
Dinner

Hors D’oeuvres

brussels sprouts, summer squash, & tempeh bacon sautéed in garlic sage butter $6.95

gourmet cheese plate w/ citrus rosemary apricots & raw vegetable crackers $7.95

baked artichoke spinach dip in bread bowl organic corn chips $9.95

garlic roasted fingerling potatoes w/ cashew alfredo and chipotle ketchup $6.95

avocado bruschetta $7.95

crispy samosa rolls w/ tamarind sauce & lemon mint chutney $7.95

succotash fritters $7.95

Entrées

Spinach Basil Ravioli Pomodoro - $12.95
cashew, almond cheese filling served with a side of cashew alfredo 

Potato Broccoli Pierogies - $12.95
seared with soy ginger sauce served over lemon kale

Mushroom Steak Dinner - $12.95
whole portabella with shallot red wine reduction served with seasonal vegetables & mashed potatoes

Gluten-Free Vermicelli Bowl - $12.95
sesame ginger marinated tofu with kimchi, kale, romaine, pomegranate seeds, mint basil, sesame seed & 

mandarin orange

Gluten-Free Coconut Curry - $12.95
penne pasta, seasonal farmer’s market vegetables in rich spicy curry

Linguine Puttanesca - $12.95
with kalamata olives, capers, roma tomatoes

Gluten-Free Pesto Vegetable Bowl - $12.95
with a hemp seed pesto on penne or quinoa served with seasonal farmer’s market vegetables

French Grain Vegetable Bowl - $12.95
served with basmati rice, quinoa and lentil with seasonal farmer’s market vegetables


