RESTAURANT WEEK
Tasting Menu $35/pp

Awailable Lunch to 3pm

CHOICE OF FIRST COURSE
Salt Cod Fritters

Traditional Jamaican fritters, jerk aioli
Mojito Lime Sl)rimp
Cucumber, avocado, ginger, Mojito-lime vinaigrette, giant corn nut, burnt white rum

Roasted Heirloow Beet Tartare

Roasted pineapple, cucumber, beet greens, cumin vinaigrette, Yucca crisps

CHOICE OF SECOND COURSE
Coconut Curry C/ﬁic/@n Bow/

Mild coconut curry, coconut rice, pinto beans, charred pineapple guacamole,
Caribbean slaw, Scotch-Bonnet tomatoes, plantains

jerk_ Salmon Bowl

Jerk marinated Salmon fillet, coconut rice, pinto beans, pineapple guacamole,
Caribbean slaw, Scotch-Bonnet tomatoes, plantains

Baby Kale Salad with jer/‘Cbic/&en or Maitalqz Mushrooms

Mustard greens, roasted sweet potatoes, roasted cashews, papaya vinaigrette

FINISH WITH
Chef’s Mignardiese

A special tasting of our dessert selection

Coquita Donut boles ¢ Flourless Chocolate Cak_e

+ Happy hour is limited to bar & patio seating ﬁ LITA Walnut Creek

. Please respect a 90 minute dining period
@LITAWalnutCreek

« Consuming raw or undercooked meats, www. LITAWalnut Creek .com
poultry, seafood, shellfish, or eggs may 1602 Bonanza St, Walnut Creek CA 94596
increase your risk of food-borne illness (925) 933-LITA

« 20% gratuity will be added to parties of 6+
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