
PLANT-BASED

FOR THE TABLE

A V O C A D O  A B U R I  ( V G )  21
Japanese Horseradish, Wasabi Pickle

A V O C A D O  C R U N C H  ( V )  17
Cucumber, Mango, Shiso, Yuzu Mayonnaise,  

Crispy Puffed Rice

F A R M E R ’ S  M A R K E T  S TA N D  ( V G )  24
CURATED SEASONALLY

Crudite, Roasted, Pickled & Fried Seasonal Vegetables, 
Hummus, Smoky Onion Dip

A R U G U L A  &  K A L E  S A L A D  ( V )  18
Crispy Artichokes, Cured Tomatoes, Pecorino Cheese, 

Marcona Almonds, Sherry Vinaigrette

THE MAINS

R O A S T E D  C A U L I F L O W E R  ( V )  26 

Pine Nuts, Pomegranate Seeds, Scallions,  
Golden Raisins, Sumac Vinaigrette, Tahini Cream

C A V AT E L L I  PA S TA  ( V )  28
Tuscan Kale, Roasted Lipstick Peppers,  

Blistered Tomatoes, Artichoke, Cashew Cream,  
Young Pecorino Cheese

C R O W N  B L O C K  R O A S T E D  
V E G E TA B L E  P O T  ( V G )  33

Roasted Cauliflower, Artichokes, Heirloom Carrots,  
Lipstick Peppers, Fingerling Potatoes, Sea Beans,  

Miso & Vegetable Broth, Toasted Sourdough Bread

(V) VEGETARIAN   (VG) VEGAN



PLANT-BASED

FOR OUR GUESTS WITH FOOD ALLERGIES, PLEASE BE AWARE THAT OUR 

FOOD MAY CONTAIN OR COME INTO CONTACT WITH COMMON  

ALLERGENS, SUCH AS DAIRY, EGGS, WHEAT, SOYBEANS,  

TREE NUTS, PEANUTS, FISH OR SHELLFISH.

THE SIDES

O N I O N  R I N G  S TA C K  ( V )   14
Pretzel Crusted, Keen’s Hot Mustard 

M A S H E D  Y U K O N  P O TAT O E S  ( V )   14 
Butter & More Butter 

T R I P L E  C O O K E D  F R I E S  ( V )   16
Black Truffle Mayonnaise

R O A S T E D  M U S H R O O M S  ( V G )   12
Seasonal Mushrooms, Scallions 

B R O C C O L I N I  ( V G )   12
Cured Lemon, Red Chili Flakes, Medjool Dates

R O A S T E D  C A R R O T S  ( V G )   14 
Milk & Patience Coconut Yogurt,  

Harissa, Mint

C R E A M E D  S P I N A C H  ( V )   14 
Leek Soubise, Young Pecorino, Crispy Shallots

FLIGHT OF SIDES
Pick any three sides

33


