
bread & olives..................................10
ciabatta, olive oil, balsamic, roasted garlic, marinated 
olives (v)(*gf )

Potato Leek Soup ..............................10
local potatoes, leeks, pepitas (v)(gf )
 · add ciabatta loaf $5

French onion dip................................12
cashew cream cheese, caramelized onions, chives, 
house-made chips (v)(gf )

goddess salad....................................14
mixed farm greens, green goddess cashew dressing, 
pistachios, dill, parsley, �ower petals (v)(gf )
  · add avocado $3
sweet n spicy brussels sprouts........14
maple glaze, green onion, habanero aioli, toasted sesame 
seeds (v)(gf )

Falafel plate..........................................14
three house made falafel, tzatziki, parsley (v)(gf )

Caramel apple tart............................9
short bread crust, cinnamon crumble, toasted walnuts, cashew 
ice cream, caramel (v)

oreo cheesecake...................................9  
almond cream cheese �lling, cookie crust, 
chocolate ganache (v)(gf )

(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness

beginnings

DESSERTS

mediterranean salad.......................... 17
herbed falafel, hummus, tzatziki, farm greens, kalamata 
olives, tomatoes, garlic chickpeas, sun�ower seeds, pickled 
red onion, micro greens, vinaigrette (v)(gf )
  · add avocado $3 · add beets $5

pizza beans......................................... 19
Royal Rancho Gordo beans, marinara, Miyoko’s 
mozzarella, basil, ciabatta (v)(*gf )

s street burger..................................22
quinoa patty with carrots, lemongrass, & green onion, 
vegan smoked gouda, pickled jalapeños, cashew 
sweet-chili aioli, vegan bun, fries (v)(*gf )
  · add avocado $3

uncle dino’s vegan pesto pasta .........24
roasted tomato & almond pesto, fusilli col buco, 
Miyoko’s mozzarella, basil (v)
  · add side salad $6

tofu steak..........................................22
Hodo tofu steak, kabocha squash, green beans, crispy 
herbed potatoes, rosemary butter (v)(gf )

Mains
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Fall Pumpkin coffee cake.................10
maple glaze, toasted pecans (v)

cinnamon roll................................... 14
apple compote, cream cheese frosting, pecans?? (v)

polenta fries..................................... 12
rosemary-thyme polenta fries, marinara, lemon aioli, 
fresh herbs (v)(gf )

french onion dip...............................10
cashew cream cheese, caramelized onions, chives,
crostini (v)(*gf )

(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness

beginnings
mediterranean salad.......................... 17
herbed falafel, hummus, vegan tzatziki, farm greens, 
kalamata olives, tomatoes, garlic chickpeas, sun�ower 
seeds, pickled red onion, micro greens, vinaigrette (v)(gf )
  · add avocado $3

chilaquiles......................................... 15
crispy corn chips, vegan sausage, tofu scramble, salsa rojo, 
green onion, avocado, radish, vegan feta, lime crema, 
cilantro (v)(gf )

cucumber avocado toast................... 12
smashed avocados, cucumber, vegan feta, pickled red 
onions, sesame seeds, pistachios, walnuts (v)(*gf )
 · add fried local farm egg $3.25   · add tofu scramble $2

‘JUST EGG’ sandwich ........................... 17
‘Just Egg,’ walnut pesto, smoked vegan gouda, red 
onion, chili jam, arugula, levain, �ngerling potatoes 
(v)(*gf )
   · add avocado $3

Shakshuka...........................................16
�re roasted bell peppers, San Marzano tomatoes, ‘Just Egg’, 
vegan feta, dill, green onion, toast (v)(*gf )
  · add avocado $3

Mains
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brunch

caramel apple tart................................9  
short bread crust, cinnamon crumble, toasted walnuts, cashew
ice cream, caramel (v)(gf)

DESSERT

mimosa...............................................10

mimosa carafe ..................................28
CA Dreamin’.........................................9
2023 Rosé of Valdiguié, grapefruit juice, simple syrup, 
dehydrated citrus, mint

summer sun sangria...........................12
2018 Cabernet Sauvignon, orange juice, lemon simple 
syrup, sparkling topper, dehydrated apple citrus

lady ginger (na).................................8
ginger-infused apple cider, ginger beer, dehydrated apple, 
cinnamon stick

MAKE IT BOOZY!  add 1/2 glass of sparkling........4

house-made seasonal iced tea..........4
Hibiscus-Lemonade or Citrus Black Tea

coffee.................................................5
brewed Temple �ree Pillars blend

see ‘wines & beverages’ 
menu for full list 

beverages


