Starters

Buffalo Cauliflower (GF) — 13.50

House-made buffalo momo sauce / carrots
Rider’s Ranch

Mushroom Calamari (GF) — 13.50
Fried king oyster mushrooms / lemon aioli

crispy onion strings / fried peppers / sriracha

Crab Cake (GF) — 11.50
Artichoke heart / banana blossom / remoulade

cabbage & onion slaw / herb oil / microgreens / chives

Sandwiches & Wraps

Served a la carte / add fries or salad — 4.50
Cajun Fried Chick’n Sandwich - 15
Fried oyster mushroom / mayo / buffalo momo

cabbage slaw / pickled onion / pickles

House Burger — 14.50

Portobello, black bean & beet patty / ‘provolone’
truffle mayo / tomato chutney / mixed greens /
tomato / pickle / sauteed onion & mushroom

Substitute for Impossible patty — no extra charge

Beyond Gyro - 14
Mediterranean Beyond sausage / harissa

>

Rider’s Ranch / romaine / tomato / onion / ‘feta

Plates & Bowls

Summer Crepe (GF) — 16
Turmeric chickpea crepe / miso garlic sauce
fried tofu / sauteed veggies / pickled veggies

served with chili lime vinaigrette

Curry Bowl (GF) - 16
Cashew Korma curry / butternut squash

cauliflower / spiced kitchari

The Works — 14
Aaron’s Fries / house ‘cheddar’ sauce / nut chorizo
sour cream / Pico de Gallo / pickled jalapefio

Add Impossible chorizo - 5

Impossible Quesadilla - 15.50
Flour tortilla / Impossible chorizo / ‘cheddar’

black beans / rojo sauce / side Pico de Gallo

Soup and Salads

Caesar Salad - 14.50
Romaine / house Caesar dressing / garlic croutons
cashew parmesan / capers & onions

Add oyster mushroom fritters — 4.50

Seasonal Salad - 14.50-16
Check the board for seasonal salad — changes often

Soup of the Day - 9-11.50
Check the board for today’s soup — changes often

Soup and Salad - 14.50

Choice of Caesar or Green Salad

Sides and Small Bites
Ricotta Toast — 9.50
Almond Ricotta / pistachio dust / chili oil / herbs
Bowl of Aaron’s Fries — 4.50
Basket of Aaron’s Fries — 6.50
Side Green or Caesar Salad - 4.50
Side Oyster Mushroom Fritters — 4.50
Extra Sauce - 1.50

Sweets
New York Cheesecake - 8
Served with seasonal compote (ask server)
Granny Smith Bread Pudding - 10.50
Candied pecans / seasonal compote / gelato
Chocolate Layer Cake (GF) - 10.50
Chocolate buttercream

Two Scoops Conscious Creamery Gelato (GF) — 8




