BREAKFAST

CONTINENTAL

SEASONAL FRUIT
FRESH GRAPEFRUIT HALF
CHARCUTERIE & CHEESE PLATE

SMOKED SALMON*
Capers | Red Onians | Tomato / Eqg

MUESLI
GRANOLA PARFAIT
YOGURTS & CEREALS

FRESHLY BAKED
Danishes / Croissants / Muffins

EGGS

TWO FRESH EGGS* OR OMELETTE
Prepared Your Way

EGGS BENEDICT®
Classic / Florentine / Scottish Smoked Salmon

HUEVOS RANCHEROS*®
Salsa Fresca

WHOLE WHEAT WRAP
Egg Whites / Spinach / Tomato / Swiss

SIGNATURE COCKTAILS $14

BOURBON AND PEACHES

Maker's Mark Bourbon | Peach | Simple | Lemon

SPICY PASSION

Ketel One Vodka | Passion Fruit | Lime | Jalapedio | Mint

ULTRAVIOLET

Bombay Sapphire Gin | Creme De Violette Ligueur | Simple

FRESH FROM TOKYO

Grey Goose Vodka | Simple | Yuzu | Cucumber | Basil

VANILLA MOJITO

lacapa® 23 Rum | Barrel-Aged Cachaca | Lime | Vanilla

WANDERING SCOTSMAN

Bulleit Rye | Demerara | Scotch Rinse

FEATURED WINES

TNERING WITH

AS THE WINEMAK
AGE OF CHA NAY T
TO NAPA VALLEY!

OPULENCE CHARDONNAY
Glass | 16 75

OPULENCE CABERNET SAUVIGNON

6lass | 25 Bottle | 108

¥

luminae § Luminae Sigaature Favorites

At the ratreat * Consuming raw or undercooked meats, seafood, shelish, eqgs. milk or poullry may increase
your risk of Food-borne illness, especially F you have certain medical conditions

LUNCH

¥

GRIDDLE luminae

At the cateent
FRENCH TOAST
Berry Compote | Whipped Cream

BUTTERMILK PANCAKES
Blueberry | Banana | Strawberry

BELGIUM WAFFLE
Strawberry | Banana | Whipped Cream

CREPE
Caramelized Apples | Cinnamon

od CORNED BEEF HASH
SAUSAGE Pork n BAKED BEANS
POTATOES Saut s GRILLED TOMATO
BUTTERMILK BISCUIT SAUTEED MUSHROOMS
OATMEAL Raisin | Brown S CHEDDAR CHEESE GRITS

BEVERAGES

SMOOTHIES
Strawberry | Blueberry | Banana | Mango

JUICES
Fresh Orange | Fresh Grapefruit | Cranberry | Prune | Apple

APPETIZERS ¢

ENGLISH PEA SOUP

Smoked Bacon | Brown Butter Crodton luminae

KALE SALAD il
Quinoa | Orange Supremes | Pistachio | White Balsamic Vinaigrette

ENTREES

CREAMY LOBSTER ROLL

Potato Roll | Celery | Créme Fraiche | French Fries

GRILLED NY STEAK FRITES*

Béa auce | Sautéed Spinach | P Wedge

SEARED BRONZINO
Eggplant Caponata | Lemon Confit | Basil Vinaigrette

RFALLE
2 | Brown Butter | Fresh Pickled Shallots

DESSERTS

CREAMY DARK CHOCOLATE AND DULCE DE LECHE
Mango Marmalade

PEAR AND YOGURT CLAFOUTIS
Vanilla Ice Cream



luminae

at the retreat

SIGNATURE COCKTAILS $14
BOURBON AND PEACHES APPET'ZERS

Maker's Mark Bourben | Peach | Simple | Lemon COLD-SMOKED SALMON* SMOKED TOMATO SOUP
SPICY PASSION Horseradish | Rye Crumble Focaccia Crouton

Ketel One Vodka | Passion Fruit | Lime | Jalapedo | Mint BURRATA

¥

luminae

Prosciutto | Arugula Pesto |

ULTRAVIOLET
Peasant Bread

Bombay Sapphire Gin | Creme De Violette Liqueur | Simple

FRESH FROM TOKYOD

Grey Goose Vodka | Simple | Yuzu | Cucumber | Basil

ENTREES

ROASTED TURBOT

VANILLA MOJITO

23 Rum | Barrel-Aged Cachaga | Lime | Vanilla

WANDERING SCOTSMAN

Bulleit Rye | Demerara | Scotch Rinse

MIGNO
e | Spinach | Bordelai

FEATURED WINES

OPULENCE BY CELEBRITY CRUISES
ELIGHTED TO BE PART
H HILLS WINERY WHO
TELENA FOR THE NTAGE OF CHARDONNAY THAT WON
Y ENT OF ST T0 NAPA VALLEY!
OPULENCE CHARDONNAY
Battle
OPULENCE CABERNET SAUVIGNON
s Bottle | 108

DANIEL BOULUD SIGNATURES

APPETIZER ENTREE DESSERT

MOR RASPBERRY PISTACHIO
TAGINE VACHERIN
cous

§ Luminae Signature Favorites

* Consuming raw or undercoaked meats, seafood. sheliish, eggs. milk or pouliry may increase Turnip
your risk of Food-borne illness, especially F you have certain medical conditions Preserve

DINNER




