Vegetarian Salads
Nut Salad
Fresh assorted greens topped with raisins, dried cranberries, orange wedges, tomatoes, onions,
shredded carrots, cucumber, oven roasted: almonds, walnuts and pecans. 11 *Vegan*
Vegetarian Tostada
A crisp flour tortilla bowl filled with warm refried beans, jack cheese, sautéed diced tomatoes,
mushrooms, carrots, onions and peppers. Topped with fresh assorted greens, a sprinkle of: black
olives, diced tomatoes and jack cheese then finished with salsa, sour cream and guacamole. 8.50
*Vegan- Without cheese or sour cream.*
Falafel & Hummus Salad
Hummus of the day over fresh greens with falafel
(Mediterranean fritter made with ground chick peas, fava beans, and a variety of vegetables, herbs and spices)
diced tomatoes, cucumbers carrots and warm rice of the day. 11*Vegan*
Vegetable Stuffed Potato
Fresh oven baked potato stuffed with sautéed spinach, mushrooms, onions,
tomatoes, broccoli and balsamic vinaigrette then topped with melted jack cheese and
served over a bed of fresh greens. 8 *Vegan- Without cheese.*
House Goat Cheese Salad
Baby spinach topped with fried panko herb garlic encrusted goat cheese,
cranberries and dates dressed with balsamic vinaigrette. 10.25
Farro Salad
Char grilled Romaine wedge topped with sautéed: farro, artichokes, black olives, diced
tomatoes, peppers, balsamic vinaigrette and garlic. 10 *Vegan*

~Wide Variety of house made dressings available.~

This food is or may be served raw or undercooked or may contain raw or undercooked foods.
Consumption of this food may increase the risk of food borne illness.
Please check with your physician if you have any questions about consuming raw or undercooked foods

Vegetarian Lunch
Tacos Falafel Soft shell tacos filled with falafel (Mediterranean fritter made with ground chick peas, fava beans, variety of
vegetables, herbs and spices), diced tomato, peppers and black olives served with rice of the day and taziki. 8
*Vegan- Without taziki.*
Veggie Tacos Soft Shell tacos with oven roasted avocado, diced tomato, onion, black olives, jalapenos, jack
cheese, rice of the day, house made salsa and sour cream. 7 *Vegan- Without sour cream and cheese*
Veggie Burrito Baked twelve inch flour tortilla filled with refried beans, peppers, onions, black olives and
mushrooms. Topped with jack cheese and diced tomatoes then served with guacamole, house made salsa, sour
cream and rice of the day. 8 *Vegan- Without sour cream and cheese*
Vegetarian Chili made from scratch with black beans and fresh vegetables cooked in spices, topped with jack
cheese and sour cream, served with corn tortilla chips. 8 *Vegan- Without cheese or sour cream.*
Below items served with choice of: black bean corn salad, chips & coleslaw or garden salad on the plate.
►Add hand-cut French fries +1.35 or sweet potato fries +2.50◄
Beet Burger (Made with beets, Jack cheese, Italian bread crumbs, dill, egg and scallions.) Served on grilled ciabatta bread
with sautéed baby spinach and taziki sauce. 8
Caribbean Bean Cake Sandwich (Made with red kidney and black beans blended with peppers, onions, garlic, Jamaican
relish, Monterey jack cheese, cilantro and a touch of Sriracha coated in panko bread crumbs and sautéed in extra virgin olive oil.)

Served on grilled ciabatta bread with lettuce, tomato, onion, salsa and guacamole. 8
Avocado & Blue Cheese Sandwich Fresh avocado, crumbled blue cheese and sliced tomato on grilled
cranberry golden raisin focaccia bread. 9
Black Bean & Roasted Corn Salad Sandwich open faced on grilled ciabatta with sliced tomato and sharp
cheddar cheese. 7.50 *Vegan- Without cheese.*
Veggie Reuben Grilled rye bread with Swiss cheese, Sauerkraut, thousand island and sautéed: peppers, onions,
tomato, carrot and spinach. 9
Eggplant Parmesan Sandwich with house made marinara and fresh mozzarella on a bulkie roll. 8
*Vegan- Without cheese and different bread choice.*
Hummus & Avocado Sandwich Hummus of the day with fresh avocado, lettuce, tomato, cucumber and carrots
on your choice of bread. 8 *Vegan*

Vegetarian Appetizers
Curried Spinach Potato Patties
Homemade roasted garlic red skin mashed potatoes mixed with
fresh baby spinach and curried mango pineapple salsa baked into 2 patties.
Served with a side of taziki sauce. 6.75
Wood-Fired Stuffed Flatbread
Folded with scallions, melted Jack and Parmesan cheeses,
served with our house marinara. 6
Nachos
Corn tortilla chips with Cajun seasonings, scallions, black olives,
diced tomatoes, jalapeno peppers, jack cheese, sour cream and house made salsa. 6.75
*Vegan- Without sour cream or cheese.*
Fried Artichokes
Artichoke hearts breaded in Italian bread crumbs and deep fried, served with taziki sauce. 8.50
Hummus Dip
Hummus of the day with sliced tomatoes, cucumbers,
onions and toasted flat bread. 9 *Vegan*
Asian Fried Dumplings
Stuffed with kale, Edamame and vegetables
served with an Oriental sesame dipping sauce. 7 *Vegan*
Eggplant Fries
Breaded and deep fried with our marinara sauce. 7 *Vegan*
Soup du JourOur soups are made from natural stock and herbs on premises. Cup 3.75 Bowl 5
Sweet Potato Fries- Small 3.50 Large 6 *Vegan*
Mixed Fries
Sweet potato fries, eggplant fries, carrot and parsnip fries, served with a side of taziki sauce. 7
*Vegan- Without the taziki sauce*

This food is or may be served raw or undercooked or may contain raw or undercooked foods.
Consumption of this food may increase the risk of food borne illness.
Please check with your physician if you have any questions about consuming raw or undercooked foods.

Vegetarian Entrées
►All entrées start with cup of soup or garden salad.◄
Sesame Stir-fry Artichoke hearts, scallions, mushrooms, garlic, cherry tomatoes, broccoli and baby spinach
stir-fried in sesame oil over rice of the day. 15 *Vegan*
Ravioli A combination of sweet pea caramelized onion ravioli and beet mascarpone ravioli both in a Marsala
cream sauce and served with eggplant fries. 15
Vegan Ravioli Mediterranean roasted vegetable ravioli in our marinara, served with eggplant fries. 14 *Vegan*
Vegetarian Papas Bravas (Spanish Tapa) Potatoes sautéed in olive oil, garlic, onion, baby spinach, oregano,
scallions, mushrooms, black olives and marinara. Served with eggplant fries 13.50 *Vegan*
Caribbean Bean Cakes Red kidney and black beans blended with peppers, onions, garlic, Jamaican relish,
Monterey jack cheese, cilantro and a touch of Sriracha coated in panko bread crumbs and sautéed in extra virgin
olive oil. Served with mango pineapple salsa, coleslaw and parsnip carrot fries. 14
Curried Spinach Potato Patties Homemade roasted garlic red skin mashed potatoes mixed with fresh baby
spinach and curried mango pineapple salsa baked into patties, served over sliced tomatoes and cucumbers,
finished with our peach chutney and served with eggplant fries. 14
Mixed Patty Plate Can’t decide? Try one of each: Caribbean bean cake, beet burger patty and curried spinach
potato patty with house made salsa, taziki sauce and parsnip carrot fries. 16
Veggie Alfredo Sautéed broccoli, mushrooms, tomatoes and carrots smothered in a mixture of parmesan and
jack cheese, sour cream, heavy cream, and garlic herb butter over a bed of fettuccine. 14
Stuffed Avocado filled with sautéed: peppers, broccoli, rice of the day, baby spinach, garlic, mushrooms, olive
oil and our house marinara over rice of the day, finished with pecans and walnuts. 15 *Vegan*
Falafel Marinara (Mediterranean Fritter) Made with ground chick peas, fava beans, and a variety of
vegetables, herbs and spices in a house made marinara sauce over a bed of linguine with a garlic roll.13
*Vegan- Without garlic roll.*
Eggplant Parmesan Italian breaded deep-fried eggplant medallions with fresh mozzarella and our marinara
over a bed of linguine. 13 *Vegan-Without mozzarella.*

This food is or may be served raw or undercooked or may contain raw or undercooked foods.
Consumption of this food may increase the risk of food borne illness.
Please check with your physician if you have any questions about consuming raw or undercooked foods.

