
PLATES & BOWLS
Crepe Florentine
   
 18
turmeric chickpea crepe / fingerling potatoes / button mushroom / onion / spinach / coconut pesto /
almond ricotta
Pasta Primavera
 
 19
house spaghetti / california asparagus / carrot / snap peas / spring onion / mushroom / spinach /
parm / tarragon cream sauce / lemon zest
Curry Bowl
 
 17.5
cashew korma curry / butternut squash / cauliflower / broccolini / spinach / spiced kitchari
The Works
 
 15.5
aaron's fries / queso / chorizo / sour cream / pico de gallo / pickled jalapeno

STARTERS & SHAREABLES
Spring Bruschetta
 
 13
whipped feta / california asparagus / strawberry / basil / pistachio / balsamic glaze / levain
Moroccan Roasted Carrots
 
 11
mixed california heirloom carrots / ras el hanout spice blend / tahini yogurt sauce / parsley / carrot
top & parsley herb oil / puffed quinoa / sumac

Momo Cauliflower
 
 14
pineapple & truffle buffalo sauce / ranch / carrot matchsticks
Truffle Mac
 
 12
elbow pasta / truffle garlic béchamel / white cheddar / parmesan / sun-dried tomatoes / chives

SANDWICHES & SALADS
Strawberry Asparagus Salad
   
 17
baby spring mix / strawberry / california asparagus / house bleu cheese / grilled portobello / toasted
pistachio / coconut balsamic / balsamic glaze

Impossible Bacon Bleu
 17
bleu cheese stuffed impossible patty / bacon / smoked gouda / fried pickles / arugula / ranch / pretzel
bun

Veg Caesar
 16.5
romaine / house caesar / parm / grilled tindle 'chicken' / croutons / capers & onions
Soup & Salad
 16
choice of caesar or green salad with lemon ginger dressing

Sides
Aaron's Fries
 side 5 basket 7

Side Green Salad
 
 5
mixed greens / pickled onion / lemon ginger dressing /
parm

Side Caesar Salad
 7
house caesar / capers / croutons / parm

House Pickled Veggies
 
 5

Desserts
New York Cheesecake
 8
seasonal compote
Bread Pudding a la mode
 
 14.5
candied pecans / seasonal compote
Sweet Potato Chocolate Pudding
 
 9
vanilla whip / cacao nibs
Carrot Cake
   
 10
cream cheese frosting

Veg Cafe & Bar - Spring 2023 Plants Only // Made with Love

spring menu features local produce from Durst Organic Growers, Riverdog Farm, Full Belly Farm, Babé Farms, and 
local microgreens from Gourmetngreens - when possible, always choose local!



Blue Butterfly Lemondrop
 12
blue butterfly & ginger vodka / lemon

Seasonal Margarita
 12
tequila / seasonal shrub / lime

Bourbon Iced Coffee
 12
bourbon / espresso / oat milk

Ginger Lemongrass Tea
 12
sweet tea & ginger vodka / ginger / lemongrass /
kombucha

Thai Chili Bloody Mary
 12
chili infused vodka / thai bloody mary mix / lime

Not-So-Old Fashioned
 12
bourbon / lime juice / ginger bitters

Cocktai ls

Ginger Lemonade
 6
fresh squeezed lemons & grated ginger

Blue Butterfly Iced Tea
 6
blue butterfly flower / chamomile / lemongrass

Strawberry Mint Italian Soda
 6.5
house strawberry mint syrup / club soda / cream

Mint Fresca
 6.5
seasonal fruit shrub / mint / kombucha

Kombucha by ZEAL or KC
 6

Topo Chico Sparkling Water
 4

Coconut Water
 4.5

Specialty Beverages

Coffee
by Naked Coffee 
c h o i c e  o f  o a t ,  a l m o n d ,  
o r  s oy  m i l k
French Press
 5

Espresso / Americano
 4

Cappuccino
 4.5

Latte
 5

Affogato

espresso / 2 scoops vanilla gelato / shortbread
cookie

Hot Teas

Enchanted Chai (c)
 5.5
black tea / cinnamon / ginger / cardamom /
black peppercorn / clove / vanilla

Moroccan Spiced Orange (c)
 5.5
black tea / clove / orange peel / cinnamon

Vanilla Diabla (c)
 5.5
black tea / tahitian vanilla / cacao / hot chili

Jasmine (c)
 5.5
jasmine tea / jasmine flower

Caffe inated

Abundance of Happiness
 5.5
peppermint / rosehip / orange / lemongrass /
hibiscus / cinnamon
Saint Ginger
 5.5
ginger / lemongrass / tangerine / chamomile
Peaceful Harmony
 5.5
spearmint / cinnamon / stevia / hibiscus /
lavender
Wyld Women's
 5.5
raspberry leaf / red clover / nettle / chaste tree
passion flower / cinnamon / rose petal / indian
flower / lemon verbena / stevia / jasmine

Non-caf fe inated


