
O U R  P A R T N E R S

About Us



Starters
C H I P S  &  S A L S A  ( G F / V )

H U M M U S  P L A T E  ( G F / V )

M I N E R ’ S  C A R T E  ( G F )

Q U I N O A  B O W L  ( G F / V )

Green Chili made with locally grown lentils and served
with a corn tortilla. 

. . . $ 6

. . . $ 1 1

. . . $ 2 2

. . . $ 1 2

. . . $ 8

V E G A N  G R E E N  C H I L I  ( G F / V )

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne

illness, especially if you have certain medical conditions.

Please inform your server of any food allergies you may have. 



A S I A N  B E E F  &  R I C E  ( G F )

P U B  B U R G E R

B L U E  C O R N  P O L E N T A *  ( G F )

V E G A N  C U R R Y  ( G F / V )

Locally raised lamb in a rich, aromatic sauce on basmati
rice, topped with vegan coconut yogurt, olive oil, & 
crunchy pumpkin seeds.

. . . $ 1 5

. . . $ 1 6

. . . $ 1 5

. . . $ 1 3

. . . $ 1 7

Entrees

L A M B  C U R R Y  ( G F )

*can be made Vegan



Brunch
E G G  S A N D W I C H

P O T A T O  W A F F L E *  ( G F / V )

Egg- $2
Bacon- $4

Sausage- $4
Goat cheese- $3

Colby cheese- $2
Burger patty- $7

Toast or Tortillas- $1

S A V O R Y  S C R A M B L E *  ( G F / V )

F L A X  P A N C A K E S  ( G F )

Warm quinoa bowl with coconut milk, frozen and
blended fruit, fresh banana, pumpkin seeds, coconut
shavings, and peanut butter. 

. . . $ 1 2

. . . $ 1 3

. . . $ 1 2

. . . $ 1 2

. . . $ 1 3

B R E A K F A S T  B O W L

*can be made Vegan

Build or add on!


