
Vegetarian, Vegan & Gluten Free
A L L  E N T R É E S  C A N  B E  P R E P A R E D  V E G E T A R I A N ,

V E G A N  O R  G L U T E N  F R E E  

M U S T  R E Q U E S T  I N  A D V A N C E



A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Vegetarian, Vegan & Gluten Free

two house made cakes, tomato cumin jam, chimichurri sauce, pine nuts, vegetables

Q U I N O A  &  C H I C K P E A  C A K E S

seasoned & gril led tofu, caramelized onion, bell pepper, guacamole, pico de gallo,  

garnished with cilantro

T O F U  F A J I T A S

house made marinara sauce, layers of mozzarella cheese {vegan cheese available}, 

fresh basil

M A R I N A R A  B A K E D  P E N N E  P A S T A

house made pesto sauce, sautéed tofu & spinach, fire roasted tomatoes, garnished

with fresh basil

T O F U  P E S T O  P A S T A


