
c h i c k e n  t i n g a

$22.3 $22.3

B e e f  E n c h i l a d a s

p o k e  b o w l
Raw tuna and salmon with scallions,
crispy onions, edamame, tomato, and
avocado over rice.

$26.2

v e g e t a r i a n  p o k e  b o w l
Watermelon with soy sauce, chipotle,
furikake, sweet BBQ sauce, and sesame
seeds. Served with market salad and
seasonal dressing.

-  h o t  f o o d -

-  b o w l s  -

-  p l a n t  e a t e r s  -

Chicken and cauliflower. Served with
turmeric rice.

Served with broccoli and rice.

C h i c k e n  F a j i t a s

T a c o  B e l l

Chicken and roasted chayote. Served
with tostadas and pinto beans.

Beef stew tacos in a hard shell with
green beans and black beans.

Beef and yellow squash. Served with
red rice and tortil las.

Chicken, bell peppers, and onions in
flour tortil las. Served with rice.

Chicken and beef meatballs over egg
pappardelle pasta. Served with
broccoli.

Beef stew served with eggplant
caponata and gnocchi.

C h i c k e n / s a l m o n
T e r i y a k i

r a g u

M e a t b a l l s

B u t t e r  C h i c k e n
Chicken and okra. Served with cumin
seed rice.

C h i c k e n  T i k k a

A z u

B B Q  B r i s k e t

S a l i s b u r y  S t e a k

Beef stew. Served with broccoli and
potato.

Beef with corn and collard greens.
Served with grits.

Beef with carrots and peas. Served
with potatoes.

Chicken thighs and potatoes. Served
with a vegetable medley.

Beef and chicken broth dumplings.
Served with zucchini.

Beef cheeks over buttered pasta.
Served with a vegetable medley.

B e e f  S t e w

C o c  A u  V i n

K o l d u n i

-  m e a t  e a t e r s -

V e g e  T i n g a
With crema, cilantro, Cotija cheese,
and avocado salsa. 

V e g e  E n c h i l a d a s
With soyriso, potato, crema, cilantro,
Cotija cheese, and avocado slices.

V e g e  T a c o  B e l l
Impossible stew with crema, salsa,
cheese, and lettuce. .

M u s h r o o m  F a j i t a s
With lime and salsa. 

T o f u  R a g u
With Parmesan cheese and basil. 

I m p o s s i b l e  M e a t b a l l s
With Parmesan cheese, chili flakes,
and basil.

B u t t e r  P a n e e r / t o f u
With chutney, cilantro, and yogurt
dressing. Served with carrot-raisin
salad.

T o f u  T i k k a
With chutney and raita. 

T o f u  T e r i y a k i
With sesame seeds, scallions, and
spicy sauce. 

I m p o s s i b l e  S a l i s b u r y  
With gravy, parsley, and pickled
onions. 

B B Q  T o f u  B r i s k e t
With BBQ mustard and crispy garlic. 

M u s h r o o m  A z u
With herb mix and horseradish. 

v e g e  K o l d u n i
With mushrooms, potatoes, herbs,
vinegar, and pepper.

V e g e   S t e w
With alternative beef and herbs. 

(All served with market salad and
seasonal dressing)

T o f u  C o c  A u  V i n
With tofu, herbs, and demi-glace. 

L o c a l .  O r g a n i c .

D i v e r s e .

* p r i c i n g  i s  p e r  p e r s o n .  c u s t o m  M e n u s

a r e  a v a i l a b l e *


