hope 46 private dining

dinner
Classic -- 39

STARTER
CAESAR
chopped romaine, shaved parmesan, brioche crouton

DEVILED EGGS
dijon mustard, capers, kalamata olive & palm heart tapenade, chive oil

CRAFTED
ALL AMERICAN BURGER
pat lafreida 8oz. patty, iceberg lettuce, heirloom tomato, grilled red onion
dill pickle chips, lafayette secret sauce, sharp cheddar

SOUTHERN FRIED CHICKEN
boneless jidori thighs, buttermilk marinade
applewood smoked bacon & cheddar mashed potatoes
braised baby kale, petite herb gravy

CHICKEN PENNE
mary’s chicken breast, applewood smoked bacon, crispy brussel sprouts
cremini mushrooms, shaved fennel, baby tomato, chardonnay cream

SWEETENED
NEW YORK CHEESECAKE
raspberry coulis, chantilly cream, petite mint

BERRIES AND CREAM MARTINI
seasonal berries, pastry cream, chocolate sauce

All menus are subject to a 22% service charge and 7.75% state tax.

hope 46 private dining

dinner
Ultra -- 49

STARTER
SAN DIEGO COBB
local romaine lettuce, applewood smoked bacon, smoked turkey breast
point reyes blue cheese, chopped egg, baby tomato, local avocado
herb buttermilk dressing

SPICY SHRIMP
harissa marinated shrimp skewers, arugula, charred corn succotash, chimichurri

CRAFTED
FETTUCCINE and MEATBALLS
beef & italian sausage meatballs, spicy pink sauce
spinach fettuccine, parmesan, basil chiffonade

MARY'S BONELESS HALF CHICKEN
buttermilk marinade, applewood smoked bacon & cheddar mashed potatoes
braised baby kale, petite herb gravy

SWEETENED
GELATO
strawberry, chocolate & pistachio

ITALIAN LEMON CAKE
lemon chiffon, pastry cream, candied lemon zest

All menus are subject to a 22% service charge and 7.75% state tax.

hope 46 private dining

dinner
Premium -- 69

STARTER
FARMER'S MARKET
baby kale, avocado, ruby red grapefruit, grilled asparagus
parmesan, toasted hazelnuts, red wine vinaigrette

CRISPY BRUSSEL SPROUTS
crumbled all beef chorizo, queso cotija, cilantro, local citrus

CRAFTED
SHRIMP CAVATAPI
pacific white prawns, cavatapi rigate, kale & walnut pesto
roma tomato, baby squash, asparagus, parmesan, italian parsley

WILD ALASKAN SALMON
chilled red quinoa tabbouleh, grilled jumbo asparagus
red pepper coulis, garden chives

10 OZ. TOP SIRLOIN CAP
house fries, petite arugula, demiglace
lafayette secret sauce, truffle compound butter

SWEETENED
TRIPLE CHOCOLATE MOUSSE CAKE
white, dark and milk chocolate mousse, strawberries
caramel sauce, slivered almonds

MIXED BERRY TART
blackberries, blueberries, raspberries
glazed tart shell, vanilla ice cream

All menus are subject to a 22% service charge and 7.75% state tax.

