
FALL 2019 MENU

APPETIZERS

LUNCH MAINS

Meat & Cheese Board $28
beef carpaccio, dijon aioli, pickled onions, roasted garlic 
bulb, crispy prosciutto, fig-olive tapenade, sharp 
cheddar, crostinis

Cauliflower Wedges $15
triple sec & cranberry BBQ sauce, sage-chili aioli, 
waldorf salad

Groovy Caesar $15
romaine, croutons, fried capers, bacon, asiago, 
aioli, lemon

Seared Scallops $18

$16

cauliflower-asiago rounds, sweet potato, fried shallots, wilted 
spinach, roast garlic & red wine jus

Naan $16
always changing, always fresh always changing, always fresh

Soup Creation $10

Groovy Cobb $20
roasted sweet potato, baked egg, broccoli, celery, 
brown sugar braised fennel, beets, toasted walnuts, 
feta, honey-chia seed vinaigrette 
(choice of chicken or cod)

Pork Schnitzel Sandwich $19
garlic aioli, grilled apple, spinach, brie, caramelized onions 
(choice of side)-

Chicken Carbonara $20
creamy chicken & mushroom linguini, 
garlic-spinach cream, asiago

Spicy Black Bean-Quinoa Burger $17
mozzarella, tomato sauce, tempura eggplant, zucchini relish 
(choice of side)

Salmon Gravlax $17
beet & horseradish cured salmon, pickled onion, 
sprouts, beet-infused cream cheese mousse, 
pita points

Fall Salad
spinach, pear, red onion, pomegranate, shaved pecorino 
cheese, bacon, celery, grainy dijon vinaigrette

Turkey Tacos $16
spiced soft tacos, pulled turkey, pickled parsnip, 
apple-red cabbage slaw, apple cider gravy



DINNER MAINS

Dirty Fall Mac-n-Cheese $18
3 cheese mornay sauce, ground beef, bacon, 
jalapeno, brown sugar panko topping

Groovy “Cristo” $20
maple aioli, swiss cheese, turkey, pear-onion red wine 
jam (choice of side)

Buddha Bowl $20
wild rice, roasted Brussel sprouts, pumpkin 
falafel, pickled heirloom carrots, red cabbage 
kimchi, goat cheese, maple- tahini dressing

Pesto Infused Risotto $17
prosciutto, leeks, spinach, asiago, crispy onions

Chicken Carbonara $28
garlic, spinach cream, chicken, mushrooms, & 
asiago tossed with homemade fettucine

Beef Short Rib $32
bourbon BBQ braised beef short rib, pumpkin gnocchi 
seasonal vegetables, roasted cauliflower puree

Pesto Infused Risotto $26
prosciutto, leeks, spinach, shaved asiago, crispy 
onions, fried egg

Chicken Supreme $30
herb roasted, broccoli- goat cheese stuffed pastry vol 
au vent, cranberry gastrique

Pork Schnitzel $28
white cheddar & apple scalloped potatoes, 
seasonal vegetables, calvados glaze

Stuffed Squash $26
roasted acorn squash stuffed with turmeric infused wild 
rice, craisons, walnuts, kale, poached pears, blue cheese, 
maple brown butter

8oz Beef Tenderloin $40
cheddar & potato pierogis, fried with bacon and 
onion, sour cream, green bean-brussels-bacon 
in grainy dijon cream sauce

Almond-Panko Crusted Cod $34
pan fried filet, pearl cous-cous, kale, sweet potato, 
citrus-herb cream


