vegetarian menu

Our intention is to showcase our favorite seasonal ingredients... vegetables.

‘Ask=Vegan” means if you ask, we are happy to make these dishes vegan.
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starters

Chino Farms Minestrone Soup : 11
a seasonal minestrone with condiments
Ask=Vegan

Date Salad : 12
arugula, goats cheese, walnuts, pomegranate vinaigrette
Ask=Vegan

Chino Farms Carrot Salad : 13
Indian spiced yogurt, crushed almonds, kumquat,
cilantro, Temecula orange honey

Ask=Vegan

Slow Roasted Beets : 14
hazelnut picada, petite arugula, currants, frisee, feta puree
Ask=Vegan

Grilled Hearts of Romaine : 12
candied garlic vinaigrette, pecorino romano, toasted bread crumbs
Ask=Vegan

Fried Avocado : 14
pickled plum puree, beets, rose geranium, marinated kombu

entrees

Chino Farms Broccoli : 26
white beans, piquillo peppers, roasted carrots, potato confit, romesco sauce
Ask=Vegan

Potato Gnocchi : 26
peas, asparagus, black trumpet mushrooms, spring onions

Lasagna: 26
green garlic braised greens, baked ricotta, zucchini, fava beans,
charred eggplant puree, cherry tomatoes



