SMALL PLATES

French Onion 9 Blackened Bison Tips
Slow cooked onion in a rich beef broth, Seared with red wine butter, arugula, on
gruyere, fresh thyme, sub GF bread $2 garlic crostini, sub GF add $2
Garden Greens GF 9 Roasted Brussel Sprouts GF
Lemon vinaigrette, spicy cashew, white Lemon vinaigrette, asiago, crushed red
cheddar, pickled green bean pepper
Bread Basket 9 Fingerling Potatoes GF
A sampling of our house made bread with Shaved onion, white cheddar cheese, spicy
black pepper honey butter ketchup
Quinoa and Arugula GF 12 Salmon Poke *
Red wine vinaigrette, pickled red onion, fresh Ginger, garlic, shaved onion, sea asparagus,
mozzarella, arugula, candied pecan steamed rice, furikake, nori

ENTREES
Blackened Bison Tenderloin Tips * 28 Herb Roasted Half Chicken
Seared with red wine butter, roasted Sage butter basted, garden vegetable
fingerling potatoes, roasted garden quinoa, pickled green beans, sweet roll, sub
vegetables, sub GF bread $2 GF bread $2
Magic Mushroom GF, vegan 25 Pan Seared Salmon * GF
Roasted portobella, garden vegetable Black pepper, honey crust, crispy potato
couscous, scallion coulis, arugula, red chile cake, scallion coulis, Sauteed arugula, red
oil chile oil
Nutty Vegan Flat Bread 17 Farmers Flat Bread
Arugula pesto, shaved onion, red pepper, House cured ham bacon, San Marzano
vegan mozzarella, house roasted spicy tomato sauce, mozzarella, shaved onion,
cashew, served with garden greens salad, crushed red pepper, garden greens salad,
sub GF bread add $2 sub GF bread add $2
Cashew Chicken 21 Chef's choice

Shaved onion, red peppers, sea asparagus,
shaved cabbage, spicy cashews, ginger,
garlic, overrice

*THESE ITEMS ARE SERVED RAW OR MAY BE COOKED TO ORDER. CONSUMING RAW OR
UNDERCOOKED EGGS, MEAT, AND SEAFOOD MAY INREASE YOUR RISK OF FOODBORNE
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ILLNESS. WE STRIVE TO ACCOMMODATE ALL DIETARY RESTRICTIONS. ASKABOUT VEGAN
AND VEGETARIAN SUBSTITUTIONS. PLEASE ADVISE US OF FOOD ALLERGIES.



