DAILY CHEF FEATURES

19
Nashville Not So Hot Tofu Grilled Lamb Sandwich
Sandwich Grilled Red Onion, Grilled Red Bell
Crispy Tofu on Vegan Bun, Vegan Aioli, Pepper. Balsamic Reduction, Animal
Napa Cabbage Slaw, Nashville Not So Hot Farm Arugula, Feta Cheese, Mint Yougurt,
Sauce, Pickles, Almonds Baguette
Choice of 2 sides or Soup Choice of 2 sides or Soup

Contains Nuts, Vegan
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. . . 25
Chile-Garlic Crispy
Chicken Salad Gulf Tuna “Lobster” Roll
Tempura Fried Organic Chicken Thighs, Yellowfin Tuna Poke, Garlic Aioli,
Romaine, Coconut Cream Caesar Cucumber Seaweed Salad, Jalapeno,
Dressing. Marcona Almonds. Pickled Pickled Onion, Yuzu Agave Dressing.
Shallots, Ebi Furikake, Asian Herbs Brioche Roll

Gluten Free, Contains Garlic/Onion

. . Choice of 2 sides or Soup
Canbe Nut Free, Contains Shrimp

20

Chile Grilled Gulf Shrimp
Tacos

Maximo Corn Tortilla, Smashed Avocado,
Cabbage Slaw, Lime Dressing. Smoked
CornPico, Cilantro

Choice of 2 sides or Soup

7
4 .
Chocolate Cream Pie 7
Banana Walnut Chocolate Chip Cookie Crust. Milk Churro Cronut
Muffin Chocolate, Reese’s Peanut Butter Contains Dairy
Crumble

Contains Nuts, Gluten Free Contains Nuts, Contains Dairy

10 6
Current Cocktails NA Wines and Beers
POPSICLE SPRITZ Libby Sparkling Wine, Sparkling Rose
SUMMER SANGRIA Chouffe Belgian Near Beer, LaTrappe Nillis

CAPPELLETTI SPRITZ



