
 
 

Salads 
serves 8 - 10 side portions 

 
Kale Caesar Salad  

Kale Caesar Salad done right. We slice our kale thin to help our house Caesar dressing lightly tenderize the hearty 
salad green. This salad gets its crispy element from parmesan crisps and is complemented by fresh organic romaine 

for that crisp, refreshing taste.  
Caesar dressing contains anchovy but can be made without. $40 

Contains: dairy – eggs – alliums - anchovy 
Gluten-free 

 
Baby Spinach & Apple Salad 

This nutrient rich green is prepared with roasted winter squash, toasted walnuts, manouri cheese, parsley and fresh 
apple vinaigrette. $45 

Contains: dairy – walnuts (nuts) – alliums 
Gluten-free - Vegetarian 

 
Antipasti Salad 

This Antipasti Salad is a combination of everything you want at an Italian antipasto spread. A mixture of arugula 
and winter chicory, tomato, olive, ricotta Salata and sliced capocollo, what’s not to love? $45 

Contains: pork – dairy – alliums (dressing) 
Gluten-free 

 
Sweet Potato Salad 

This nutrient packed & hearty salad has a base of roasted sweet potato, fresh apple, avocado, parsley, and red 
grapes. These ingredients are balanced with a shallot vinaigrette to create your new favorite way to eat sweet 

potatoes. $50 
Contains: dairy – alliums (dressing) 
Gluten-free – Vegan – Vegetarian  

 
Thai Grapefruit & Herb Salad 

Crisp romaine, fresh grapefruit and cucumber, and plenty of fresh hand-picked herbs bring you a salad that stands 
out from the rest. Dressing: Sesame-miso vinaigrette. $40 

Contains: sesame (dressing) – soy (dressing) – alliums (dressing).  
Gluten-free – Vegan – Vegetarian 

 
Chopped Salad 

Our chopped salad is packed with refreshing ingredients – peeled bell peppers, cherry tomato, cucumbers, shaved 
crudité of vegetables, and manouri cheese (sheep’s milk feta). 

Choice of Dressing: Balsamic Vinaigrette Bacon-Honey Balsamic Vinaigrette Red Wine Vinaigrette Shallot 
Vinaigrette Olive Oil & Organic Balsamic Vinegar. $45 

Contains: dairy – alliums (dressing) 
Gluten-free – Vegetarian  

 
  



 
 
 

Vegetables 
serves 8 - 10 side portions 

 
Roasted Fingerling Potatoes 

Roasted fingerling potato, rendered bacon, grain mustard, white balsamic, pickled red onion, fresh parsley and dill 
complement one another to create one of our favorite cold season potato preparations. $45 

Contains: pork – alliums 
Gluten-free 

 
Glazed Baby Carrots 

Glazed carrots, a classic. An indication of how special a vegetable dish can really be. By juicing our carrots fresh to 
order, we are able to create a glaze that is not only delicious but contains no added sugar. With the assistance of 

organic plant-based "butter", our carrot juice reduction gives a whole new meaning to the popular vegetable 
preparation. $45 

Contains: 
Gluten-free – Dairy Free – Vegan – Vegetarian  

 
Sesame Cauliflower 

Our celebrated sesame cauliflower is roasted to perfection, tossed in a light tahini dressing and topped with toasted 
sesame seeds. Sometimes a dish can just speak for itself; a necessity for any Lunch. $45 

Contains: Sesame seeds – alliums 
Gluten-free – Dairy Free – Vegan – Vegetarian  

 
Roasted Brussels Sprouts 

Our Brussels sprouts are roasted and tossed in Parmesan cheese and roasted again – 
Finished with Thai basil and fresh lemon juice. $45 

Contains: dairy 
Gluten-free – Vegetarian  

 
Chipotle Butternut Squash 

Explore new flavor combinations with our winter Chipotle Butternut Squash. Roasted in chipotle chili, olive oil, and 
salt. This winter squash is the perfect recipient for Sauce Picada, a condiment indigenous to Catalan - Our version 

contains parsley, mint, almonds, dark chocolate, and a sherry/balsamic vinegar blend. $45 
Contains: almonds (nuts) – alliums 

Gluten-free – Dairy Free – Vegan – Vegetarian  
 

Spicy Broccoli 
Perfectly roasted broccoli tossed in a mixture of spicy chili and crispy garlic – finished with fresh lemon juice. Our 

goal is to present this nutrient-dense vegetable the way it should be, refreshing and full of flavor. $45 
Contains: alliums – soy  

Gluten-free – Dairy Free – Vegan – Vegetarian  
 
 
 



 
 

Goat Cheese Polenta Crisps 
Infused with rosemary, cooled, and cut into bite size, these creamy polenta squares are then tossed in finely grated 

parmesan cheese and baked with fresh thyme and sea salt.  $45 
Contains: dairy – alliums  
Gluten-free – Vegetarian  

 
  



 
 

 
 

Proteins & Pastas 
serves 8 - 10 side portions 

 Classic Mac n’ Cheese 
Mac n Cheese the way it should be! Perfectly executed cheese sauce of cheddar, gruyere, American, Monterey jack 

brings you exactly what you’re looking for in a mac.  
Topped with parmesan breadcrumbs, this Mac is a knockout. $50 

Contains: dairy – gluten  
Vegetarian  

 
Grandma Angie's Meatballs 

We know the controversy this can bring, but these are hands down the best meatballs in NYC. Over 100 years old, 
this recipe has a track record of going fast!  

Enjoy Sicilian style (beef, pork, veal) or the same recipe with organic turkey. $60 
Contains: pork – dairy – gluten - alliums 

 
Grilled Organic Chicken Breast 

Grilled, sliced and covered in our house made lemon-thyme chicken jus.  
Bold flavors – Classic techniques $60 

Contains: alliums 
Gluten free – dairy free 

 
Glazed Organic Tofu 

Unlike most tofu preparations, we stay away from adding heavy amounts of sugar to our marinade. Fresh citrus 
juices, reduced, soy sauce, a dash of agave and a pinch of spice, this tofu is considered one of the best, with no sugary 

shortcuts. $55 
Contains: alliums – soy – sesame seeds 

Gluten free – Dairy free – Vegan - Vegetarian 
 

KOW Wagyu Beef Bratwurst 
Premium Wagyu Beef Brats from our friends at KOW Steak in Iowa. Stuffed with swiss cheese & 

mushroom. These brats make the best sausage and peppers you'll ever have. $80 
Contains: alliums – dairy – mushrooms  

Gluten free 
 

Steak Au Poivre 
Roasted Filet Mignon medallions are the only way to go for our house sauce au poivre - shallots, brandy, 

peppercorns, beef reduction, parsley. $85 
Contains: alliums – dairy 

Gluten free 
 


