOY T7— IV —Z—%BIv>all—LY—R AVT—L/INZZ

sautéed scaloppini, creamy mushroom sauce, candele pasta

7% —F DESSERT
Faalr—rrVYayxan,{ chocolate ricotta pie

SAN1)—Y—2R raspberry sauce

ARV 7 VYERRF A —F  italian pistachio cake
FadL—kAF>x  chocolate ganache

74 23IA tiramisu
RAANWE=RTILY b HREZ—R, I-E—DLT1 71 >H—
mascarpone amaretto custard, coffee ladyfingers

9—745Zwt  COUPE GLACEE

A7 77/ stephano’s

NZZ ERGFATARIU =L, 4—=0Fz)— v>oTaoU—-TU—L
XL

vanilla, pistachio ice cream, dark cherries, chantilly cream, meringue

TARY)—Lt>v¥—~wy bk  ICECREAM & SORBET

NZF [ Faalb—1 | R4 2R & AL
vanilla | chocolate | spiced bread & pear

aaryvwhny | a—v—@ coconut macaroon | coffee

A baRY— Y NUAX  strawberry sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDAXRT ¥V DAILY SPECIALS

BI3<  APPETIZER

AADFOuL Y LEYY S ‘lemon-marinated swordfish loin [223/15/ 1)
AUAVUERE, )Ly crisp vegetables, arugula

F5hAkirvayxoxyvyzavys4 V' spinach ricotta panzerotti
ARVTDON1EH. b EY—X  italian stuffed pastry, tomato sauce

A=Y >4  SOUP & SALAD

FRAA—FHE—>YRA—F tuscan-style bean soup

H=Uw NI AF>DIIL LY garlic-parmesan croutons

No¥3kv 5954V panzanella salad

KFDEYYT7LI. Ew5D FRF. E—<I 2. bk FU=T NDILC
H=UwooILk>

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

FH  ENTREE

7y —HihigRw L @ green mediterranean bowl
BERARIL—ALYZAE JU—VYE—R IIYO-ZARAYTZT— R Ty
WX ASIEF)—T, EFANY O—XART—EVREALYZDORLY I VY
black rice, beluga lentils, green peas, cumin-roasted cauliflower, tomato wedges,
tzatziki, kalamata olives, pita bread, roasted almond-orange dressing

HY ZABRVF—IN—H—@ impossible cheeseburger
SYRAEIAY - Fd— BRESF vy BET A RRT
just like cheddar, homemade ketchup, skinny fries

NI F 4 D7 4L “barramundi fillet [347 /26 /2]
I —I—RL YA #FERA ) —THILY
creamy polenta, mediterranean olive salsa

ANRF YT 4«77 KAl spaghetti alle vongole
HEDY—X  clam sauce

7o N—&IEI NAHEDFFHEA
capers & spinach stuffed veal involtini [504 /28 /1]
27Ty LINRAZ tagliatelle pasta

ok TASTE OF THE WORLD

BHIFREBELAVELETET LY E I T4 7o 2 IR TRV LET
Our executive chef invites you to enjoy the

4 %1) 7Dk  FLAVORS OF ITALY

Anreruia—b  melon & prosciutto

FhED77/alFiLF=  cipolle agrodolce
d—hkF—X  goat cheese

<VAREEDZ YN grilled marinated vegetables

PR hEEYY7LIDAMIYF¥TYT  tomato mozzarella stracciatella
IF5hAREYayxp > Y=ay74  spinach ricotta panzerotti
VayRDO7L¥A45wEA  bresaola ricotta purse

AA Y A—RELRFBIANRTORD EDETT
served as a main course or sampler for two

N ZAOENT-tL 223> BALANCED SELECTION
¥Fy=Fr7FD~NL>¥—RX=a2— Canyon Ranch’s healthy living choices
[Hwv— /Wi (g) | BYIkHE (g)] [calories / fat grams / fiber grams]

Vo5ub-dg-xoay7y | @ wmk
lacto-ovo vegetarian | plant-based

Zi% ZHE  Put yourself in our hands
FEeN, EWFERAM, TLAF-RENDD LS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_04



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENZL TN R ‘provencal tuna tartare
b FV—=TORTF—F. FyN—. TLyanN—T
tomatoes, olive tapenade, capers, fresh herbs

VT IRV E—NF—ZADF T2 V
leek-emmental cheese quiche

BERI VIR INZOTsRILYy bV —2R
mixed greens, walnut vinaigrette

L N—D7  chicken liver paté
MFDEVILR, SNV EDE—X
pickled aubergine, toasted mini baguette

A—=FeH¥7&% SOUP & SALAD

e a2 LY AEDA—T  le puy lentil soup
737 SOEOBYID. hUAVONYFvH
diced foie gras, cripsy pancetta

RRAFYLER (35 4% 0#5) V' boston lettuce heart
IdvOybJsxJdLyb VY= OvIITA—I)LTIL—F—X
shallot vinaigrette, roquefort blue cheese

3% ENTREE

*=—ZRP X “salade nicoise

P AIro E= 2. Dy HAE I B AU—T. JrxILyb-VY—2X
RIAOT UL | A3y | H—EVHSHRULIETV

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

choice of grilled tuna | halibut | salmon

RTFNV Ry e XYV D5 T7H R4 vF “hotel de paris club sandwich
O—XFE—=T Z—F— NL. F—X R=20>, . THRAR,
RAFYIR—Z, T3 RRTE

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

=274 LDF YL “grilled salmon fillet

FSF=XV—=R NEURTH Z82bu12

hollandaise sauce, parsley potatoes, ratatouille

HWHEHDOFHN—T7BEE  herb-crusted free-range chicken [472 /23 /1]
MEBERDISEY. FFaINIL—E— N=THSET—7r

pumpkin gratin, natural gravy, herb salad bouquet

AF—F0Ony 77+ —)VEAK “steak au roquefort
E—T7H—0OC4YXT—FDJ VI, Qv I T#x—)L V=X BT HFU—RF k.
%)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
fHEnz2huv 7 veal escalope

BYIDRDY T— IV —Z—%BIv>all—LY—R hYT—LINZA
sautéed scaloppini, creamy mushroom sauce, candele pasta

7% —F DESSERT
7Y INL—RYHE)V L apple-raisin tart

TyVBDEDE. 7—EYRIOw T assorted nuts, orgeat syrup

FA4FFARY —L—AF—F  litchi raspberry mousse cake
NZFY =R, TARNY—=2—1) vanilla sauce, raspberry coulis

aatyy, vva—, NIy I, REAHDT T4 T

coconut-mango-pineapple tapioca pudding
OO+ v YOMYID  shredded coconut

U—74 5w+t COUPE GLACEE

IN—i -+ KBTI A caramel fleur de sel
BASAINTARI) =L, AZAILNY—R, P—E>RoyOvAY
salted caramel ice cream, caramel sauce, almond croquant

TARXI)—L>v—~_wy b ICECREAM & SORBET

R=F [ Faar—b | ") 74— | E=ra5—X | bk
vanilla | chocolate | banoffee | pifia colada | peach
FARY—7FYay D YAAXR raspberry-apricot sorbet 7

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

Az

RIS  APPETIZER

R FLEEEYEOY~—a—L @ (184 /4 /8]
vietnamese vegetable-tofu summer roll [184 /4 /8]
KB, ICALA. E—FwvYY—2X  daikon, carrots, peanut sauce

F XV  chicken gyoza
FOTEIA-IILZAO—, EXRADAY—2R  asian slaw, black rice-mirin sauce

A=t 54  SOUP & SALAD

#EE* 25 2—7@ korean kimchi soup
FrARY, Yy all—LAL, $AF  cabbage, mushrooms, sesame seeds

bhoHravDH+ 54 @ wakame sesame salad
M. E—FvYNE—RLw> Y  seaweed, peanut butter dressing

F3H  ENTREE

Nyazxv—Ku L@  bangkok power bowl

BR. E—FvVEITUYRE—FT v YDOHANTER. YT E. RE. ¥,
FU—FrI b BFYRY BFIoyOYv b, E—F YV ETTLD

STy —RLyI oY

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

MAF*>Fv7 japanese chicken wrap

BRAOYT—. BOBEEY - E—T 2. LWWF. LEZA. MLTa—7.
7714 RKRT b+

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

F—rrpa<MOPEE  baked teriyaki sesame salmon [419 /17 /5]
TD2FEVDH, HE. AE—O—>. BT
sweet potato, shiitake mushrooms,baby corn, spring onions

Z7NT7 7yl 7N aINayY—5 V  farfalle al gorgonzola
JU—YE—-Z, FOIEDELE, JU—-I—J)LIdYV—-FF—X
green peas, assorted mushrooms, creamy gorgonzola sauce

F—r Xyt v—r-Hh—4 kaengkeaw wankai [356/9/5]
BADIT)—=VFFAL— iF. AAFYY AT« TI5ALU—T,
JAOFvYI1X

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

ok  TASTE OF THE WORLD

BHIFRREBELAVELETETLONUZ LI T4 7o 2 IRV LET
Our executive chef invites you to enjoy the

7T DK FLAVORS OF ASIA

IEDRARS prawn tempura

*ZADE—7%5X  “thai beef salad

7RARe—)  avocado rolls

LhrHYFX  wakame salad

NI FLAR—ZL L DPTFEEE  fried vietnamese pork & shrimp rolls

$ixK  chicken satay
E—+wYN4—Y—2  peanut butter sauce

XA A= RAF BB ANFETOED EDETY
served as a main course or sampler for two

INTVADEBNT-ZL o> 3> BALANCED SELECTION
Fyr=FrFFDANLT—X=2— Canyon Ranch’s healthy living choices
(Hwvv—[R&Wi (g) /| &skiE (g)] [calories / fat grams / fiber grams]

Vsorgarnvgury| @ tEm
lacto-ovo vegetarian | plant-based

D% ZHME  Put yourself in our hands
FEfeo, EWEREM, 7LAF-—REBPHDELH, EHEZ S BHULMTF LSV,
Tell us about your likes, aversions & allergies

FRNRERICET 28 R S LA TOMAIhTORVA, B, AL H IR ERT 2 L. RAEICER S 2RENEEZSISEZ T VR ZMH D 5, FHIREOBED

H2ANDOHE. VAZHEL BDREEND D £,

2202_DTP_X=a—_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_Menu2_05



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDEAEZNTBNYRAE “provencal tuna tartare
b AV=TDRTF—R TyN— TLyZan—7
tomatoes, olive tapenade, capers, fresh herbs

Y2 ZRAYX—LF—ZADF v 2V  leek-emmental cheese quiche
BREROI VI ILIOTxTLYy k- Y—R
mixed greens, walnut vinaigrette

#HLA—0D 47 chicken liver paté
FFDOEVILAZZNFyrDR—XE  pickled aubergine, toasted mini baguette

A=Y 5K SOUP & SALAD

s B2 ELVYAEDA—T le puy lentil soup
TATIZDEDEYID.AVAVD/N>FTvH  diced foie gras, cripsy pancetta

KR LER (3T %% h0i#5) V' boston lettuce heart
IdvOybdasxIdLybh Y= Ovo 74— TIL—F—X
shallot vinaigrette, roquefort blue cheese

¥3%¥ ENTREE

*=—ZP X “salade nicoise

YYA270 E= o v ACE B B AU—-T JaxILyb-V—2X
RIOAOTIIIL | A3y | F—EVHSERULETV

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

choice of grilled tuna | halibut | salmon

RFN Ky e XY DIZFT7H R4 vF  “hotel de paris club sandwich
O—XbE—T, 2—F—( NL F—X R=O>, 0. 7RAR,
RZMYIR—A, TZAREFTH

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

274 LDZ YL “grilled salmon fillet
F52T7=AV—=Z, NEURTH F2bw1a
hollandaise sauce, parsley potatoes, ratatouille

HFBDEFRN—THiE&  herb-crusted free-range chicken [472 /23 /1]
MEBERDIZEY. FFaIINIL—E— N=THSE2T—r
pumpkin gratin, natural gravy, herb salad bouquet

ATF—=%0uy 77+ —ilE  “steak au roquefort
F—OAYRTF—FDJ VI, Av I T =)L+ V= OF«HFU—KRF K,
2]

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts

fHEox2xhvy 7 veal escalope
FBUIDRADY 77— JU—Z—%BIv>al—LY—R AVT—L/INZZ
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥—1F DESSERT

AbtaXRY—-FKYA{ bFaab—h- - L—AXL |}
strawberry-white chocolate mousse tart
RAwFo1)—1L  whipped cream

7y INT T ry—sr—% apple ginger cake
NZSTA RV 1)—L  vanillaice cream

N=57FYay bL—R vanillaapricot mousse

Py bAY T4 DLAYVY— FFUAY I U—L NZFL—R
apricot confit layers, apricot cremeux, vanilla mousse

U —74 5w+t  COUPE GLACEE

E—F « XN péche melba

R—=FRE—F. NZFTFARV V=L, F—RRT—EYR, FzU-Y—2X,
T4 — =L

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

TARI)—L¥Ev—A_Nw bk ICECREAM & SORBET

N=F |Faal—F | INZFaar—b: - T5V=—
vanilla | chocolate | milk chocolate brownie

SAL—X> | ¥A&XFA @ rumraisin | pistachio

BT AV AR cassis sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

BI3  APPETIZER

2xFavk, ¥¥% V' spanakopita, tzatziki
FUSYREAR—IMU— F5NAE, TJz42F—X
greek pastry, spinach, feta cheese

TFDI7LA*  lamb burekaki
E—<>H% >4  bell pepper salad

A—TJeH 54  SOUP & SALAD

ZA—F+A-¥2bw V  soupeau pistou [97/7/2]
FREX—TF. B. RX b+ vegetable soup, beans, pesto

¥V x9534\V greeksalad

TwS5hH. FY b FREF E—I>. 728F—X. ASIEZF =T,
FLA/ FRIA>OT 2T Ly b Y=2

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

F3H  ENTREE

N7 47> E»5FE—N @ hawaiian poke bowl

K BOBSIEE. RERFOEVILZ JUINAFyFILe Ty U —
KE. E—X>. PRAR. A4 J3. Ivd—ordv—0RLyo vy
red rice, teriyaki tofu, red onion pickles, grilled pineapple, broccoli, edamame,
peppers, avocado, wakame, sesame, mango-ginger dressing

ZLVYFYELT - XY - N—=% french riviera pan bagnat

V7 hO=INY YFITL—0 TOFaE. bk RE=T. FU—-T
WTH, JrxILyhkY—2

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

YN ALS zarzuela [357/6 /6]
ARAVDENESFa—. b bHIS>0TOR A=V wITL YR
spanish fish & seafood stew, tomato-saffron broth, garlic bread

ZY—YE—ADRVF +* - ERbw @ green pea penne au pistou
)=V E—=ZARYZ, AYa—RA L FOvIU—, RS51 LT+
green pea penne, cashew pesto, broccoli, sundried tomato

F¥=7+7vZ -rax—+t lasagna alla bolognese
FREY—=R U= =R v X)LV —X  tomato sauce, creamy béchamel

ok  TASTE OF THE WORLD

BIEECBELAVEEFETEIOY /I T4 7Y = 7RI LES
Our executive chef invites you to enjoy the

¥ v DB  FLAVORS OF GREECE

T FYOEDFEDY  stuffed grape leaves
A8} a¥%k  spanakopita

#FO¥  tzatziki

FADHF X  eggplant salad
FEDI7LEXF  lamb burekaki
FYTrHI7X greeksalad

A4 Y A—REREB AT OBEY EDETT
served as a main course or sampler for two

INTVADODEBNT-ZL o> 3> BALANCED SELECTION
Fr=F>7FDANLT—RX=2— Canyon Ranch’s healthy living choices
(Hwvv—[R&Wi (g) | &k (g)] [calories / fat grams / fiber grams]

Vsorgarnvgury| @ e
lacto-ovo vegetarian | plant-based

Zi% ZHE  Put yourself in our hands
IFEeN, EWFERAM, TLAF-RENDD LS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_06



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)I—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENZL TN RE ‘provencal tuna tartare
b FV—=TORTF—F. FyN—. TLy>anN—T
tomatoes, olive tapenade, capers, fresh herbs

Y—Z IRV E—NF—ZADF v 2V leek-emmental cheese quiche
BBEROIVIR IILEDOT12TLybY—X  mixed greens, walnut vinaigrette

#HL =D 7 chicken liver paté
MFOETIA NS YEDR—XE  pickled aubergine, toasted mini baguette

A—=FeH7% SOUP & SALAD

e B2 ELYAEDA—T  le puy lentil soup
737 ZOEDOBYID. hUAJVDNVFvR  diced foie gras, cripsy pancetta

RRAPYLAR (5 XFh0#5) V' boston lettuce heart
IYvAOybIsrILyb V=R OvITx—)L: TI—F—X
shallot vinaigrette, roquefort blue cheese

F¥3¥ ENTREE

*=—ZJAH%F X *salade nicoise

YYAUFo, E=I00 DvA1E B B AU—T JrxILy bk VY—2R
ROOOTVII | Fea v | H—EVDSHRVLLIZTV

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

choice of grilled tuna | halibut | salmon

RTN Ry e XY DIZFT7H Y R4 vF  “hotel de paris club sandwich
O—XbE—=T. Z—F— NAL F—X. X—=23O2, I TRAR,
RZMIYIR—A TZAREFTH

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

=274 LDZ YL “grilled salmon fillet
F527=AV—=Z NEURTH F2bw1a
hollandaise sauce, parsley potatoes, ratatouille

HIFBDFHN—THEE  herb-crusted free-range chicken [472 /23 /1]
MEE»DIZEY, TFaIINIL—E— N=THSET—7r
pumpkin gratin, natural gravy, herb salad bouquet

AF—FDu v 77 3 —)VE “steak au roquefort
E=7H—0OA4>XF—FDJ VI, AvITA+—)L V=R, OFcHU—RFk
L2 %)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
oz 2xhvy 7 veal escalope

BUIDADY T—. JU—Z—%Bvy>all—LY—R, AYT—L/NRZ
sautéed scaloppini, creamy mushroom sauce, candele pasta

F¥—1 DESSERT

FARY—DY »¥— k)T raspberry linzer torte
RAvFoU1)—L  whipped cream

Faal—b - NX—2Y—2A4--5—F chocolate buttercream cake
Faldl—bkY—X chocolate sauce

N=FeRY—DY =Y —3X vanilla berry verrine

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

U—74 5w+t COUPE GLACEE

ZVA—n  créole

J3FYY & FLL—AVDTFARZ) =L NAFYTILNTFOFIAL— Ty
S TAN— =L

coconut & rum raisin ice cream, pineapples, chocolate-dipped bananas,

chantilly cream

TARXI) =L v¥—~wy b ICECREAM & SORBET

N=F |FaalL—b| Fvilt:F-LF
vanilla | chocolate | dulce de leche

NR—=¥—%h | >FE> butter pecan | cinnamon

RYIALI VT r—DYNANRAF mango-ginger sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART+)NL  DAILY SPECIALS

BI3  APPETIZER

W X5D7 41 cured cod fillet
TAANY = BEO[FIFEHE  aioli sauce, vegetable garnish

Xy F—=DVF—L 7 2 XF— X057V
pan-fried zucchini feta cheese patties
BREDAZDF v TR  vegetable-apple crisps

R—FetS54  SOUP & SALAD

Xy oi#MR—7@ chilled melon soup [80/0/1]
AvAO—7XO>. HBE. X1H. K—b71>
cantaloupe, honeydew, watermelon, port wine

T—F4Fa—IDOAYF—NH%5K@ artichoke barigoule salad

T—=TA4F 3= ICALA N=ILAZA 2 ICAIZ. BI7A2DT12TLy k-
V=2

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

F3H  ENTREE

VYNELE Y M@ seoul bibimbap bowl

BfFEAE., FLF. O—AMFR, RE—T 2. BE. fIELVLEIT. RE—IZSNAE,
AFTPvoV—2X

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

Za2—F—Y XA 77 Ly RIS v F

new orleans style muffaletta sandwich

Y32 NL. BLETYS. FOVFO—F AAXAF—X. FUV—=TOIVRYSH
salami, ham, mortadella, provolone, swiss cheese, marinated olive salad

o714V - AV AVENT  crispy fried red snapper fillet
RA—=—rFUNAFYTNY—RE—=TI . ICALA. FERE &0
sweet chili pineapple sauce stir-fried bell peppers, carrots, onions & ginger

ANT 9T 4« T7vF - FRLX—F spaghettialla napoletana
S—hrAR—=J)L. FRUARA KT FY—2X meatballs, napolitano tomato sauce

v—7Z2bv% /7 beef stroganoff

Iyrall—L EZILR, Ly RE—k BT=0U—L NTUAIU—LY—2Z,
ES7214R

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

ok TASTE OF THE WORLD

BHIFREBELAVELETETIOUL /LI T4 7 = IHR TGO LET
Our executive chef invites you to enjoy the

TS ADKEZED  FLAVORS OF FRANCE

HWEIXS5D744Y  cured cod aioli
7—F74Fa—rdDNYZ—)L artichokes barigoule

HLA—D 7 chicken liver paté
FFDEZILR  pickled aubergine

799 7F V=D& FF—F black olive tapenade

ARANY 27y  fried barbajuan
IFSNABL) JvR2DEHIZIT  spinach ricotta stuffing

=—RJEHF X salad nicoise
V=V A V—=TD7—H AR green olive fougasse bread

A4V A—REREBARTOBY EDETT
served as a main course or sampler for two

NZVADENT-tZLU3> BALANCED SELECTION
Fy=Ar7FD~NLI—X=2— Canyon Ranch’s healthy living choices
(Hwv— /&l (g) | BYIHE (g)]  [calories / fat grams / fiber grams])

V5ot s noxy7y | @
lacto-ovo vegetarian | plant-based

7% ZHME  Put yourself in our hands
FEeN, EFERAM, TLAF-—RENDD IS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_07



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDEAEZNTBNYRAE “provencal tuna tartare
b AV=TDRTF—R TyN— TLyZan—7
tomatoes, olive tapenade, capers, fresh herbs

Y—Z IRV E—NF—ZADF v 2V leek-emmental cheese quiche
BERDOIVIRIILIDT1RTLyhk-Y—Z  mixed greens, walnut vinaigrette

#HWLN—D 7 chicken liver paté
FFOETILA ZZNTYEDR—XE  pickled aubergine, toasted mini baguette

A—=7t¥%53% SOUP & SALAD

N 2L EVYAEDA—T le puy lentil soup
TAT7IZDEOBYIND. AVAVDNFTvR  diced foie gras, cripsy pancetta

AAPYVER (7 XFP0H5)  boston lettuce heart
IvvOybIsRTLy kY= Ovo 75—+ TL—F—ZV
shallot vinaigrette, roquefort blue cheese

13 ENTREE

*=—RJH¥ 5 & *salade nicoise [340/9/6]

YYA2T7o. E=2 v ALE B R AV-T. JaxILybh V-2
ROV | Fea T | U—EVDSHERULLIZTV

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

choice of grilled tuna | halibut | salmon

KTV Ry - XY DIZF7H 2 F4v»F  “hotel de paris club sandwich
O—ZXbE=T Z—F—  NLF—X R=O2 I FRAR RZAFTIR—X,
751 RRT R

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

P—Er74LDF YN grilled salmon fillet
FIVF—XY—R NEURTH Z82bu12
hollandaise sauce, parsley potatoes, ratatouille

HWHEDOFEFEN—THiE&  herb-crusted free-range chicken [472 /23 /1]
MEER»DISE>Y TFaJIWIL—E— N=THSE4T—r
pumpkin gratin, natural gravy, herb salad bouquet

FART—FDR v 77 x—)VJEE  “steak au roquefort
E—=7H#—0O4>YXT7—%0J)I)L. OvoT4—)L VY= OF1H)—KRT k.
L)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts

o2 hwvy 7 veal escalope
BUIDAOY T— IV—Z—BIvZall—LY—R AYT—LNXE
sautéed scaloppini, creamy mushroom sauce, candele pasta

7% —bF DESSERT

R 77— FOXL L pear-almond tart
FaaL—htY—R . v>TqU—-21)—L chocolate sauce, chantilly cream

N=F 3I)V7 4—2 vanilla millefeuille
NITR=ZAF)=DLAYV— R=ZAK)=T1)—L

puff pastry layers, pastry cream

Faal—hb+Nvy¥ary -YxzY—X chocolate passion verrine
SNOFaIL—h L= Ny>aYIIL—Y - -JU—L

milk chocolate mousse, passion fruit cream

99— 5wt  COUPE GLACEE

87N pavlova

NZZ&AMARY=FARI =Ly NFFH. FTA0, Bk RAvToU—L4
XL, LYy RRY—DI—1J)Y—2R

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

VAR )—=LE>v¥—~v bk ICECREAM & SORBET

N=F | Faar—b | A= TF79 2774 LAF | 2tux) -2
vanilla | chocolate | nougat | black forest | strawberry

a7 Y )X cocoa sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHD AR+  DAILY SPECIALS

BI3Z  APPETIZER

2V I7VyR—--T745RFAXA)  island-style conch fritters
HhIUETF>Y - T4vFY—2X caribbean dipping sauce

THDr 72279  grilled lamb kefta
I—JI)Lbk T2 FY—X  yogurt-mint sauce

A—=JetH >4 SOUP & SALAD

My esEDFE K- 2 V' potage julienne d’arblay
P HAERE)—IDR—T, FROMYID  potato-leek soup, vegetable julienne

LN YD77 b= 2954 @ lebanese fattoush salad [208/10 /6]
TS50, FI b, FERE. XU SV AU=THAII LEYTa2—2R,
E%-FyrR

cucumbers, tomatoes, red onions, parsley, mint, olive oil, lemon juice, pita crisps

F3F  ENTREE

vy v —EYN @ cancun power bowl

B, ¥/7.>d—0EO 7T - H3. PRAR, OXAYLER T4 L
HhPa—<v3ax—X

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

ZLyF - YELIH Y KL vF  french riviera sandwich
BNAY b= b, YFOHZHE, b EFOS5D. TS RETH
white toast, tuna salad, tomatoes, cucumbers, potato chips

AL+ 74 LDAF—2L  steamed corvina fillet [257 /10 / 2]
FEE=>ZJ. a3y, 8K, FUTUR. #E
chinese garlic, pepper, soy sauce, bok choy, shiitake mushrooms

YA r—=+7v5-m<—7 rigatoniallaromana
NRZIFSNAER, TOYay b, ZVZ9 £—=JJU—-LY—2X
pasta, spinach, prosciutto, garlic, sage cream sauce

F¥ 742 H<3Y%F5  chicken tikka masala

FEYDOTUI, JU—Z—BIANARAMI LY =R, BLIENRIT 151 R
FFEod—)IL2O—

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

ok  TASTE OF THE WORLD

BHIFEBELAVEETETISYI IS T4 7S = IR TGV LET
Our executive chef invites you to enjoy the

LN/ >®Dk  FLAVORS OF LEBANON

ZA5A  hummus

27—l tabbouleh

TH¥Dr 7%  lamb kefta

7797 =x)b falafel

FRADNNHRX— 2 eggplant baba ghanoush

vAY, 597 v a2 pitabread, lavash bread
I—JJ)Lk T2 FY—X  yogurt-mint sauce

XA A—RFERREBARTOEY EHbETY
served as a main course or sampler for two

NZVADENT-tZL 223>  BALANCED SELECTION
Fy=ArF>F D)L —X=2— Canyon Ranch’s healthy living choices
(Hwy— /&l (g) | APIkHE (g)] [calories / fat grams / fiber grams])

V5o dg-xvay7y | @
lacto-ovo vegetarian | plant-based

D% Mt Put yourself in our hands
FEHO, SWFREM, 7UAF—RENDHDELLL, EERSBHRLATFLEZS WV,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_08



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENZL TN R ‘provencal tuna tartare
b FV—=TORTF—F. FyN—. TLyanN—T
tomatoes, olive tapenade, capers, fresh herbs

V=P IRV E—NF—ZADF v 2V leek-emmental cheese quiche
BBEROIVIR IILEDOTs2TLybY—X  mixed greens, walnut vinaigrette

#HWLN—D 7 chicken liver paté
FFOEIILA N YEDR—ZE  pickled aubergine, toasted mini baguette

A—TeH¥5% SOUP & SALAD

U B2 ELVYAEDA—T le puy lentil soup
AT SOBEOBYID.AVAVDNFyF  diced foie gras, cripsy pancetta

RAPYVER (35 ZFPDEES)  boston lettuce heart
IvvAy bIsRILY b Y=—Z Ovs 74— TL—F—X
shallot vinaigrette, roquefort blue cheese

F¥3%¥ ENTREE

*=—ZJAH%F X “salade nicoise

YYA27o E= 2 DvACE B B AU—-J JarxdLyb-V—2X
ROOOTVII | Fea v | H—EVDSHERVLIZTV

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

choice of grilled tuna | halibut | salmon

RFN K XY DIZFT7H P4 vF  “hotel de paris club sandwich
O—XPE=T  Z—F—  NLAF=X AR=O2 00 TRAR RI+Y IR,
754 RRT b+

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

=TT 74 LDFZ YL “grilled salmon fillet
F527=AV—=Z NEURTH F2bsw1a
hollandaise sauce, parsley potatoes, ratatouille

HIFBDFHN—THEZ  herb-crusted free-range chicken [472 /23 /1]
MEEX»DIZE>Y TFaIIWIL—E— N=THSE4T—r
pumpkin gratin, natural gravy, herb salad bouquet

ATFT—=F%0uy 77—k “steak au roquefort
E—7H%—0O04>YX7—FDJ VUL, Qv I T4—I)L - V=R, A7 HFU—RF bk,
L)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts

fHFoxxhvy 7 veal escalope
BUIDAOY T— IV—Z—BIvZall—LY—R AVYT—LNXE
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥%—1F DESSERT

PI—FzY)—Dr25 )N+ 75F—F sour cherry crumble a la mode
NZSFARXYU—L  vanillaice cream

N=FrFaal—rdFuR7s7ra—Nr—%
vanilla & chocolate profiterole cake
NZZ&F3AL—FY—X vanilla&chocolate sauce
Ay 471 —¥ zuppainglese

AZNTIR=RR) =D U—=L by TNy T o AR ST —F VY ITRALIY
Italian pastry cream, tutti frutti, sponge cake, soft meringue

2—7J 2w+t  COUPE GLACEE
WAL H 7 A0 williams pear, caramel

R=FRRPNZZTARI) =L ATKXIWY =R KAV TIU—L T—EVR
poached pear, vanilla ice cream, caramel sauce, whipped cream, almonds

TARI)—L¥Ev—A_Nw bk ICECREAM & SORBET

N=F [ Faal—t |eAXI7ryF—n—F
vanilla | chocolate | macadamia rocky road

549 3IA|NFF tiramisi | banana

RNy ayIn—y .« YL@ passion fruit sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDARI+NL  DAILY SPECIALS

BI3  APPETIZER

WAGARALI I NI 2 —DT 5T F9 TR
*thinly-sliced norwegian gravlax
Ol 7yFILDLR)—X  celery-apple mousseline

4> FoW3%37 V' indian vegetarian patties

NZIILVTINT NEENE, TIl— - TaovF Tp>50, FRF. b FOTF IS4,
A—JI k=YY=

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

X—Frt >4  SOUP & SALAD

FAYAZ Y  tomyum koong

FADIEDR—F A7V —T AZ>HI FU JUTVH—
thai prawn soup, kaffir leaves, galangal, chili, cilantro

HVIST— AL VTV, 72 RF—ZADH 5KV
cauliflower, white bean, feta cheese salad
RNZAZ—RFDT1xJ Ly bk +Y—X mustard vinaigrette

FH  ENTREE

RV RX7—KIN @ persian power bowl

FREROO—b, FavU, FoU—rI b OXAYLER JU=2FU—=T,
TyIR—y TVh NEUL LEYREZ - FLYS VY

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

7757z AnN—J—@ falafel burger

OXAYOREZ Ny H IS vAY - TU—LY =R TDEVDHT T RFRT K
HIAVDAFZF>

tahini-romaine, harissa, shallot cream sauce, sweet potato fries, tobacco crisp onions

v—7—Fi  seafood stir fry [372 /14 /2]
BN, IOy ryd—V -2 BEFOXOT1. NAIT1—F1X
fish, seafood, coconut-mango sauce, green vegetable medley, basmati rice

HyRVY T4 Ry F—_DIEDY LY capeletti con salsa di zucca
AOMLTU—Z NE—F YV - RTTya (2T —tE—J F—XY—R
meat tortellini, butternut squash, italian sausage, cheese sauce

FHOMK X v F—=01A zucchini-wrapped chicken breast
Y MFU—TOFEDY. ASIYH - Pa. IvPakRTh
tomato-olive stuffing, kalamata jus, mashed potatoes

ok TASTE OF THE WORLD

BHIFEBELAVEETETISYI IS T4 7S = IR TGV LET
Our executive chef invites you to enjoy the

ARA DB FLAVORS OF SPAIN

ARY 2HHOHEYIY  ibérico cold cuts

FRDO7Z VAR T4+ HA  beef albondigas

*YFzIF—RXL P PO AKX —X manchego tostada con tomate
HYNA 7N +7k—Ta gambas al gjillo

ABD7A4 XYY —R calamari aioli

NVYTTHEIIEINAF L ALY PDH 5K valencian spinach-orange salad

X4 A=A FREBAETOERYEDETT
served as a main course or sampler for two

INTZVAODBENTtL o3> BALANCED SELECTION
Xy=ArI7FDALT—RX=2— Canyon Ranch’s healthy living choices
(v y— /& (g) | &ikiE (g)] [calories / fat grams / fiber grams]

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

Zi% ZHE  Put yourself in our hands
IFEeN, EWFERAM, TLAF-RENDD LS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_09



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENZL TN R ‘provencal tuna tartare
b FV—=TORTF—F. FyN—. TLyanN—T
tomatoes, olive tapenade, capers, fresh herbs

V=P e IAYR—NF—ZADF v 2V leek-emmental cheese quiche
BEEOIVIR VIO T1RTLyhY—Z  mixed greens, walnut vinaigrette

WL A—D 7 chicken liver paté
FFDETILR, SNy D R—XbL  pickled aubergine, toasted mini baguette

A—=7eH¥7% SOUP & SALAD

e a2 EL Y AEDA—T  le puy lentil soup
AT SOEDOEYID. AVAUDNYFvE  diced foie gras, cripsy pancetta

RAFYVEAR (7 XFEHDHS)  boston lettuce heart
IovOy bYs2TLy kY= OvoTx—)+ TI—F—2 YV
shallot vinaigrette, roquefort blue cheese

¥3% ENTREE

*=—RAH¥ 5K “salade nicoise

YV AT E=0 Py ACE B B FV-J JoxILy k- V—2R
RIOAOQT VI | A3y | H—EVHEHERULIETV

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

choice of grilled tuna | halibut | salmon

KT Ry - XY DIZFTH Y F4v»F  “hotel de paris club sandwich
O—XPE=T Z—=F—  NL  F—AAR=OV B TRAFARIFYIR—X,
751 RRT R

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

—Er74LDF YN grilled salmon fillet
FIVF—XY—R NEURTH Z82bu12
hollandaise sauce, parsley potatoes, ratatouille

HWHEDOFEFN—T7HiE&  herb-crusted free-range chicken [472 /23 /1]
MEBERDISEY. FFaINIL—E— N=THSET—7
pumpkin gratin, natural gravy, herb salad bouquet

ATF—F0Ouy 77+ —)VHK “steak au roquefort
E—T7H—0O04YXT—F0J VI, OvIT#—)L Y= BT FU—KRF
1orra

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts

oz hvy 7 veal escalope
BUIDAOY T— IV—Z—RBIvZall—LY—R AYT—LNZXE
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥—1 DESSERT

HRBHDOE—% %4  traditional pecan pie
v >T4U—+21)—L chantilly cream

HHOHF AN A—R5—F  pear, caramel mousse cake
NI X)LV —X  caramel sauce

N=FeRY—DYx—X white chocolate berry verrine
TNL=YE)— NZSL—R, LYEXRU=DU—1
fruit jelly, white chocolate mousse, red berry coulis

99— 5wt  COUPE GLACEE
EYFH)r  monte carlo
NZZ&APARY =FA RV V) =L, FT)—=YV—R, KA v T )—L.

EX2FF
vanilla & strawberry ice cream, cherry sauce, whipped cream, pistachios

VAR ) —=LE>v¥—~vy bk ICECREAM & SORBET

A= | Faar—1t [ HFryFAL ]| AtaRY—|2—L—
vanilla | chocolate | salted caramel | strawberry | coffee @

N4 F v IV YN pineapple sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDAXRT ¥ DAILY SPECIALS

BISE  APPETIZER

RAH—TEDY 75 <Y % saffron-marinated tiger shrimp
BAIXFEABEDOIY T+ onion & carrot confit

FX¥>DNAT 45 chicken pastilla
EOvaAREAR)—N1 ABLIZIHS4H  savory moroccan pie, carrot & cumin salad

X—TeH 54  SOUP & SALAD

2=2Y Y Y —F2A—7 tamarind salmon soup [84/1/1]
L&SHN 730 FIovOy by NDILA—Zwv>a  ginger, fried shallots, basil garnish

MFrO&ZEDH 5K @ aubergine chickpea salad
X=FNELEYDT I Ly kY —X maple-lemon vinaigrette

F3 ENTREE

KB —HK o @ osaka power bowl

ZIE. KEAF. 2. I2FVH BE. bhoU IS4, BT BB FEEITL & 5HN
FLODEHBOR LY VT

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

A2VF7 MYV TINT Y =P P4 vF  Citalian triple decker sandwich
FENZRIAMFRADIZA R FF TOTAO—F BILETYI NV FTVE,
HFREOEIILA. 754 RRTH

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

a2y F741ou—2A b roasted cod fillet [280/11/2]
EF—U3 X bDTI VA —R EXVRRTY LY —X
brandade-stuffed piquillo pimientos, pimento-tomato sauce

ALFLvF -7yl Yzl Fwv—5V orecchiette alle verdure
STINRZ IovOy by YV FIVERE—FHE SALIU—-LY—X
shell pasta, shallots, crunchy baby vegetables, light cream sauce

FEFDLEYR—AF lemon roasted chicken [566 /25/5]
BEDODa, Sy HITEDIXAZXOXT+  root vegetable jus, swiss rosti potatoes

ok TASTE OF THE WORLD

FIFRBELAVELETET LY/ T4 7 = 7RGV LET
Our executive chef invites you to enjoy the

EOw IDBK  FLAVORS OF MOROCCO

FXDNRAT 45  chicken pastilla
X 7—L  tabbouleh
fireO&ZEDOY I X  aubergine chickpea salad

LD 72 beef kefta
IA—JJ)L Y —2X  yogurt sauce

NS Z73I>D¥ 5K carrot & cumin salad

F—ZXD7YY v b, EBY Ny cheese briouats, moroccan bread

XA VA= RAFRBBAETOED EHbETT
served as a main course or sampler for two

INTGVADENT=EZL P23 BALANCED SELECTION
Fy=F I FDNILI—RX=a2— Canyon Ranch’s healthy living choices
(Hwvv— /&l (g) | BYIHE ()] [calories / fat grams / fiber grams])

V' sorarnogury | @ e
lacto-ovo vegetarian | plant-based

Zi% ZHE  Put yourself in our hands
IFEeN, EWFERAM, TLAF-RENDD LS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X—a—_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_Menu2_10



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
TRAR, JL—=TFT7)IN—=Y IU—+ L1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDEALELTrANYAE  “provencal tuna tartare
b AV=TORTF—F TyN— TLyZan—7
tomatoes, olive tapenade, capers, fresh herbs

Y—Z TRV E—NF—ZADF v 2\ leek-emmental cheese quiche
BEEDOIVIRIILIDT12TLyk-Y—X mixed greens, walnut vinaigrette

#HL =D 47 chicken liver paté
FFDEVIR ZZNTFybDR—XL  pickled aubergine, toasted mini baguette

A—7eH¥ 5K SOUP & SALAD

N B2 ELYAEDA—T le puy lentil soup
TAT7ISOBEOBEYID. AVAVDNFyH  diced foie gras, cripsy pancetta

RAPY VAR (35 ZFPDIES)  boston lettuce heart
IovOy hYsRILy k- Y—R Oy T4—) - TIh—F—ZV
shallot vinaigrette, roquefort blue cheese

¥3%¥ ENTREE

*=—ZP X “salade nicoise

YYA270 E= o v ACE B B AU—-T JaxILyb-V—2X
ROOOTVI | Fea v | H—EVDSHERVLIZTV

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

choice of grilled tuna | halibut | salmon

RFN Ky e XY DIZFT7H Y R4 vF  “hotel de paris club sandwich
O—XrE=T 4—F— NLF=X R=O B, THAAR RZA I R—X\
7541 RKRTk

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

274 LDZ YL “grilled salmon fillet
F52T7=AV—=Z, NEURTH F2bw1a
hollandaise sauce, parsley potatoes, ratatouille

HFBDEFRN—THiE&  herb-crusted free-range chicken [472 /23 /1]
MEE»DIZEY, TFasINIL—E— N=THSET—r
pumpkin gratin, natural gravy, herb salad bouquet

ATF—=F%0uy 77 +—Elk “steak au roquefort
E=7H—0O/C4>YXT7—F0J VL. OvITA—)L V=R OF1sHU—RT K,
L2 %)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
fHEox2xhvy 7 veal escalope

BUIDADY 77—, JU—Z—%By>all—LY—R, AYT—L/NRAE

sautéed scaloppini, creamy mushroom sauce, candele pasta

7% —bF DESSERT

HHL ARV =D RNV 72T 4 —X  pear, raspberry tart amandine
NZZY—2X vanillasauce

7992774 VAMr—% black forest cake
FIaAL—hrRARIZOLAV— Fz— KAV TOV—LOTORT1 2T
chocolate sponge layers, cherries, whipped cream frosting

N=F5F5F Y=zl —3X vanillalatte verrine

NZZL—R, RARIDT—F, ATKXILY—2Z

vanilla mousse, sponge cake, caramel sauce

U—74 5w+t  COUPE GLACEE

by w7470y T 4  tuttifrutti

AaFyY. AFIEIVA—DYIIR, ZI—=YHYZE, KAV T —L

Eyo73ux
coconut, strawberry & mango sorbet, fruit salad, whipped cream, pink praline

VAR D)=L —~vy bk ICECREAM & SORBET

N=F | Faal—1t | AR —F—Xr—F
vanilla | chocolate | strawberry cheesecake

ERAXFF* | 3 AXY— pistachio | raspberry

Ny ayIn—y @ passion fruit

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

HiZX  APPETIZER

**)7DRT—V, R—F F¥—F> *quinoa tabbouleh, poached salmon
FALDELE—R>YDF—Ta, FOFVY—R
lime zest & bell pepper nage, tzatziki sauce

FXDHPEX  grilled chicken satay [169 /2 /1]
HEE-IEFVLBBQY—X . Fp5DDT142  sweet & spicy barbecue sauce, cucumber raita

A—=TJeHS4H  SOUP & SALAD

ARF ¥ EAR—RAH v 2aDA—F @ pumpkin-butternut squash soup
IV, ALY UU—L  cumin,orange cream

BN, 4> Z Vv aKF XV “soft egg, english potato salad
MY RA—R, YI3*—X. F¥7  grain mustard, mayo, chives

FZ  ENTREE

7y — iR @ green mediterranean bowl
BRANIL—HALYXE FU—2E—R IIVO—RMHITST— MR TTY I HFIF
ASREF)—=T EZNI O—RAT—EVREFL YD DORLY S VY

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
HAY =X b, R=OY( FY b LR IIR—R T51RRTH
white toast, bacon, tomato, lettuce, mayo, potato chips

WEEZ 4 v 2 &F v S english-style fish & chips
KZDIFTTHIFE2ZDT L. JU—2YE—ROIY v a, BEILLEXRGT—.
T4 RRT b+

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

HL—> v HE—N@ curried singapore
Fihe,. FW  stir-friend vegetables, glass noodles

=779 FH—a L YDA =Y v INR—=F Y [501/18 /4]
*grilled garlic butter beef flap sirloin [501/18 /4]

I vyOy bTFIJSR MIMOTOTF7VRAL T34 RRT R
shallot demi-glace, tomato provencal, french fries

ok TASTE OF THE WORLD

BHIFERBELAVELETET IO I LI T4 7 2 7RO LET
Our executive chef invites you to enjoy the

HEEDB  FLAVORS OF ENGLAND

J—E s —F “salmon cake
ZILZJLV—2  tartar sauce

‘B—AME—7,a2—AB— ‘roast beef, coleslaw
*LyZRTMFFX “egg, potato salad

74932 & Fy7 A  fish & chips

PFEDON=—ZX—FiE#HlF honey mustard pickled vegetables
FOEHNERTRFD >4 minced beef & onion pie
a—r3%—7 7427 yorkshire pudding

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

NZVADENT-tZL 3> BALANCED SELECTION
Fy=Ar7F DAL —X=2— Canyon Ranch’s healthy living choices
(Hwv— /&l (g) | BYIHE (g)]  [calories / fat grams / fiber grams])

Voo dg-xvay7y | @ wpmk
lacto-ovo vegetarian | plant-based

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

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

2202_DTP_X=a—_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_Menu2_11



0419

AZa— | EEThBBEaDHD XY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENZL TN R ‘provencal tuna tartare
b FV—=TORTF—F. FyN—. TLyanN—T
tomatoes, olive tapenade, capers, fresh herbs

V=P e IAYR—NF—ZADF v 2V leek-emmental cheese quiche
BEEOIVIRIILIDT4RT Ly kY= mixed greens, walnut vinaigrette

WL A—D 7 chicken liver paté
FDETILR, SNy D R—Xb  pickled aubergine, toasted mini baguette

A—=FeH¥ 7% SOUP & SALAD

e EafELYAEDA—T le puy lentil soup
A7 SDEDEYID. h)AVDNYFv4H  diced foie gras, cripsy pancetta

FRAPYVER (35 X% P0#55)  boston lettuce heart
IvvOy hIqRFLy kY= OvITx—) - TN—F—ZV
shallot vinaigrette, roquefort blue cheese

¥3% ENTREE

*=—RAH¥ 5K “salade nicoise

YAV E= o Dy HAE I BE AV—T. JrxILyb-VY—2X
RTODOTII | Fea T | H—EVHEERVLIZTV

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

KT Ry - XY DIFT7H Y F4v»F  “hotel de paris club sandwich
O—XbE=T Z—F—  NL F—ZAAR=O2 I PRARFRZATIR—X,
751 RRT R

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

—Er74LDF YN grilled salmon fillet
FIVF—XY—R NEURTH Z82bu12
hollandaise sauce, parsley potatoes, ratatouille

HWHEDOFEFN—T7HiE&  herb-crusted free-range chicken [472 /23 /1]
MEBERDISEY. FFaINIL—E— N=THSET—7
pumpkin gratin, natural gravy, herb salad bouquet

ATF—F0Ony 7+ —)VH “steak au roquefort
E—T7H—O014>YZX7—F0J V)L, OvITx—)L - VY—X OF1HFU—KRF bk,
1orra

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts

oz hvy 7 veal escalope
BUIDAOY T— IV—Z—RBIvZall—LY—R AYT—LNZXE
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥—1F DESSERT

raEHINLTIN—Y Hh—RF—F  tropical fruit mousse cake
NZZY—2X vanillasauce

WIFLI74LDILZL7  yuzulime éclair
$a—RAMY—( BFEFTALDOR—ZAMI—=T =L
choux pastry, yuzu lime pastry cream

L—A+F*+¥aaryzVY—3xX mousse au chocolat verrine
FadlL—btL—X, HIDF33L—F chocolate mousse, chocolate shavings

Y—74Zw4t  COUPE GLACEE

ZbpARY—n<w/) 7@ strawberries romanoff

NZZTARIV =Ly AFIOTxy AT FTU—VY—X AIFvYD
ST )— T—EUR

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

VAR ) —=LE>v¥—~vy bk ICECREAM & SORBET

N2 [ Faalb—1t | SARY— | E—F v INR— | F5) 27
vanilla | chocolate | raspberry | peanut butter | praline

7N YA guava sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

BI3  APPETIZER

IEDLEHE, =v=7, F4AL7VR
ginger, garlic-lime marinated shrimp
I>d—. ERF. Y FH 34 mango, onion, tomato salad

WEDF—R, 7HS PHEDAF v+ V
goat cheese, acaccia honey baguette

BHHEOHIRBFROBEDEDE. FTAVDTr Iy k- V=2
assorted bitter greens, red wine vinaigrette

A—TJeH 54  SOUP & SALAD

ZAEIEDIN—F « Y —R green split pea velouté

O avw b 8D /XY prosciutto, parsley garnish

F< FOfELS @ tomato petals [85/5/ 2]

SvALSAV - BYYFLIOINAYAT. LEVTsRILY S VY=X
just like mozzarella, arugula, lemon vinaigrette

F3  ENTREE

Nyarv—RKy L@ bangkok power bowl

BXR E—FyVEITUSRE—TYVYDHANMTER. TYTTE KE.

FF. FIU—FI b BEFYRY, BIFIOvOY b E=FvVETTLD
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+ X))V tuna melt

F=Z LA Vy>axRT1 VFHSH, BIFfcF—I. 751 RKRTH
toasted english muffin, tuna salad, melted cheese, potato chips

27 +-<¥—9F goamaachi [287/5/5]

d7RA>YRAL—. hUAVAZAY AF—LFTR

goa-style indian fish curry, crispy onions, steamed rice

Zzy bF—=-7vF - HNEKRF}—F fettuccini alla carbonara
NZABZ NFTvB FALIT)—=LY =X, INILXHY
pasta, pancetta, light cream sauce, parmesan

HE D75 v b blanquette de veau a ’ancienne [505 /26 / 4]
FHDOYFa—. IvPall—L FHE SBELN-ILFZF> ESTK
veal stew, mushrooms, vegetables, glazed pearl onions, pilaf rice

5ok  TASTE OF THE WORLD

BHIFREBRELAVELETET LY LI T4 7o 2 IRV LET
Our executive chef invites you to enjoy the

71 JE>®DE  FLAVORS OF PHILIPPINES

~>a—%7%& mango salad

NPRY 7 HFEE  vegetarian egg rolls

TEtE =v=7, 74,43V % ginger, garlic-lime marinated shrimp
H—=VYv254 A garlicrice

LVEYIS5ADu—AMFF lemongrass roasted chicken

FEOEZ VR pickled vegetables

IV AKX 7Ly F  ensaymada bread

XA A= RAFBBANETOED EDETY
served as a main course or sampler for two

NTZYRAOENTf-ZL 2> 3> BALANCED SELECTION
Xy =Fr7YFDANNLT—RX=a2— Canyon Ranch’s healthy living choices
(Hwv— [ H&Wi (g) | &k (g)] [calories / fat grams / fiber grams]

V. 5ok A RTRYTY | @ Fytk
lacto-ovo vegetarian | plant-based

Zi% ZHE  Put yourself in our hands
IFEeN, EWFERAM, TLAF-RENDD LS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FNREEICBIT B R LR TOMAIATWARVA, WA, M B IR BT 2 8. MAICER S RN EEZLSISEI T VR IBH D £F, FHIRPEDBED

HBNDGE. VAR KBRS DD £,

*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 medical conditions.

2202_DTP_X=a—_GDR
2202_DTP_Menu_GDR
Lunch_Menu2_12



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTRO

Wik APPETIZER

X4 H—x¥E tiger shrimp
TRAR, JL—=TFT7)IN—=Y IU—+ L1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDEALELTrANYAE  “provencal tuna tartare
b AV=TORTF—F TyN— TLyZan—7
tomatoes, olive tapenade, capers, fresh herbs

Y—Z TRV R —LF—ZADFv> 2V leek-emmental cheese quiche
BEREOIVIR VIO T12ILyhY—Z  mixed greens, walnut vinaigrette

#HLN—D 47 chicken liver paté
FFDOEVILAZZNFyEDR—XbE  pickled aubergine, toasted mini baguette

A—=7eH5%  SOUP & SALAD

2L ELYAEDA—T  le puy lentil soup
TAT7TZDEDBEYIN.AVA)DIN>FTyAE  diced foie gras, cripsy pancetta

ARPIVLRRA(FSHFHDS)  boston lettuce heart
I vOyhIr 3Ly Y—2 0w 74— TI—F—Z V
shallot vinaigrette, roquefort blue cheese

A

3% ENTREE

*=—RJEYF X “salade nicoise
FUAUF Y B=T o D ATE . BE AU—T, TRTLy kY-
R

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

KTV Ry - XY DZF7H Y F4 vF  “hotel de paris club sandwich
O—XE—T Z—F—  NLF—ZAR=O I TRARRIFTIR—ZX,
751 RRT R

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

H—Fr74LDFZY N Cgrilled salmon fillet
FSVTF—AV—=R. NEURTF FEbs1
hollandaise sauce, parsley potatoes, ratatouille

HIFEDFHIN—T7HEE  herb-crusted free-range chicken [472 /23 /1]
MEBERDIZEY. FFaIINIL—E— N=THSEZT—7
pumpkin gratin, natural gravy, herb salad bouquet

ATFT—=F%0uy 77+ —VElE  “steak au roquefort
E—7H—0O04>X7—FDJ VL. Qv o T74—I)L V=X OF74HF)—KRT K~
L)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts

fHFEox2xhvy 7 veal escalope
BYIDRADY 77— IV —Z—%BIv>all—LY—R AVT—L/INZZ
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥—1 DESSERT

ZVvyF7y I XNk french apple tart
v >oFl)— -+ 01)—L  chantilly cream

LEYETIYURDIZ L7  lemon praline éclair
2a—R—=ZALY—( LEYY—TL—F, FSURT)—L
choux pastry, lemon marmalade, praline cream

APBRY—=N=FL—ADY =Y —X  strawberry-vanilla mousse verrine
Ly RRU—=mDT—1) redberry coulis
Y—749 2w+t COUPE GLACEE

AT—)L - X)L« ZL—X  poire belle héléne

R=FRRT NZSTARV ) =L FadL—hrY =R "My TI =L
T—EVF

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

VAR ) =L —~vy bk ICECREAM & SORBET

N=F | Faar—rIn=5F2Y—-| TV % | R
vanilla | chocolate | vanilla cherry | praline | williams pear

Ry IA— Py ¥r—D YA mango-ginger sorbet 7

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART ¥V DAILY SPECIALS

I3  APPETIZER

7279+ Fv &Yz acrade morue
JLF—ILRABNEOT )y EZ— TAFIY—X

creole-style fish fritters, aioli sauce

NIy b, TEIR R4 F Yy TIROYFX @ [200/15/ 5]

hearts of palm, avocado, pineapple salad [200/15/5]
Ny2ayINL—=YDT1sxJ Ly k--Y—X passion fruit vinaigrette

A—TJeHS4H  SOUP & SALAD

AY—5 Y Epa—rFrwx—\ maryland corn chowder
JEESfTndI—>TLw R freshly baked cornbread

VY ARL@ somtam
U= NRIN1Y. BHREDY 4 green papaya, kelp noodle salad

F3  ENTREE

NIA7 v EFrE—N @ hawaiian poke bowl

K. BOBREIEE. FERTOEVZILR Javal—, JUILNAF v T,
HE. E=<X >, PRAR 7AX DY I>d—eIPyIv—DRLy> VY
red rice, teriyaki tofu, red onion pickles, broccoli, grilled pineapple, edamame,
peppers, avocado, wakame, sesame, mango-ginger dressing

RSB INA=—=DZ UV grilled vegetable panini [534/17 /8]
FrNE AT RBFFE. R ByYFLI AROF =%, T54 FRF K
ciabatta, sliced vegetables, pesto, mozzarella, peperonata, french fries

X272V v 774 LDEAA  braised kingklip fillet [460 /28 /5]
JY—=Z—BEIrI YOV =R ESNARDNZ—BDH ICALAL—R) =X,
Sy HAE

creamy tomato-shallot sauce, buttered spinach, carrot mousseline, potatoes

RYRYH—F - TvFHhvrn=a—7 V [334/14/ 4]
penne rigate alla campagnola (334 /14 / 4]
Fa—TNRRE, F AvF—Z. E=I. STEEILY—2X
tube pasta, eggplant, zucchini, bell peppers, light tomato sauce

WEBE -7 75 I RT—FDT YN
*grilled korean-style beef flank steak
FHMHSA R vegetable stir-fried rice

ok TASTE OF THE WORLD

BHIFRXBELAVELETETIOYZ I T T 4 7> = IH TR
WLET
Our executive chef invites you to enjoy the

71') 7Dk FLAVORS OF CARIBBEAN

Dxy—UFX U X—F4—F4A jerk chicken, dirty rice

2NN TRARARL TN DY S X
hearts of palm, avocado, pineapple salad
Ny2a>IIN—YDTrxJLyk/—ZX passion fruit vinaigrette

25 7%—% crab cake
RIS/DTFAA1)  poblano aioli

LEVRURDIL—YY 5K lemon-marinated fruit salad
727%:Fv-EVY2 acra de morue
Z)N+FYV75vb7Lyk  dhal puri flat bread

AA Y A—RFETRBBAETORED EOETT
served as a main course or sampler for two

NFZVADENT-tzL 3> BALANCED SELECTION
Fr=Ar7FDANLI—X=2— Canyon Ranch’s healthy living choices
[(Hav— /&l (g) | AP¥kHE (g)]  [calories / fat grams / fiber grams]

Vsoram-nogury | @ e
lacto-ovo vegetarian | plant-based

Zi% ZHE  Put yourself in our hands
IFEeN, EWFERAM, TLAF-RENDD LS, EERSBHLNT W,
Tell us about your likes, aversions & allergies

FRNRERICET 28 R S LA TOMAIhTORVA, B, AL H IR ERT 2 L. RAEICER S 2RENEEZSISEZ T VR ZMH D 5, FHIREOBED

H2ANDOHE. VAZHEL BDREEND D £,

*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 medical conditions.

2202_DTP_X=a—_GDR
2202_DTP_Menu_GDR
Lunch_Menu2_13



0419

AZa— | EBEINBGENBOEY
PREVIEW MENU | SUBJECT TO CHANGE

ZBISTR

Wik APPETIZER

X4 H—x¥E tiger shrimp
FHRAR, JL—TT7)IN—Y, IU—+ JLA1—XY—2X
avocado, grapefruit, marie-louise sauce

WFDENZL TN R ‘provencal tuna tartare
b FV—=TORTF—F. FyN—. TLyanN—T
tomatoes, olive tapenade, capers, fresh herbs

Y2 ZRAYX—LF—ZADF v 2V leek-emmental cheese quiche
BERDOIVIRIILIDToRT Ly bk Y—X  mixed greens, walnut vinaigrette

WL N—D7  chicken liver paté
FDETILR, SNy D R—Xb  pickled aubergine, toasted mini baguette

A—=7¢H¥ 734 SOUP & SALAD

s B2 ELVYAEDA—T le puy lentil soup
7377 ZDBEOBYID. AVAVDNYFvAR  diced foie gras, cripsy pancetta

RAF VAR (7 ZFHD{)  boston lettuce heart
IovOy hYsRTLy b -Y—R OvoT74—) - Th—F—2V
shallot vinaigrette, roquefort blue cheese

¥3% ENTREE

*=—RH¥ 5K *salade nicoise

YY1 70 E=T 2. DvACE B B AU—T JrxILyb-V—2
RTOQTII | Fea T | H—EHEERVLLIZTV

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

choice of grilled tuna | halibut | salmon

KTV Ry - XY DIZFTH Y F4vF  “hotel de paris club sandwich
O—XhE—T  Z—F—  NLF—ZAR=OAV I TRAR RIS IR—X,
751 RRT R

roast beef, turkey, ham, cheese, bacon, egg, avocado, pesto mayonnaise, french fries

P—Er74LDF YN grilled salmon fillet
FIVF—XY—R NEURTH Z82bu12
hollandaise sauce, parsley potatoes, ratatouille

HWHEDOFEN—THiE&  herb-crusted free-range chicken [472 /23 /1]
MEBRDITZEY. FTFaFNIL—E— N=THS4T—/r
pumpkin gratin, natural gravy, herb salad bouquet

RAF—%0nvy 77+ —)VHK “steak au roquefort
E—7H—O4>XT—FDOI VI, Qv Tx—IL - V=X OFsHU—RFT
L)

grilled beef sirloin steak, roquefort sauce, rotisserie potatoes, haricot verts
fthoxzzxhvy 7 veal escalope

BUIDROY T—. VU —S—BIvdall—LY—R AYT—LNZX%
sautéed scaloppini, creamy mushroom sauce, candele pasta

7¥—1F DESSERT

IN=T7—EYFDZ) L rhubarb-almond tart
NZZY—R. Ly REXRI)—=2—1) vanilla sauce, red berry coulis
77Vay ¥ Z+EA  apricot success

ERTY k- ARSI —F R=XJ—=DU—=L, 77Uy
biscuit sponge cake, pastry cream, apricots

NFFDYxY—3X banana verrine
NF+FL—X, F3dL— Y —2X bananamousse, chocolate sauce

2—7J 2w+t  COUPE GLACEE
¥aaZ-yYx¥av chocolat liégeois

NZZTARIU—L, F3IAL—bY—=R v 2T U= =L 7T—EYR
vanilla ice cream, chocolate sauce, chantilly cream, almonds

VAR ) =L —~vy bk ICECREAM & SORBET

N=F | Faab—1t | ARF2vR | HTF—) - F¥xFAN - FYa7
vanilla | chocolate | speculos | cappuccino caramel truffle

¥ R%F+ pistachio 7
79y FAL Y Y)UX  blood orange sorbet

BRfiA VESSEL
FHH MONTH #, YEAR

AHDART+)  DAILY SPECIALS

BI3<  APPETIZER

IAFLLT—F4Fa—2 DIV —bF—ZXZLE V
jerusalem artichoke-cream cheese tart
ZAEZNYDYU TR ryebread crust

T7ARA R H=DHFX avocado crab meat salad
AVTIE— AL, Fya47. NI ¥F3%R—X
cilantro, lime, chives, sambal, mayo

R—FetS54  SOUP & SALAD

ZL—2+5a2nY—Y  créme dubarry [145/10 /2]
V== hHh)T>T7—X—TF  creamy cauliflower soup

PANYEREY 5K @ arlésian salad
LxHWVWH, BIFFR bbb N=T DT RILy V=X
potatoes, fried eggplant, tomatoes, herb vinaigrette

F3H  ENTREE

VYNEE Y ANEY L@ seoul bibimbap bowl

Bm&E., FLF. O—XMFR. BFE. RE—T >, FIELWLIT
RE—IEB5SNAE, AFPvy VY —2X

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

N—=RTZYNVH > ¥4 vF grilled reuben sandwich
SAENY AVE—T ¥O—UFT b F—X BROEIILR,
YIOFYRFASVR - RLyI VP T4 RRTH

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

<V xLlive~<vbdDZ Y grilled marinated mahi-mabhi fillet
rYPEE=>DI—). ARARATERAR RSZITINITSH>
tomato-bell pepper coulis, spiced avocado, vegetable gratin

AT T4 T 9T Fv&xirAh V'  spaghettialla puttanesca
NRE BRIV =R TyR—0 ZVZ0 FU=T NtV
pasta, tomato sauce, capers, garlic, olives, parsley

=NV RO —RAMFFY (496 /17 /8]
roasted yogurt marinated chicken [496 /17 /8]
RIBINWGRAIR, FRAOFYET. NJyHFY—2
vegetable couscous, eggplant caviar, harissa sauce

ok TASTE OF THE WORLD

BEEBELAVELRTET IOHI Y T4 7> = 7B TR
WLEd
Our executive chef invites you to enjoy the

4> RDEk  FLAVORS OF INDIA

7 L0%EY  lamb samosas

F¥><%7 - %7K chicken masala salad
IEHL— prawn curry

¥2vYDF4% cucumber raita

P2 bDANRLRAF4 A spiced tomato rice

Ryd—, b= b, KRE Fa2vVOFIH
mango, tomato, onion, cucumber salad

7> naan bread

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

INTVAOERNTEL o3> BALANCED SELECTION
Fy=F I FDNLT—X=2— Canyon Ranch’s healthy living choices
(Hwav—/H&i(g) /| BPiFkiHE (g)] ([calories / fat grams / fiber grams]

V ook -tk xoxyry| @
lacto-ovo vegetarian | plant-based

Zi% ZHE  Put yourself in our hands
FEHO, EFREM, 7VAF—REBHDE L6, EERSBRLULMT SN,
Tell us about your likes, aversions & allergies

RREEICEATREE DA DLETOMATNTLAVA. BR. ANEK. B, 1zENT 3. RBICERT3RBRKEZFISECTVIIDBD 9. KICHEDREN

HBANDIFAE. VRINBL BZHTEREDHD £,

2202_DTP_X=a—_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_Menu2_14



