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Appetizers

Jumbo Shrimp Cocktail (gf)



12
House made cocktail sauce



Vegetable Spring Rolls (V)



8
cabbage, carrots, mushrooms, glass noodles,

mache, mango chili sauce


Organic Chickpea Hummus (V)  



8
toasted pita, organic extra virgin olive oil
Steamed Organic Edamame (V, gf)  


7
bowl of warm soybeans in the pod, sea salt

Plum Cacao Glazed Baby Back Ribs  


10
slow braised tender pork ribs, chopped scallions

Yellowfin Tuna Tartare (gf) 



12
Japanese seaweed salad, avocado puree,

carrot-ginger emulsion, toasted sesame soy vinaigrette

Wild Mushroom Crostini  



9
fresh tomatoes, red onions,

Robiola cheese, organic white truffle oil

Vegan Thai “Beef” Salad (V, gf)  


11
vegan soy protein, heart of palm, red cabbage, cilantro,

green leaf lettuce, grape tomatoes, Thai peanut dressing

Mixed Baby Greens (House Salad) (V, gf)

7
cherry tomatoes, cucumber, balsamic vinaigrette

Entrée Salad

Sesame Crusted Yellowfin Tuna Nicoise (gf)

14 
organic mesclun, garbanzo beans, black olives, baby artichokes, 

haricot verts, cherry tomatoes, yuzu-lemon Vinaigrette

South Western Roasted Organic Chicken Salad
13 

organic mesclun, sun-dried cranberries, sweet corn,

toasted almonds, Monterey Jack, peach vinaigrette

Winter Pear Blue Cheese Salad



12 
frisee, baby arugula, radicchio, walnut pralines, 
orange champagne vinaigrette
Spring Natural Taco Salad



11.5
red onions, guacamole, sour cream, queso fresco, tomatoes,

organic black beans and salsa over organic brown rice; 

served with tri-color corn chips






w/ slow roasted free range chicken
13.5 

w/ grilled jumbo shrimp  
add 2 ea.
Spring Natural Cob Salad



13 

chopped romaine, sweet corn, avocado, tomatoes, hard boiled eggs, 

red onion, bacon, herb croutons, blue cheese dressing

Caesar Salad  




half 7/ whole 10
romaine lettuce, herb croutons, parmesan, creamy anchovy-lemon dressing (egg-free)


w/ grilled free range chicken
12

w/ grilled calamari
14

w/ grilled jumbo shrimp add 2 ea.
add 2 ea.
Roasted Beet Salad




12 

crispy shallots, baby spinach, pickled sun-dried cherries, 

Moroccan spiced goat cheese, white balsamic hazelnut Vinaigrette

Eggs 
(All Eggs are Certified Organic)
Omelet of the Day



See Today’s Specials

Frittata of the Day


See Today’s Specials
Egg dishes available with egg whites only    additional .50

Sandwiches
Slow Roasted Chicken Sandwich



13 

toasted baguette, chopped cilantro,

peruvian green aji salsa verde, hand-cut French fries

Grilled Vegetable Panini



10
grilled Japanese eggplant, Portobello mushroom, zucchini,

roasted red peppers, melted mozzarella,

pine nut-basil pesto, hand-cut sweet potato fries

Banh Mi






12

toasted baguette, Vietnamese marinated thinly sliced pork tenderloin, 

cilantro aioli, cucumber, pickled carrots and daikon, potato salad

A.B.L.T






11
toasted sourdough bread, avocado, applewood smoked bacon, tomatoes, green leaf lettuce, yuzu mayonnaise, Potato Salad

Fish Sandwich of The Day



M/P
grilled fresh fish filet, house-made tartare sauce,

hand-cut French fries 

Burgers
Grilled Natural Grass Fed Angus Beef Burger
15 

toasted sesame bun, sautéed mushrooms, grilled red onions

melted Swiss or sharp cheddar cheese, hand-cut French fries

Grilled Moroccan Spiced Lamb Burger


16 

toasted sesame bun, caramelized onions, goat cheese, dried black mission figs, hand Cut French Fries 

Spring Natural House-Made Veggie Burger (V)
11 

toasted sesame bun, chipotle mayonnaise, hand-cut sweet potatoes fries

Vegan

Seitan Tagine (Moroccan Stew) (V)


13
Seitan (High Protein Wheat Gluten), braised garden vegetables, 

golden raisins, saffron, herb lemon cous cous

Tempeh and Vegetables in Red Curry (V) 

13
Japanese eggplant, lychee, water chestnuts, squash,

organic tofu, snow peas, basil, organic brown rice 

Udon Noodle Vegetable Bowl (V)



12.5

organic seasonal vegetables, organic tofu, crispy shallots, 
scallions, vegetable-mushroom-soy broth

Stir Fry Organic Vegetables (V, gf)


14
served over organic brown rice, tamari garlic ginger sauce 

w/ organic tofu, tempeh or seitan (V)


15
w/ free range sautéed chicken (gf)


17
w/ jumbo shrimp, scallops and Calamari (gf)

20
Sides

Hand-cut French Fries
6
Hand-cut sweet potato fries
6

Potato Salad
4
Organic Black Beans
3.5
Organic Brown Rice
3.5
Vegetable/Greens of the Day
M/P
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