
CRUDITÉS    7 
carrot, zucchini, yellow squash, seedless cucumber, jicama, and bell peppers 

served with our non-fat kiwi dressing

AHI SPRING ROLL    14
Seared sushi grade ahi tuna layered with Asian inspired vegetables wrapped in 

rice paper served with a soy-lime vinaigrette

POACHED PEAR SALAD    11
Flavorful pear slices tossed with red endive, fresh mozzarella pearls,

tear drop tomatoes served with a basil emulsion

GRILLED SHRIMP MARTINI    13
Lightly spiced grilled shrimp served with our yellow gazpacho salsa

QUINOA SALAD    13
Portobello mushroom cap topped with roasted beets, quinoa and

 Italian parsley served with balsamic syrup

SPA LUCE FRUIT PLATE    10
  Seasonal sliced fresh fruit and berries with mango sorbet

TWIN MELON SOUP    8
Chilled cantaloupe and honeydew melon with citrus essence

For your convenience, 17.5% service gratuity, $3 delivery and current sales tax will be added

MENU


