
F i r s t  (Choose One)

Daily Market Soup

Organic Tuscan Kale Salad lemon, garlic, grana padano, breadcrumb VEG

Edamame Dumplings dashi, white truffle oil, asian herbs VEG

Chioggia Beet Bruschetta almond ricotta, amaranth, arugula, pomegranate molasses V

Herb Hummus greek salad, feta, grilled pita bread VEG

S e c o n d  (Choose One)

Spaghetti Squash Casserole
organic tomato, caramelized onion, zucchini, fresh mozzarella VEG GF

Grilled Chicken Salad
medjool date, dried cranberry, jicama, apple, manchego, farro, marcona almond, champagne vinaigrette

Smoked Turkey Wrap
avocado, tomato, cucumber, provolone, hummus

Grass-Fed Burger*
umami mushroom, caramelized onion, arugula, parmesan, mayonnaise, flax seed bun

Grilled Fish or Grass-Fed Steak Tacos*
avocado, greek yogurt, cilantro, pickled onion, anasazi bean, cotija cheese GF

April 30 - May 5, 2017
Lunch Menu | $20 PP 

V Vegan   VEG Vegetarian   GF Gluten Free  /  While we offer gluten free items, our kitchen is not completely gluten free.

* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.
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