
WEEKEND MID-DAY
FIRST THINGS FIRST

EDAMAME  VG GS    8

Ginge r/  Gar l i c/  Tamar i/  Sesame O i l/  S r i racha

BUTTERNUT SQUASH HUMMUS  VG GS    1 0

Fr i sée/  Granny Smi th  App les/  Wa lnuts/  Wh i te  Ba l samic  V ina ig re t te/  P i ta  Po in ts

CALAMARI STEAK FRIES  GS    1 1

Sweet  Ch i l i  A io l i/  Lemon

TEMPURA VEGETABLES  VG GS    1 0

Lemon/ Sweet  Ch i l i  Sauce/  Lemon A io l i

TRUFFLE FRIES  VG GS    9

Parmesan/ Tru f f l e  A io l i

MAINS
HOUSE BURGER*  VG GS    1 6

Sharp  Cheddar/  P ick les/  Red  On ions/  Arugu la/  
Ga r l i c  A io l i/  Wheat  B r ioche/  Hand-Cut  Fr i es  o r  Ka le  Sa lad 
[Add  Bacon  +3 .5  /  Add Sunny  Egg*  +2  /  Add Avocado  +2 .5]

GRILLED SAVOY CABBAGE SALAD  VG GS    1 8

Gr i l l ed  Savoy +  Rad icch io/  Pu l l ed  Ch icken/ Car rots/  Edamame  
Granny Smi th  App les/  M iso  Dress ing/  Sp iced  Cashews/ Toga rash i  C r i sp 
[Sub  L ight ly  Fr i ed  Tofu  No  Charge  /  Sub  Sa lmon F i l e t*  +3 ]

HOT CHICKEN SANDWICH  GS    1 7

But te rmi l k  Fr i ed  Ch icken/ Savoy Cabbage  S law/ P ick les  
Sp icy Ch ipot le  Sauce/  Hand-Cut  Fr i es  o r  Ka le  Sa lad 
Add Bacon  +3 .5

SO-CAL GRAIN BOWL  VG GS    1 5

Quinoa/ Brown R ice/  Lent i l s/  Mar inated  Ka le/  House-P ick led  Veg  
Cashews/ Sunf lower Seeds/  Har i ssa  A io l i/  Ch imichur r i/  Sunny Egg*  
[Add  Pu l l ed  Ch icken  o r  L ight ly  Fr i ed  Tofu  +4  /  Add Sa lmon F i l e t*  +7]

BUTTERNUT SQUASH + FORBIDDEN RICE CURRY  VG GS    1 5

Coconut  M i l k/  Cashews/ C i l ant ro/  Fresno  Ch i l i s 
[Add  Pu l l ed  Ch icken  o r  L ight ly  Fr i ed  Tofu  +4  /  Add Sa lmon F i l e t*  +7]

QUINOA BURGER  VG GS    1 6

Black  Bean  Qu inoa  Pat ty/  Ch ipot le  A io l i/  A rugu la/  Smashed  Avocado  
Tomato/  P ick les/  Wheat  Bun/ Hand-Cut  Fr i es  o r  Ka le  Sa lad

Our fryers are dedicated to gluten-free products.
Please notify us of any al lergies.  Our kitchen is not an al lergen-free environment and the possibi l i ty exists  
for food items to come in contact with other food products ( i .e .  meat,  f ish,  wheat,  and/or al lergens)  
during normal kitchen operations involving shared cooking and preparation areas.

V:  Menu item is ,  or with modif ications,  can be prepared vegetarian. Ask your server.
VG:  Menu item is ,  or with modif ications,  can be prepared vegan. Ask your server.
GS:  Menu item is ,  or with modif ications,  can be prepared without gluten. Ask your server.

*Consuming undercooked eggs and meats increases the risk of food-borne il lness and will be served only upon customer request. 

20% gratuity may be added to part ies of 6 or more.

[Subst i tu te  g lu ten-f ree  b read  o r  bun  +2]
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