— APRIL 2N\P

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Brunch for Lunch
Red Curry.Tofu Seasonal Frittata, Grilled Chicken Parm Garlic Yogurt Pork
Peanut Chicken . . . . .
Steamed White Rice Lemon Garlic Shrimp Tofu Piccata Braised White Beans
R Herb Roasted Veg. Pasta a la Vodka Herbed Cous Cous CLOSED
MARKET BAR Vegetable Stir Fry . :
] Belgian Waffle w. Roasted Broccoli Sauteed Cabbage w/
Steamed Veggie R L.
Dumolin Maple syrup Mozzarella Sticks w/ Lemon Vinaigrette
umplings Roasted Potatoes Pomodoro Sauce Roasted Sweet Potatoes
Chipotle Black Bean & Cauliflower Tacos
CHALKBOARD GRILL Braised Black Beans, Charred Cauliflower, Avocado
Served w/ Housemade Tortilla Chips
Korrito Protein Bowl
: >samja g‘ v "e cken, -rispy Protein: Roasted Shrimp , Grilled Chicken, Roasted Garlic
Hake, or Bulgogi Shiitake Mushrooms
] Tofu
Banchan: Pickled Cucumbers & Carrots, Toppings: Sourdough Croutons, Parmesan, Tomato . Red
ACTION Napa Cabbage Kimchi, Avocado, Miso PPINgs: 9 Onion, ! ’ CLOSED
P|ck!ed Jalapenos ) Dressing: Classic Caesar, Chipotle Caesar, Charred Lemon
Sauces: Yuzu Lime Crema or Gochujang
. Caesar
Aioli
Toppings: Fried Garlic Chips, Scallion, or
Cilantro
Grilled Halloumi
DELI Smashed Lemon White Bean Spread, Pickled Red Onions, Baby Arugula on Ciabatta :
Served w/ a bag of chips A
{)
/
soup SOUP D'JOUR SOUP D'JOUR SOUP D'JOUR SOUP D'JOUR SOUP D'JOUR \

Use the key below to find menus that include Vegan, Vegetarian and “Better for you” options

V vegetarian
L |We encourage guests to speak to the Chef or Manager regarding any allergen or dietary-specific questions

&

@ vegan

@ better for you
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