
VEGETARIAN

*EATING  RAW OR  UNDERCOOKED F ISH,  SHELLFISH,  EGGS  OR  MEAT INCREASES  THE  RISK OF FOOD BORNE  ILLNESSES

10.12.23

V - Vegan | Allergies: d:dairy, g:gluten, n:nuts, s:shellfish  |  20% gratuity will be added to parties of 6 or more 
A 3% credit card processing fee is applied to all checks, unless using debit cards or cash

Vegetable Lasagna   27 
spinach, eggplant, mushrooms, caramelized onion, parmesan, sun-dried tomato cream (d,g)

Grilled Port0bella   25 
american cheese, avocado, lettuce, tomato, chipotle aioli (d,g) 

Coconut Rice Bowl   25 
coconut lemongrass jus, sticky rice, roasted baby carrots, broccolini, thai basil (d) 

Sesame Spiced Seared Tofu  26 
sticky rice, sesame shanghai tips, shiitakes, hijiki salad, wasabi, pickled ginger, soy reduction

Spaghetti Squash Gratin  25 
spaghetti squash, tomato basil, calabrian chilis, locatelli, truffle bread crumb  (d,g)

ENTREES

House Made Bread   9 
herb goat cheese focaccia, fig ricotta (d,g) 

Avocado Crispy Rice   16 
cashew chili crunch (n)

Beet & Bibb Salad   17 
soft bibb lettuce, salt roasted beets, mesclun greens, belgian endive, candied pecans, mustard thyme vinaigrette   (d,n,s)

“Caesar” Salad   16 
romaine, peppadew peppers, pecorino romano, brioche croutons, caesar dressing  (d,g)

Mediterranean Crunch Salad   17 
arugula, red cabbage, carrot, cucumber, feta cheese,  

golden raisins, spiced chickpeas, tahini vinaigrette (d)

Korean Kimchi Fritters   18  
tofu, cabbage slaw, kimchi vinaigrette (d)

Wild Mushroom Toast  17  
roasted mushrooms, pickled chanterelle mushrooms, whipped feta, 

sourdough toast, tahini vinaigrette(d),g

FIRST COURSE

Broccolini  (d)

Truffle Fries  (d) 

Yukon Potatoes (d)

Brussels Sprouts  (d)

Roasted Mushrooms (d)

Spaghetti Squash (d)

SIDES 12 Each  


