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Menu

STARTERS

Burrata Caprese | 13

cherry tomato, heirloom tomatoes, basil, balsamic glaze, toast

Charred Brussel Sprouts | 10 §*

garlic aioli, parmesan, herb gremolata

Patatas Bravas | 8 7

romesco sauce, sweet garlic aioli

Lemongrass Chicken Dumplings | 13

ponzu, scallions, sesame seeds

Salmon Croquettes | 12

Cajun aioli

Chicken Vegetable Soup Cupl|4 Bowl|7

roasted chicken, mirepoix, house made chicken stock

Soup Du Jour Cup |4 Bowl|7

ask your server about our daily Chef’s Specialty

SALADS
Baby Kale Caesar Salad | 11

house made Caesar, cherry tomato, shaved parmesan, garlic croutons

Winter Slaw & Pears | 13 ¢

brussel sprouts, kale, red onion, red pepper, blue cheese, pumpkin seeds, sweet honey vinaigrette

Crispy Halloumi | 14

arugula, fennel, chickpeas, olives, orange, avocado, fried pita, herb vinaigrette

Salad Accoutrements

beyond chorizo picadillo | 4 airline chicken |6 salmon|9 soup |4

HANDHELDS | 16

choice of side salad or fries

Le Mac

local 8 oz blend, bibb lettuce, beef steak tomato, house sauce, brioche bun

Falafel

arugula, onion, tomato, tzatziki, pita

Impossible Smash Burger vV

caramelized onions, pickles, “that good sauce”, rye

Grilled Cheese & Tomato Bisque \*

raclette, sharp cheddar, dijon mayo, pickles, sourdough



FLATBREADS | 16

Crust

regular or cauliflower (add $1)

Cheese

mozzarella, vegan cheese, or no cheese

Sauce

roasted garlic oil, marinara, or white sauce

Toppings

bacon, caramelized onions, arugula, spinach, cherry tomatoes, red onions, basil

Proteins
pepperoni | chicken | shrimp (add $2) | vegan picadillo (add $1)

ENTREE

Brick Chicken | 21 4¢

roasted fennel, chimichurri

Green Goddess | 17

linguini, broccoli, onions, sweet peas, arugula, lemon spinach pesto

Winter Salmon | 20 4¢

lentil nigoise, purple potatoes, green beans, olive tapenade

Thyme & Garlic Basted Filet Mignon | 24 4¢

curried carrot puree, sweet potato, peas, herb butter

A LITTLE EXTRA | 6

Sauteed Broccoli
Grilled Asparagus
Buttered Linguini
Caesar Side Salad
House Side Salad

House Fries

DESSERTS | 7

Cake of the Day

chantilly cream, macerated berries

Churros

cinnamon sugar, caramel sauce

Vegan V Vegetarian \* Avoiding Gluten AG

Free from all animal-based Contains no solid meat, but Made without gluten

ingredients and by-products may contain eggs or dairy containing ingredients
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