
SPR ING VEGETABLE PAPPAR DELLE 
Local Spring Vegetables, White Wine Herb Butter,  
Grana Padano  (D,G)  25

GRAIN BOWL - V 
Quinoa, Pickled Spring Radish, Cucumbers, Chickpeas,  
Snap Peas, Tahini Vinaigrette (G)  21

VEGAN CHEESE BURGER  
Double Smash Patties, Vegan Cheddar, Caramelized Onions, 
Adobo Steak Sauce, Romaine, Mushroom “Bacon”,  
Sweet Potato Bun  (G)  24

SPICY THAI NOODLE SALAD - V 
Shiitake Mushrooms, Julienne Vegetables, Baby Greens, 
Peanuts, Organic Tofu, Cilantro Lime Vinaigrette (G,N)  22 

ARUGULA & BEETS 
Shellbark Goat Cheese, Herb Crème Fraîche, Polenta 
‘Croutons’ (D)  14

GEM LET TUCE 
Eagle Road Farm Carrots, Green Goddess Dressing,  
Toasted Pistachio Nuts (D,N)  14

FIFER FAR MS STR AW BERRY BURR ATA 
Baby Arugula, Strawberries, Local Honey, Pickled Shallot, 
Raspberry Red Wine Reduction (N)  14

ADD  Organic Tofu  6

TRUFFLE PAR MESAN FR IES 
Shaved Grana Padano, White Truffle Oil (D,G)  9

ROASTED MUSHROOMS  - V (D,G)  9 

FR IED EP!C PICKLES 
Garlic Panko Crusted, Spicy Mayo (D,G)  8

FIFER FAR M GR ILLED ASPAR AGUS 
Whipped Feta, Crispy Shallots (D)  11 

“HASH BROW N“   
Horseradish, Pickled Shallots, Fresh Herbs (D,G)  9

SPRING VEGETARIAN      �                        ALLERGY KEY: D-Dairy, G-Gluten, N-Nuts, S-Shellfish

HOUSE MADE HAWA IIAN ROLLS 
Maldon Sea Salt, Whipped Butter, Bread & Butter Pickles,  

Hot Honey (D,G)  11 

W HITE BEAN & ROASTED  
GAR LIC  HUMMUS - V 

Warm Pita, Crispy Lavash, Local Vegetables  (G)  17

ROASTED RED PEPPER  
& WALNUT DIP - V  

Pomegranate Seeds, Toasted Walnuts, 
Pita, Lavash (G,N)  17

LOCAL ARTISAN CHEESE  
Seasonal Jam &Accompaniments (D,G,N)  19

For the Table

- Entrees -

3.21.24

*Consuming raw or under-cooked seafood, shellfish, eggs or meats increases the risk of food borne illness. 
A 3% credit card processing fee is applied to all checks, unless using debit cards or cash 

V- Denotes Can Be Prepared Vegan 

- First Course -
KENNET T SQUARE MUSHROOM SOUP  
Crème Fraîche, Snipped Chives, White Truffle Oil (D,G)  13

SPRING POTATO SOUP  
Pa Noble Cheddar, Spring Onions (D)  13

SANDY R IDGE DEV ILED EGGS 
Cage-Free, Traditional Filling, Chives  11                     

W ILD SPINACH &  
ARTICHOKE CROQUET TES 
Cream Cheese, Parmesan, Lemon,  
Roasted Tomato Relish (D,G)  15

- Market Salads -

- Seasonal Sides -




