
LUNCH A V A I L A B L E  
M O N -  F R I
11AM — 3:30PM

Our Tip The Kitchen program is a completely optional way for guests to show appreciation directly to the chefs that prepared your food.  
Just like the tip you give your server, 100% of this money goes directly to the kitchen staff. If you’ve had an especially delicious meal, 
let your server know you’d like to tip the kitchen.
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