
course one 
BURRATA

ginger chili vinaigrette, heirloom radicchio, mint

ROASTED CORN SALAD veg/gf
arugula, bell pepper vinaigrette, strawberries

HARVEST FRUIT SALAD v/gf
seasonal pears, pomegranate, cranberry vinaigrette, candied pistachios

MISO CAESAR veg
heirloom endives, local greens, tamarind, roasted croutons

course two
YELLOW TOMATO AND SAFFRON PASTA veg

saffron, roasted garlic, white wine

CHICKEN CLUB
avocado, tomato, lettuce, bacon, garlic

ZAB'S FRIED CHICKEN SANDWICH 
b&b pickles, maple glaze, arugula

MIRACLE MILE BURGER
caramelized onions, cheddar, datil pepper aioli

MARKET FISH* gf + $8
sesame vinaigrette, zucchini, charred wax beans

ROASTED CHICKEN BREAST +$9
corn “polenta”, butternut squash, caramelized onions 

course three
PUMPKIN SPICE RUM CAKE 

butternut squash, plantation white rum, pecans

WHITE CHOCOLATE + POMEGRANATE COOKIES veg
sea salt

BROWN BUTTER CHEESECAKE veg
white corn, queso fresco, rosemary, sage crumble

PRE-FIXE LUNCH

KIMPTON
THE HOTEL WILSHIRE

THREE COURSES  $30 served monday thru friday 11am - 3pm


