\/egetarian Menu

Warm Goat C/tccsc and Arugu/a 5a/aa'

seared goat cheese on a bed of arugu/a greens, tossed with dried cranbcrn’c's, Ioic]ui//o peppers,

toasted almonds and red onions in a balsamic vinajgrette

Wa»éamc Nac/:os 10

wakame salad, served with sriracha sour cream, fried wonton clnps and Pick/cc/ ginger

[House Salad

mixed greens tossed with fresh herbs, shaved vcgctablcs, parmesan croutons,

and a shcrrg wine vinaigrctte

Wa termelon 53/30’

marinated red & 36//ow wa tcrmc/on, Moroccan o/ivcs, Pic,é/cd ﬂenncl

Bcavcr Brook /: arm )‘;‘:i’a, Grcc,é yogurt mint, arugu/a

o

GKIL [ FE D Marinated T ofu

served overa ragout of chickpcas & summer squash
finished with house made Vadouvan curry & a herb salad
Or

roasted cggplant agriclulce, tabbouleh salad, tzatziki, crispg shallots

chctab/c F asta

roasted tomatoes & summer squash tossed with Calabrian chilies, arugula,

5icilian oregano, lemon créme fraiche, and fresh cut sPaghct’ci




