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Chicken Dish
grilled chicken thighs topped with
arugula, meyer lemon, & Castelvetrano
olive “gremolata,” Pearl cous cous
tossed in a roasted garlic sauce, oven
roasted & sundried tomatoes, crimini
mushrooms, grilled zucchini, fresh
arugula.
DF
GF Upon Request (sub quinoa)
$19.24

Chicken Soup
white beans, Black Ranch chicken-roasted

vegetable, & Parmigiano Reggiano stock,

roasted onions, carrots, celery, garlic,
sunchokes, Hakurei turnips, roasted red

pepper, thyme, & turnip and arugula

greens.
GF
Vegan Upon Request (roasted veg stock
only)
$8.77/ptor $17.54/qt

Teriyaki Meatballs
Sweetwater beef, house made teriyaki

sauce, roasted onion, pineapple, red
pepper, over Basmati rice and fresh
spinach, sesame seeds & scallion
garnish.
GF/DF
$21.50

Tofu Dish

roasted organic tofu & cauliflower topped

with arugula, meyer lemon, &

Castelvetrano olive “gremolata,” Pearl
cous cous tossed in a roasted garlic sauce,
oven roasted & sundried tomatoes, crimini
mushrooms, grilled zucchini, fresh arugula
DF
GF Upon Request (sub quinoa)
$18.11

Vegan Teriyaki
roasted crimini mushroom, organic tofu, & sweet potato, house made teriyaki sauce,

roasted onion, pineapple, red pepper, over Basmati rice and fresh spinach, sesame
seeds & scallion garnish
GF/DF
$18.11




