
 
 

STARTERS 
 

GAZPACHO 
heirloom tomato + watermelon gazpacho, cucumber, 

pickled watermelon rind, olive oil 

 

WHIPPED FETA V 
cucumbers, marinated peppers, dill, parsley, za’atar, olive oil, 

sumac, toasted mighty bread sourdough 

 

SALT ROASTED BEETS VEGAN 
hazelnut sesame-muhamarrah, orange, radish, dill, pomegranate molasses 

 

PETITE WEDGE 
buttermilk bleu, cherry tomato, warm bacon, radish, house made ranch, white balsamic 

 

WATERMELON SALAD 
fennel, shaved red onion, frisee, cucumbers, hazelnuts, feta, green goddess dressing, thai basil, mint 

 

 

MAINS 
 

VEGGIE BOWL  V  
six-minute egg, seared broccoli, marinated peppers, corn, spiced chick peas, kale, 

avocado, radish, pepitas, warm grains, miso-tahini dressing 

 

GRILLED CHICKEN BOWL 
seared broccoli, marinated peppers, corn, spiced chick peas, kale, 

avocado, radish, pepitas, warm grains, miso-tahini dressing 

 

RICHETTE PASTA + SAUSAGE  
chicken +  pork  fennel  sausage,  broccol i ,  seared mushrooms,  

garl i c  butter,  pecorino c heese,  bas i l  

 

CRISPY FISH SANDWICH 
pickled carrots, ranch, shrettuce, dill pickles, sweet potato bun, house fermented hot sauce on the side 

 

SINGLE PATTY BURGER 
l a fr ieda smash patt y,  american cheese,  gr iddled onions ,  

sweet  potato bun,  tavern sauce,  pick les  

 

CHEESE + CHEESE PIZZA V 
jersey tomato sauce, mozzarella, provolone, caciocavallo, basil, sicilian oregano 

 

PEPPERONI + OREGANO PIZZA 
red sauce, flowering oregano, ezzo pepperoni cups, mozzarella, parmesan 

 

 

 

 


