
SMALL FARE

Brussels Sprouts.....10
piri piri. dukkah.

Squash Salad.....10
greens. delicata squash. ozark gold apple. 

wheat berry. pepita. maple-raisin vinaigrette.

Fritas y Migas.....14
fries. smashed beans, tofu eggs. soyrizo. 

cashew cream. chipotle tahini. 

Carrot Ginger Bisque.....10
ginger. onion. fried shallot. tahini cream. 

chives.focaccia.

Beet Hummus.....10
pomegranate molasses. sumac. radish. 

black pepper crackers.

Patatas Bravas.....12
fried potatoes. bravas sauce. almond ricotta. 

breadcrumbs. parsley.

Cavatapi.....22
eggplant. tomato. capers. szechuan. chili oil. calabrian chiles.

Green Fried Rice.....20
zhoug. tofu. fennel. seasonal vegetables. oyster mushroom.

Lion’s Mane.....25
lion’s mane mushroom cake. roasted vegetables. preserved lemon relish. 

*Red Thai Curry.....21
coconut red curry. bell peppers. cauliflower. broccoli. carrot. fried tofu. candied jalapeno. jasmine rice.  

*Pesto.....20
linguine. charred cremini. shaved fennel. yellow squash. garlic breadcrumbs. lemon zest.

*Mushroom Philly .....16
shiitake mushrooms. green pepper. red onion. cashew queso. lettuce. tomato. sriracha aioli. beer bun.

FARE

DESSERT

Matcha Torte.....10
chocolate. matcha cream. 

strawberries. espresso.

Sorbet.....8
rhubarb-ginger. bourbon cherries. 

sesame-poppy brittle.

Bread Pudding.....10
pineapple. coconut. rum.

maple whipped cream.

Please let your server know if you or anyone in your party has an allergy or dietary restriction.
Consuming raw foods may increase your risk of food borne illness.

*These special dishes are part of the St. Louis Vegan Chef Challenge. Ask your server how you can vote!


