
$25  tast ing menU
j a n  2 6 t h  -  f e b  8 t h  |  5 p m - C l o s e

1st course
c a e s a r
romaine hearts, pork lardons, pecorino, 
house caesar dressing & brioche croutons 

o y s t e r  m u s h r o o m s  (V)
semolina dusted oyster mushrooms, dressed
with honey dijon

s p i c y  c a u l i f l o w e r  ( V G )
sriracha, miso, fresh basil & scallions

grains & greens (V)
farro, lentils, market greens, sweet peppers, 
artichokes, honey goat cheese,  lemon-mint 
vinaigrette
......................................................................  
2nd course
pulled lamb sandwich
braised lamb shank, citrus crema, hummus
pickled jalapeno, pretzel milk bun

green st club
roasted chicken, bacon, whipped goat cheese, 
roasted peppers, pickled fennel & walnut-sage 
pesto, pretzel milk bun

farmers burger (VG)
chickpea patty, roasted beet, garlic-mint 
vegan mayo, baby arugula and balsamic 
reduction served on a sweet potato bun

crispy fish 
panko crusted perch, chili aioli, pickles
arugula, brioche bun
......................................................................  
3rd course
pineapple bread pudding
chocolate brownie
mint chocolate chip cheesecake
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