
GREENS x GRAINS — Choose one or two

Wildfire Greens  
Baby Spinach
Organic Quinoa
Chopped Head Lettuce
White Missimati Rice
Spicy Jollof Rice

SPRING HARVEST — Choose two or +$0.89/
 Spicy Charred Sweet Potatoes, Grilled Asparagus, 
Sauteed Zucchini, Sauteed Mushrooms, Fresh 
Strawberries

ADD A MAIN+
Fresh Herb Chicken Breast +3.5
Spicy Buffalo Chicken Breast + 3.5
Achiote Chicken Thigh + 3.5
Teriyaki Chicken Thigh + 3.5
Sustainable Verlasso Salmon + 8

EXTRAS
Smashed Avocado +2
Microgreens + $1.25

FINISHES — Choose up to three or +$0.89/

Sliced or Pickled Red Onion, Carrot Shave, Diced 
Tomatoes, Sliced Cucumber, Pickled Hot Peppers, 
Roasted Heirloom Beets, Goat Cheese, Monterrey Jack 
Cheese, Feta Cheese, Tortilla Chips, Sliced Almonds, 
Crispy Wontons*, Honey Roasted Walnuts, Honey 
Drizzle, Fresh Cilantro, Green Onion

LEMON HONEY VINAIGRETTE, FRESH HERB TZATZIKI, GINGER 
MAPLE VINAIGRETTE*, BALSAMIC VINAIGRETTE, CHARRED 
PEPPER RANCH, IN SEASON HOT SAUCE, OLIVE OIL, LEMON 
SQUEEZE
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*Contains gluten. We are not a gluten-free facility, additional nutritional information is available upon request.

TERIYAKI CHICKEN BOWL
White rice, teriyaki chicken thigh, sliced cucumber, carrot 
shave, green onion, sesame seeds, crispy wonton strips 
SUB TERIYAKI SALMON BOWL + 4
GINGER MAPLE VINAIGRETTE

ACHIOTE CHICKEN TACO BOWL                                         
White rice, free range chicken thigh, diced tomatoes, 
monterrey jack cheese, sour cream, tortilla chips, smashed 
avocado and fresh cilantro  CHARRED PEPPER RANCH

SPICY BUFFALO CHICKEN BOWL
White rice, spicy buffalo chicken breast, diced tomatoes, 
pickled hot peppers, monterrey jack cheese, tortilla chips, 
green onion  CHARRED PEPPER RANCH

SPICY JOLLOF CHICKEN BOWL
Spicy jollof rice, free range chicken thigh, spicy charred 
sweet potatoes, pickled hot peppers, diced tomatoes, 
green onion
SUB SPICY JOLLOF SALMON BOWL + 4
IN SEASON HOT SAUCE

CHICKEN ASPARAGUS BOWL   
White rice, herb chicken breast, grilled asparagus, sauteed 
mushroom, carrot shave, sliced red onion, goat cheese  
SUB SALMON ASPARAGUS BOWL + 4
LEMON HONEY VINAIGRETTE

STRAWBERRY FIELDS CHICKEN SALAD
Farm greens, herb chicken breast, fresh strawberries, 
shaved red onion, goat cheese, honey roasted walnuts   
BALSAMIC VINAIGRETTE

MEDITERRANEAN POWER BOWL
Organic quinoa, sauteed zucchini, charred chicken thigh, 
diced tomato, carrot shave, sliced cucumber   
SUB MEDITERRANEAN SALMON BOWL + 4
FRESH HERB TZATZIKI

IN LEMONADE (Made in house) - $3
STRAWBERRY LEMONADE (Made in house) - $3
COCA-COLA CLASSIC - $2.8
RISHI ORGANIC UNSWEET TEA  - $3
SAN PELLEGRINO SPARKLING WATER  - $2.75
SPINDRIFT SPARKLING SODAS (12 oz) - $2.75
LOCAL ELIXIR KOMBUCHA - $4.20
QUILL’S INKWELL BLEND - $3.3

11.25

IN CHOCOLATE CHUNK COOKIE - $ 3
GLUTEN-FREE CHOCOLATE CHUNK - $ 4
TRIPLE CHOCOLATE BROWNIE - $ 4

^This product has not been pasteurized and therefore may contain harmful bacteria that can cause serious 
illness in children, the elderly, and persons with weakened immune systems.    
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SPRING 2024 SIGNATURES CREATE YOUR OWN

DRINKS
SWEETS

SAUCES x DRESSINGS — Choose one or two

05

14


