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plant food + drink

Rread

BRUSCHETTA almond
roasted mushroom |

‘ricotta’ | sumac |
date nectar 9

CORNBREAD agave ‘butter’ 6

Soup

BLACK BEAN lime ‘crema’ | cilantro ©

POTATO LEEK chive oil 6

Salad

BLT PANZANELLA lemon tahini dressing

romaine | facon bits | tomato |
crouton 9
MIXED GREENS balsamic | evoo | tomato

| cucumber | 8

SPINACH maple ginger vinaigrette |
beets | farro | carrot | walnut 9

CAESAR romaine |
almond ‘parm’ |

roasted red peppers
croutons 9

GRECO garlic vinaigrette | kalamata
olive | artichoke | ‘feta’ | cucumber
| onion | arugula | pepperoncini 10

GADO GADO spiced peanut sauce |
broccoli | asparagus | radish |
purple cabbage | gquinoa | arugula 9

add ORANGE MISO TOFU, ‘BUTTERED’
TEMPEH or BUFFALO SEITAN 5

GARLIC HUMMUS salsa verde |

everything bagel spice |

Appetizer

celery | crostini 9

NUT-CHEESE PLATE ‘cheddar’ | ash crusted ‘goat’ | ‘bleu’ w/ ginger snap |
tofu ‘feta’ | ‘nduja’ | apple butter | cornichon | toast 18
TOMATO ARANCINI marinara | basil | almond ‘parm’ 10
BAO BUNS hoisin glaze | cucumber | cilantro | spicy ‘mayo’ 10
BEYOND BURNT ENDS red cabbage slaw | pickled mustard seeds |
cornbread crumbs 11
ARTICHOKE ‘CRAB CAKE’ lemon caper ‘aioli’ | salsa verde | kimchi 9
BUFFALO CAULIFLOWER ‘ranch’ | hemp seeds | celery 9
CRISPY HEARTS OF PALM bell peppers | lemon caper ‘aioli’ 9
Entrée
BUDDHA BOWL quinoa | avocado | beets | chickpea | cucumber | spinach | carrot
| radish | purple cabbage | sweet potato | hemp seeds |
lemon tahini dressing 19
AVOCADO BOWL ‘creamy’ cashew tomato farro | kale | zucchini | seeds |

chili oil 21

MAC & NO-CHEESE elbow pasta |
chive | truffle oil |
add BBQ jackfruit |

VEGAN SHRIMP RIGATONI basil pesto

roasted red peppers |

‘mozz’ |
crispy onion 19
buffalo seitan 5 add impossible patty 8

cauliflower puree | roasted mushroom |

‘cream’ | heirloom cherry tomato |

breadcrumbs 23

BEYOND MEATLOAF sweet potato fries | asparagus | agave mustard 23

RISOTTO mushroom duxelle | oyster mushroom | leeks | ‘buttered’ tempeh |
almond ‘parmesan cream’ 20

POTATO GNOCCHI roasted eggplant | marinara | kalamata olives | basil |

almond ‘parm’ 21

‘CHICKEN’ ‘PARM’ marinara | almond ‘ricotta’ | organic rigatoni | chive oil 24

IMPOSSIBLE BURGER faux cheddar
add facon +3

LTO | our pickles | ‘mayo’ | bulky roll 18

Our plant-based menu uses
organic and non-GMO product
whenever possible. For the
omnivores we offer a category
of viable fauna which
consists of sustainable and
responsibly raised animal
products. Lettuce eat..

INFORM SERVER OF ANY ALLERGIES

| Viable Fauna

Appetizer

STEAK TIPS soy peanut
glaze | sticky rice 15

SEARED SALMON kimchi |
salsal verde || lemon| caper
Naldle (e

Entrée

GRASS FED STEAK garlicky
spinach | roasted potato |
truffle walnut puree 38

WILD SHRIMP ALFREDO
fettucine | cashew ‘cream’
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black pepper 22

ORGANIC CHICKEN agave
mustard | ‘creamy’ farro |
spinach | green squash 23

SALMON FRIED RICE orange

miso glaze | veggie fried
rice | ginger soy sauce |
sesame seeds | peanuts 26

GLUTEN FREE BBQ PORK PIZZA
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