
*Tax and gratuity not included. Parties of six or more will include an 18% gratuity. Discounts and promotions do not apply.

$5/$7/$9 LUNCH MENU
MONDAY − FRIDAY
11AM – 2PM 

$5.00
 

Bowl of Roasted Tomato Soup
Roasted Romas | Minced Herbs | Vin Di Table | Cream

Vegetable Crudités
Garden−Ripened Vegetables | Green Goddess Dressing

Chicken and Brie Quesadilla
Bruschetta | Crème Fraiche

Organic Greens
Cherry Tomatoes | Goat Cheese | Toasted Pistachio | Balsamic Vinaigrette 

Petit Caesar
Romaine Hearts | Homemade Croutons | Reggiano | Artichoke Hearts

$7.00
 

Crispy Calamari
Lightly Dredged and Fried Crispy | Sweet Chili Sauce | California Lemon

Small−Scaled Cobb
Traditional Ingredients | Choice of Dressing

Mini Burgers
Two Pieces | Angus Beef | Choice of Cheese | Miniature Brioche | Fries

Swiss and Prosciutto Panino
Salt−Cured Prosciutto | Swiss | Buttered Sourdough | Arugula | Fries 

Taco Shimi
Rare Ahi | Avocado Relish | Stir Fried Shiitakes | Crispy Tortilla | Wasabi Cream | Teriyaki

$9.00
  

Ahi Nicoise Salad
Sushi−Grade Ahi | Organic Greens | Brined Olives | Egg | Boiled Potato

Haricot Verts | Tomato | Capers | Onion | Balsamic Vinaigrette
Grilled New York Steak

French Fries | Rosemary Jus
New York Steak Cobb

Traditional Ingredients | Grilled New York Steak | Choice of Dressing
Grilled Garlic Chicken

Herbed Potatoes | Spinach Sauté | Pan Demi Jus
Petit Seared Salmon

Potato Puree | Glazed Carrots | Grilled Lemon | Whole Grain Mustard Cream

For Reservations
call (323)491−1000 

1755 North Highland Avenue
Hollywood, CA  90028

renaissancehollywood.com
 

DAILY LUNCH SPECIALS
MONDAY − FRIDAY

11AM – 2PM

$14

MONDAY
Tomato Soup
Herbed Croutons
Rigatoni with Grilled Chicken Marinara
Wilted Spinach | Sun−Dried Tomatoes | Parmesan
Tiramisu 

TUESDAY
Calamari
Remoulade | Sweet Chili Sauce
Ahi Nicoise Salad with Balsamic Dressing
Sushi Grade Ahi | Olives | Haricot Verts | Red Potatoes | Artichoke Hearts | Mixed Greens | Frisee | Balsamic
Lemon Tart 

WEDNESDAY
Classic Caesar Salad
Romaine | Parmesan | Croutons
Roasted Garlic Meat Loaf
Potato Puree | Market Vegetables | Wild Mushroom Demi
New York Cheesecake

THURSDAY
Tomato Mozzarella Salad
Vine−Ripened Tomatoes | Field Greens | Buffalo Mozzarella | Balsamic Vinegar
Turkey Burger
Freshly Ground Lean Turkey | Sesame Brioche | Lettuce | Tomato | Sautéed Onion | Choice Of Cheese | Fries
Carrot Cake

FRIDAY
Taco Shimi
Sushi Grade Ahi | Avocado Relish | Shitake | Tortilla Crisp | Teriyaki
Steak Cobb Salad
Iceberg | New York Steak | Blue Cheese | Chopped Egg | Haas Avocado | Smoked Bacon
Tomato |  Buttermilk Blue Cheese Dressing
Warm Chocolate Cake

   


