
 

 
 

Vegan Menu  
 

Entrée  
Panzanella Salad of Heirloom Tomato, Wood-

Fired Peppers, Manzanillo Olive, Whipped 

Hommus, Shallot Crisp 

$29 

 

Main  
Crisp Zucchini Flowers, Smoked Butterbean, 

King Oyster Mushroom, Saffron Eschallots, 

Native Dukkah 

$38 

 

Dessert  
 

Botrytis Poached Stone Fruit, Pecan Crumb, 

Chamomile and Citrus Sorbet 

$20 


