TAFT-DIAZ

LUNCH
STARTERS

Scallop Tostada Hokkaido - Preserved Lemon Aioli - Fried Shallots- Cucumber

Cotechino Pork Meatballs - Tomatoes - Ricotta Cheese - Naan Bread

Tiradito Hamachi - Pickled Cucumber - Ponzu - Serrano

Octopus Chicharron Lemon Aioli - Fingerling Potatoes - Cilantro Salad
TACOS

Shrimp Recado Rojo - Kimchi - Pineapple - Flour Tortilla | 8
New York Steak Soy Marinated Tomato - Cheese Crust - Flour Tortilla

Mushroom Quesadilla Seasonal Mushrooms - Salsa Verde - Asadero - Bean Puree

S OUPS - SALADS

Signature Corn & Truffle Soup Padano - Roasted Corn - Burgundy Truffle
French Onion Soup Gruyere - Sourdough Crouton

Caesar Salad Bibb Lettuce - Padano - Melba - Black Garlic Caesar Dressing
Diaz Salad Artisan Lettuce - Stilton Cheese - Pickled Grapes - Shallots
Burrata & Beets Salad Mixed Greens- Honey Vinaigrette- Strawberries- Nuts

ADD Grilled or Hot Chicken | 8 Salmon | 11

SANDWTICHES

Calabrian Pepper Sandwich Sopressata - Prosciutto - Burrata - House Frites

Club Sandwich Chicken Breast - Pullman Loaf - BLT - House Frites

Lobster Roll Maine Lobster - Brioche - Horseradish Aioli - House Frites

French Dip Sandwich Prime Rib- Baguette- Asadero- Horseradish Aioli- House Frites

Taft Burger BLT - Asadero - Onions - House Aioli - House Frites

POWER TLUNCH

Entree With Choice of Half Soup and Dessert
Soup Options Corn & Truffle Soup or French Onion Soup
Entree Options Caesar Salad/Diaz Salad with Protein Choice or Choice of Two Tacos

Dessert Scoop of Seasonal Sorbet

LUNCH HAPPY HOUR Mimosa |8 Aperol Spritz |12
G Gluten Free V_Vegetarian *Spicy

We are proud to work with local farmers to provide organic seasonal ingredients.

Beck & Bullow - Full Circle Mushrooms - Sun City Roots
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Executive Chef Rodrigo Wreno
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