
      

    

Egyptian dukkah with olive oil balsamic-port 

reduction and focaccia. $9.00   GFA, SF 

Baked mac and cheese with parmesan and house 

made ricotta.  $13.00    

Add Harissa and jalapenos for $1.00 GFA, NF 

Parmesan and panko crusted cauliflower steak 

with beluga lentils and romesco. $15.00 GF 

Peach and arugula panzenella salad with fennel, 

red onions and a mustard vinaigrette $13.00  

SF, NF, GFA 

Marinated and grilled mushroom skewers served 

with carrot and chickpea puree, marinated 

artichokes, olives and pita. $17.00 NF, GFA 

Crispy parmesan potato stack with brava sauce.  

$10.00 GF, NF  

Greek style potato stack served with house made 

tzatziki, olives and feta crumbles $11.00 GF, NF 

Harissa spiced artichoke, jackfruit and spinach dip 

served with tortilla chips $13.00 GF, NF 

Panko crusted fried green tomatoes drizzled with lime 

cilantro sour cream and served with pineapple rhubarb 

salsa. $11.00 GF, NF, SFA 

Moroccan style meatballs with a red pepper harissa 

cream sauce over a couscous and grain medley.  $16.00   

GFA 

Cremini and oyster mushroom ceviche with a red chili 

tiger’s milk over a Peruvian purple potato causa and 

avocado mash served with tortilla chips. $16.00 GF, NF 

Pommes Frites with garlic aioli and curry ketchup $8.00 

GF, NF 

 

Small side salad with seasonal fruit, red onions, fresh 

fennel and radish on arugula with citrus vinaigrette.  

$6.00 GF, SF    

Side of baguette $3.00 Gluten free baguette $4.00  

 

Dessert 

House made apple crisp in a skillet with salted caramel 

ice cream and a caramel sauce.  $9.00 GF, NF, SF 

Strawberry Shortcake with whipped coconut cream and 

chocolate balsamic $8.00 SF 

Two scoops of salted caramel ice cream with caramel 

sauce and seasonal berries. $5.50 GF, NF, SF 

 

Ask your server about our Kids Menu  

13 years and under please 

 

Soups 
Soup of the day.  $8.00 

 

Share Plates 

 

 

 

GF=Gluten Free, GFA=Gluten Free Available at extra charge, SF=Soy Free, SFA=Soy Free Available at extra charge, NF=Nut Free 

 

Charcuterie Board 
1-2 people $20.00 
3-4 people $40.00 

Vtopian cheeses, Homegrown smoker salami, 

house made blue cheese, romesco, olives, 

pickled veggies, chocolate, seasonal fruit, nuts.  


