
G R I L L E D  A S P A R A G U S
Grilled asparagus, radishes, spring onion

and cherry tomatoes with a lemon
vinaigrette $5.00 (a la carte)

S T R A W B E R R Y  T A B O U L I
Quinoa with fresh herbs and strawberries.
Finished with a red wine vinaigrette and

topped with goat cheese  $5.50 (a la carte)

Tas t es  o f  Spr ing
L I M I T E D  T I M E  O N L Y

R O A S T E D  A R T I C H O K E  &  T O M A T O
Roasted artichokes and sliced tomatoes served on a
ciabatta roll with an edamame basil spread  $10.25

T O R T E L L I N I  P A S T A  S A L A D
Tortellini with sweet pea pesto, tomatoes,

basil and red onion $4.50 (a la carte)

S W E E T  C H I L I  S A L M O N
Salmon, red onions, red pepper slaw

and avocado crema. Served on
focaccia bread $14

R O A S T E D  R E D  B E E T  &
H O N E Y  H U M M U S

Served on crostini  $40.00

B L T  C H E E S E  D I P
Served cold with toasted baguettes

$45.00

A P P E T I Z E R S

S A L A D S

R O A S T  B E E F
Roast beef, fontina cheese, basil, red
onion and arugula. Drizzled with a

chipotle lemon aioli $11.50

S A N D W I C H E S



M I N I  B A K L A V A

Baklava served in individual
phyllo cups $40.00 per
minimum order of 25

Tas t es  o f  Spr ing
L I M I T E D  T I M E  O N L Y

L E M O N  O L I V E  O I L  C A K E

Light and fluffy vegan cake dusted with
powdered sugar $5.00 (a la carte)

C R I S P Y  B R U S S E L S
S P R O U T S

Crispy brussels sprouts with
an agrodolce sauce $4.00 (a la

carte)

M I S O  P O L E N T A
Miso polenta served with spring

vegetables and tofu $13.50

K O R E A N  F R I E D  C H I C K E N
Chicken thighs fried and tossed

with a Korean BBQ sauce 
$16.50

E N T R E E S

S I D E S

D E S S E R T S

S E A S O N A L  F R U I T  C O B B L E R
Baked cobbler with fresh, seasonal fruit

Market Price

S E S A M E  G A R L I C
G R E E N  B E A N S

Green beans with a sesame
garlic sauce $4.00 (a la carte)


