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FooD M DRINK

FROM OUR KITCHEN WITH CARE,W é/‘w

VEGAN

STARTERS

GREEN GOODNESS JUICE 10 °F

salad in a glass: kale, apples, fennel, cucumber, celery, lemon, ginger

AVOCADO TOAST &
GREEN GOODNESS JUICE 18

pickled fresno, cherry tomatoes, arugula, sourdough

SUMMERLIN CRUDITE 18 ¢F

garden vegetables, shishito peppers, sumac, chickpea hummus, california olive oil, papadums

GOLDEN BEET SALAD 16 °¢f

roasted golden beets, figs, arugula, hazelnut crunch, minus 8 vinegar
add shaved dark chocolate +2

GRAIN POWER SALAD 15 ¢F

quinoa, beluga lentils, avocado, pomegranate seeds, orange, dried cranberry, cucumber, lemon vinaigrette

THE MIGHTY KALE SALAD 15 °¢F

cherry tomatoes, hearts of palm, apples, grapes, thai basil, cilantro, fresno chili, kaffir lime leaf
crispy chickpeas, tom yum vinaigrette
add tofu +4

DESERT MOON MUSHROOM PIZZA 17

roasted mushrooms, charred scallion, kale, garlic oil, vegan cheese & mornay sauce

LINGUINE POMODORO 19

alta cucina tomatoes, seasonal vegetables, basil

VEGETABLE CURRY 238 °¢F

stewed potatoes, carrots, cauliflower, cilantro, crispy chickpeas, basmati rice, papadums

SIDES

CHARRED BROCCOLINI chiliflakes 8 ©F
CRISPY BRUSSELS SPROUTS balsamic glaze, lemon zest 9 ¢F
FRENCH FRIES herbs 6
ROASTED POTATOES herbs 7

SWEET POTATO FRIES maple mustard, seasalt 10 7

(GF)GLUTEN-FREE




