
G A L L E R Y  M E N U  



B R E A K F A S T 

/ u n t i l  1 1 : 3 0 a m

A D D :  Avocado  +4 / Any Style Egg  +4 / Tofu  +5 / 

                     Thick Cut Bacon +7 / Smoked Salmon +8 

 

C O C O N U T  Y O G U R T    �   1 4 
Berries, Housemade Granola 
V

B I R C H E R  M Ü S L I  � 1 6 
Ronnybrook Yogurt, Blueberries, Blackberries, Seeds 
V E G  |  G F

A V O C A D O  T O A S T � 1 6
Feta, Radish Sprouts, Chili Flakes 
V E G

K U K U  S A B Z I � 2 0 
Herb Frittata, Labneh, Pickled Veggies, Pita 
V E G

S M O K E D  S A L M O N  T A R T I N E � 1 8 
Whipped Farmer’s Cheese, Raspberries, Bee Pollen

S H A K S H U K A � 2 0 
Peppers & Tomatoes, Poached Egg, Feta, Pita 
V E G

A N Y  S T Y L E  E G G  B O W L   �   1 8 
Everything Seasoning Potatoes, Spinach, Farmer’s Cheese 
V E G

O M E L E T T E � 2 0 
Goat Cheese, Zucchini, Spinach, with Herbed Potatoes    
Egg Whites +2 
V E G

S M O O T H I E S � 1 4 
 

 

 

 
B A L I  M O U N T A I N 
B L E N D �
Cacao, Cashews, Coconut Yogurt, 
Vanilla, Medjool Dates, Flax Seed,  
Pepitas, Cinnamon 
V  |  G F  |  K E T  |  P A L

G R E E N  F I B E R �
Spinach, Cucumber, Lemon, Apple, 
Banana, Spirulina, Psyllium Husk  
V  |  G F  |  K E T  |  P A L

P O W E R  B E R R Y �

Strawberries, Blackberries, 
Blueberries, Coconut Milk 
V  |  G F

M A N G O  L A S S I �

Ronnybrook Yogurt 
V E G  |  G F

P R E S S E D � 1 2 
H O U S E M A D E 
J U I C E

C L E A N S E 	
Kale, Celery, Cucumber, Lemon, 
Green Apple, Coconut Water 

B O O S T 	
Orange, Carrot, Red Apple, Turmeric, 
Lemon, Black Pepper

P E R F O R M A N C E  	
Beets, Apple, Carrot, Ginger, Lemon

W E L L N E S S � 6 
S H O T S  	

I M M U N I T Y 	
Ginger, Pineapple, Organic Agave, 
Lemon, Cayenne 

H O U S E M A D E     
S O D A S 

 
S I L K  R O A D � 1 0 
Coconut Water, Ginger Beer,  
Turmeric

M A D A M E  T A L L I E N � 1 0 
Strawberries, Basil, Lemon,  
Soda �	

Z E N  G A R D E N � 1 0 
Cucumber, Mint, Lime, Soda

R E J U V E N A T I O N

A D D : 
Chia  Seeds  +2 /  Flax Seeds  +2 

Protein Powder  +4 / Creatine  +4 

Collagen  +4  / MCT Powder  +4 

Espresso Shot +3



S A L A D S

A D D :  Avocado  +4 / Poached Egg  +4 / Tofu  +5 / Chicken  +7
Salmon  +10 / Steak +16 / Seared Ahi Tuna +16 
 
 
B U T T E R  L E T T U C E � 1 6 
Little Gem, Herbs, Mustard Shallot Vinaigrette 
V  |  G F 

F A R M E R ’ S  M A R K E T  Z U C C H I N I � 1 7 
Coconut Yogurt, Spiced Pepita 
V  |  G F         

W A T E R M E L O N � 1 9 
Hibiscus pickled Onions, Feta, Fresno Peppers 
V E G  |  G F

S T O N E  F R U I T  &  S U N G O L D S � 1 9 
Macadamia Ricotta, Strawberry Vinaigrette, Lovage 
V  |  G F

H E A L I N G  C H I C K E N  B R O T H � 1 4 
Kelp Noodles, Cilantro, Chilis 
G F

S O U P  D U  J O U R � 1 6 
Seasonal Market Inspired Soup

S O U P S

A L L  D A Y  M E N U �



S M A L L  P L A T E S

H O U S E M A D E  F O C A C C I A � 1 1 
V  

 
 Z E R B I N A T I  M E L O N S � 3 1 
Prosciutto, Pepperoncini, Focaccia 
D F 

 

 A H I  T U N A  T A R T A R E � 2 5  
Mango, Avocado, Sriracha Aioli, Taro Chips 
D F  |  G F  

 

M U S H R O O M  P Â T É � 1 8 
Pickled Vegetables, Swiss Sunday Bread  
V 

 

S H R I M P  T A C O � S I N G L E   1 0  |  S E T  O F  T H R E E   2 5�  
Pico, Jalapeno Mayo, Avocado 
G F  |  D F  

 

L A M B  L A R B � 1 6 
Little Gem, Radishes, Cashew Nam Phrik 
D F  |  G F 

 

M U S H R O O M  T A C O � S I N G L E   1 0  |  S E T  O F  T H R E E   2 5 
Sweet Potato, Pico, Chipotle Mayo 
V  |  G F 

 

M E X I C A N  S H R I M P  C E V I C H E � 1 8 
Habanero, Cilantro, Lime 
G F  |  D F 
 
C H E E S E  P L A T E � 2 7 
Chef Curated Local Cheeses, Pickles 

served with Housemade Focaccia 
 
H E R B  H U M M U S � 1 4 
Chickpea, Herbs, Olive Oil 
V  |  G F 

 

M A S T - O  K H I A R � 1 4 
Labneh, Golden Raisins, Urfa 
V E G  |  G F 

 

M U H A M M A R A � 1 4 
Walnuts, Jimmy Nardello, Pomegrante Molasses 

C H I C K E N � 2 8 
Sichuan Zucchini Salad, Chandon Beni Coconut Cream 
G F  |  D F

B L A C K  A N G U S  F L A T  I R O N  S T E A K � 4 2 
French Fries, Petite Salad, Stone Fruit Pico 
V  |  G F

S K A T E  S C H N I T Z E L �                2 7 
Yellow Wax Beans, Kosho Ranch, Lemon Balm 
G F 

L I O N ’ S  M A N E  M U S H R O O M � 2 9 
Parsnip Mousse, Melon Salsa, Herb Salad 
V  |  G F

V E G A N  B U R G E R � 1 8 
Housemade Patty, Chipotle Aioli 
V 

C L A S S I C  B U R G E R � 2 9 
Wagyu Beef, Bibb Lettuce, Tomato, Cabot Cheddar 

L A R G E  P L A T E S

B O W L S 

S U M M E R  C O R N  N O O D L E S � 2 2 
Cashew Corn Broth, Tofu, Sichuan Chili Crisp 
V  |  G F 

S A L M O N  S U K I � 2 8 
Seared Faroe Island Salmon, Sesame Miso Brown Rice, Spinach,  
Pickled Ginger 
G F  |  D F 

A H I  T U N A  P O K E � 2 8 
Sushi Rice, Stone Fruit, Smashed Cucumbers, Pickled Ginger 
D F  |  G F 

H O U S E M A D E  F A L A F E L � 2 4 
Quinoa Tabbouleh, Herb Humus, Fermented Cabbage, 
Spicy Tahini 

V  |  G F 



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness

D E S S E R T

S E A S O N A L  O L I V E  O I L  C A K E � 1 2 

Crème Fraîche

P L U M  T A R T E � 1 5 

Hazelnut, Vanilla Ice Cream 

P A S S I O N  F R U I T  F L A N � 1 2 

 

S E A S O N A L  G E L A T O  &  S O R B E T � 1 0 

Vanilla, Chocolate, Raspberry 

 

L O A F  C A K E � 8 

Selection of Banana, Poppy Seed, Earl Grey, Brown Butter,  

Vegan Carrot 

 

H O U S E M A D E  C O O K I E S � 8 

Daily Selections


