
M I L L E R  &  L U X

HUALALAI VEGAN MENU

B E E T  “ T A R T A R E ”  T A C O S    3 0
Miso Dressing, Asian Pear Chili Crisp, Shiso

C A E S A R  S A L A D    2 5
Little Gem Lettuce, Meyer Lemon, Sourdough Crostini

C H O P P E D  K A L E    2 6
Shaved Root Vegetable, Macadamia Nut, Fine Herbs, 

Calamansi Vinaigrette

A L I ’ I  M U S H R O O M  P O L E N T A    3 5
Asparagus, Salsa Verde, Porcini Potato Puff, Watercress

G R I L L E D  A S P A R A G U S    1 5
Sesame Vinaigrette, Crispy Shallot

B L A C K  T R U F F L E  F R E N C H  F R I E S    1 5
Sea Salt, Chive

P O T A T O  P U R É E    1 5
Olive Oil, Chive

A L I ’ I  M U S H R O O M    1 5
Miso Glaze, Black Garlic

-
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