
Hummus Platter     |     12 
cilantro jalapeno hummus, grilled pita,  
feta, olives, cucumber, tomato, carrots 
 

Grilled Pita     |      10 
goat cheese, hazelnuts, pears, balsamic 
 

Beet Salad     |     12 
gold & red beets, greens, chevre,  
lemon vinaigrette 
 

Field Greens    |     12 
danish blue cheese, hazelnuts,  
roasted pear, house balsamic 
 
Oriental Salad     |     12 
iceberg, mixed greens, snow peas, jicama,  
caramelized cashew, sesame seed,  
asian honey mustard dressing 
 

Quinoa Bowl     |     14 
cinnamon paprika sweet potato,  
golden raisin, caramelized onion,  
roasted garlic, carrot,  asparagus tips,  
cranberries, balsamic glaze 
 
Adobo Bowl     |     12 
white rice, black beans, avocado, onion, tomato, 
roasted pepper, cilantro, salsa, lime, radish 
with jalapeno crema, unless vegan preferred 
 

Mediterranean Pasta     |     15 
linguini, shallot, garlic, spinach, tomato, 
kalamata olives, artichoke heart, feta,  
pesto sauce 
 

Lemongrass Bowl     |       12 
white rice, broccoli, carrots, green beans,  
red pepper, cabbage, cauliflower,  
green onion, peanut sauce 
 

Portabello Mushroom Burger    |     12 
grilled portabella, sundried tomato spread,  
provolone, lettuce, tomato, onion 
 

Sides: 
 

Glazed Carrots   |   6 
honey thyme 
 

Brussel Sprouts    |    7 
roasted 
 

Green Beans     |     6 
orange, caramelized onions 
 

Roasted Cauliflower    |    6 
rosemary herb butter 
 

Mac ‘n Cheese     |     8 
roasted poblano, peppers 
 

Roasted New Potatoes    |    7 
sea salt, herbs de provence 
 

Yukon Gold Mashers    |    6 
creamy buttermilk 
 
House Fries    |    5 
with ketchup 
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