
VEGETARIAN

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

10.11.24

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 surcharge 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 (V)   24 
sticky rice, sesame shanghai tips, shiitakes, hijiki salad, wasabi, pickled ginger, soy reduction 

Grilled Eggplant (V)   26 
autumn squash caponata, sweet potato, mint chimichurri 

ENTREES

Parker House Rolls   12 
salted honey butter (d,g)

Avocado Chili Crunch (V)   16 
spiced cashew, chili crunch (n) 

“Caesar” Salad   16 
romaine, peppadew peppers, pecorino romano, brioche croutons,  

balsamic dressing (d,g)

Baby Kale Salad   18 
belgian endive, farro, delicata squash, aged cheddar cheese,  

poppyseed vinaigrette  (d,g) 

Marinated Beet Tartar   16 
pistachio, citrus, feta, black olive (d,n)

Wild Mushroom Toast   17  
roasted oyster mushrooms, pickled beech mushrooms, whipped feta,  

sour dough toast, tahini vinaigrette (d,g)

FIRST COURSE

Fingerling Potato Confit  (d)

Truffle Fries  (d) 

Roasted Root Vegetables (d)

Sweet Potato Papa 
Bravas  (g)

Roasted Mushrooms (d)

Crispy Brussels Sprouts (g)

SIDES 12 Each  


