
 

 

 

 
 

 

 
 

     G R E E N  G O O D N E S S  J U I C E  1 0  G F  
salad in a glass: kale, apples, fennel, cucumber, celery, lemon, ginger 

 
A V O C A D O  T O A S T  &    

 G R E E N  G O O D N E S S  J U I C E  1 8                      
pickled fresno, cherry tomatoes, arugula, sourdough 

 
S U M M E R L I N  C R U D I T E  1 8  G F  

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

G O L D E N  B E E T  S A L A D  1 6  G F  

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

 
 

 
 
 
 
 
 
 
 

 

 
  

 
 

C H A R R E D  B R O C C O L I N I  chili flakes 8  G F  

 

C R I S P Y  B R U S S E L S  S P R O U T S  balsamic glaze, lemon zest 9  G F  

 

F R E N C H  F R I E S  herbs 6  

 

R O A S T E D  P O T A T O E S  herbs 7  
 

S W E E T  P O T A T O  F R I E S  maple mustard, sea salt 1 0  V  

 

 

 
 

 
 
 

 

 

 
 

G R A I N  P O W E R  S A L A D  1 5  G F  
quinoa, beluga lentils, avocado, pomegranate seeds, orange, dried cranberry, cucumber, lemon vinaigrette 

 
T H E  M I G H T Y  K A L E  S A L A D  1 5  G F  

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

add tofu +4 
 

D E S E R T  M O O N  M U S H R O O M  P I Z Z A  1 7    
roasted mushrooms, charred scallion, kale, garlic oil, vegan cheese & mornay sauce 

 
L I N G U I N E  P O M O D O R O  1 9  

alta cucina tomatoes, seasonal vegetables, basil 
 

V E G E T A B L E  C U R R Y  2 3  G F  
stewed potatoes, carrots, cauliflower, cilantro, crispy chickpeas, basmati rice, papadums 

 
 

 
   

( G F ) G L U T E N - F R E E  

VEGAN  


