
STARTERS
Mushroom Tartine | 12  

sourdough | mushroom ragout | chevre | carmelized shallot | truffle salt | local microgreens

Burrata | 16 
Madras country vines tomatoes | watercress | grilled focaccia bread

Chicory Salad | 12 
carrot | radish | marcona almonds | green goddess dressing

Simple Mixed Green Salad | 10
tomato | cucumber | carrot | white balsamic vinaigrette 

ENTRÉES
Grilled Cauliflower Steak | 24

cannellini bean puree | carrot | chimichurri | sunflower seeds

Potato Gnocchi | 20
tomato | snap peas | fennel | parmesan reggiano | gremolata

Northwest Corn Risotto | 24
cherry tomato | asparagus | green pea | sunflower sprouts

Roasted Summer Vegetables | 22
herb roasted potato | kale | tomato coulis

VEGETARIAN DINNER MENU

Our Culinary Team is happy to accommodate any dietary restrictions | 20% gratuity will be added to parties of 6 or more. 
 *Consuming raw or undercooked meat | seafood | poultry or eggs may increase the risk of foodborne illness. | 6/11/24


