
UDON NOODLE SALAD V 
Organic Tofu, Udon Noodles, Shiitake 
Mushrooms, Peanuts, Baby Greens, 
Julienne Vegetables, Cilantro Lime 

Vinaigrette (G,N)  20

PASTA PRIMAVERA  
Asparagus, Peas, Tomato, Broccoli, 
House Made Rotini, Pesto Cream, 

Lemon Breadcrumbs (D,G)  22

IMPOSSIBLE PAT T Y MELT V 
Smoked Onion Jam, Spicy Pickles, 

Creamy Pepper Sauce, Vegan Provolone, 
Sourdough, French Fries (G)  25

-First Course-

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

Entrees

V - Denotes Can Be Prepared Vegan

H 03.20.25

A 3% credit card surcharge is applied to all checks, unless using debit cards or cash 
20% Gratuity will be added to Parties 6 or more                      

ROASTED GAR LIC  
HUMMUS  

Farm Fresh Crudite, Grilled Pita, Herb Olive Oil (G)  17

LOCAL ARTISAN CHEESE 
Choice of Three, Seasonal  Accompaniments (D,G,N)  19  

Additional Cheese 6

GOAT CHEESE W HIPPED R ICOT TA 
Fifer’s Farm Strawberries, Spiced Hazelnuts, Mint, Aged  

Balsamic, Grilled Sourdough (D,G,N)  19

CAR A MELIZED ONION DIP 
House Made Ranch Potato Chips, Spring Veggies (D)  16

For the Table

Seasonal 
Sides

COOMBS FAR M ASPAR AGUS   
Lemon Gremolata, Olive Oil (G)  11

FR IED PICKLES 
Garlic Panko Crusted, Spicy Mayo (G)  9 

TRUFFLE PAR MESAN FR IES 
Truffle Oil, Grana Padano, Chives (D,G)  10

SMOKEY MAC N CHEESE    
House Made Macaroni, Smoked Gouda,  

Butter Breadcrumbs (D,G)  10

KENNET T SQUARE MUSHROOM SOUP 
Truffle Crème Fraîche, Chives (D,G)  14

CARROT GINGER BISQUE V 
Sweet & Spicy Pepitas, Micro Cilantro  13

SPINACH & ARTICHOKE CROQUET TES   
Cream Cheese, Parmesan, Lemon, Roasted Tomato Relish 
(D,G)  16

SANDY R IDGE FAR MS DEV ILED EGGS 
Traditional Filling, Crispy Shallots, Smoked Paprika (G)  12

BEET & ARUGULA 
Shellbark Goat Cheese, Crispy Polenta Croutons, 
Herb Crème Fraîche (D,G)  14

LIT TLE GEM LET TUCE SALAD  
Eagle Road Farm Carrots, Toasted Pistachios, Green Goddess 
Dressing (D,N)  14

ADD  Organic Tofu  6


