
Brussels Sprouts - $9.50
Shaved and seared with roasted garlic, shallots, and 
balsamic glaze. (GF)

Vegan Pretzel Bites - $9
Soft pretzel bites with Bavarian mustard

Vegan Nachos - $13 
Fresh fried corn chips topped with bean salad, salsa, 
guacamole, and scallions

Chips and Salsa or Guacamole - $8 with both $11 
House-made guacamole or salsa with fresh corn chips (GF)

Fresh Cut Fries - Small $4   Large $8 (GF)

Vegan Curry Fries - with pickled carrots, pickled onions, 
scallions, and curry dust - add $4 (GF)

Smalls and Snacks

Vegan Mexi - $15.50
House guacamole, salsa, crispy tortilla strips, 
vegan Kaiser bun

Vegan Patty Melt - $15.50
Texas toast, sweet BBQ, crispy ale onions, leaf lettuce

The Vegan L-TOP - $15.50
Lettuce, tomato, onion, side of pickles, vegan Kaiser bun

Vegan Chili Dog - $13
Beyond Brat with Mexican bean salad, spring 
onions, shredded carrot, soft roll

Vegan Black Bean Tacos - $14
Our black bean burger on flour tortillas with sweet corn, 
tomatoes, shredded cabbage, guacamole, and jalapenos

Sammies and Such
Served with chips and house pickles. Add fries or a side salad $1.50. Side vegan Caesar $2.50

Add avocado - $2. Gluten free rolls available!

(GF) “Gluten friendly”  
Please let us know about your dietary needs and we will happily modify your meal. 

Please understand that we do not have a vegan or gluten free designated fryer

Choose your patty! Beyond burger (GF) or house made black bean quinoa burger.

Vegan Caesar - $13.50
Chopped romaine, marinated red peppers, 
artichoke hearts, and bagel chips tossed in our 
roasted garlic vinaigrette

Vegan Greek - $12
Romaine and spring greens, fried chickpeas, red onion, 
olives, pepperoncini, and tomatoes with a side of
roasted garlic vinaigrette (GF)

The Vegan Squash - $14
Roasted squash, spiced pecans, pickled onions, 
brown rice, and quinoa set on spring greens with
shredded cabbage and maple balsamic vinaigrette (GF)

Big Bowl - $13.50
Brown rice and quinoa, spring greens, cabbage, 
Mexican bean salad, corn, avocado, and carrots with
serrano agave vinaigrette (GF)

Small House - $6   Big House - $10
Spring greens, tomato, cucumber, matchstick carrots, 
and bagel chips with your choice of dressing

Bowls and Greens
Add black bean quinoa burger - $5

Dressings: Roasted Garlic Vinaigrette, Serrano-Agave 
Vinaigrette, Maple Balsamic Vinaigrette
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