DINNER
DIININEIR

DIININER:

appetizer | select one

quinoa onion rings
hand-crafted, coated with breadcrumbs & puffed quinoa, choice of dip

fl"eSh hummUS plate personal size

sumac, parsley, evoo, chili oil, chickpeas, tomato, cucumber,
lemon, grilled pita

bUﬁalo CaUIiflower personal size

crispy cauliflower, spicy buffalo sauce, ranch, hemp hearts, celery

main | select one

cobb salad

tempeh bacon, crispy chick’n, avocado, marinated farro, vegan feta, grape
tomatoes, red onion, mixed lettuce, choice of dressing

tiger bowl

crispy tofu cubes, sautéed napa cabbage and power greens, chili oil, red pepper,
roasted cashews, sesame seeds, scallions, 369 dressing

bbq ranch burger

vegan smoked provolone cheese, quinoa onion rings, bbg sauce, ranch, avocado,
tomato, heritage blend lettuce, toasted bun, house-made grain burger, choice of
fries or side salad

9 layer burrito
marinated black beans, crispy panko squash, cashew queso, jalapefo crema,
avocado, salsa, brown rice, chipotle mayo, pickled jalapenos, cilantro, shredded
lettuce, grilled whole-wheat tortilla, choice of fries or side salad

goddess bowl

steamed greens & broccoli, avocado, house-made taberu rayu, grilled tofu steaks,
sunflower seeds, pickled ginger, tahini ginger dressing

dessert | select one

chocolate cake

fudgy goodness, decadent cake, sinfully good chocolate ganache

carrot cake

organic carrots, spiced cake, signature vegan cream cheese icing

laster
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Please ask your server on how to make items gluten-friendly. We cannot guarantee zero cross contamination
in our kitchen. Please let your server know if you have any allergens or concerns. Taxes extra.






