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Blood Orange & Golden Beet Salad
Bed of wild arugula topped with mirepoix stewed lentils, roasted golden
beets, McClendon Farm’s blood orange segments, Crow’s dairy feta,
citrus-dijon vinaigrette (on the side). This dish is GF.
DF Upon Request
$14.71/ind or $44.14/bulk
Add Protein:
* Grilled Mary’s Chicken Breast: +$5.94/ind (60z) or +$17.83/bulk (200z)
* Garlic Roasted Shrimp: +$7.36/ind (7ea) or +$22.07/bulk (25 ea)

Chicken Piccata Veggie Piccata
Pan seared Mary’s chicken breast, Pan seared eggplant and roasted
shallot, garlic, butter, lemon, cauliflower florets, shallot, garlic,
parsley, white wine, capers, butter, lemon, parsley, white wine,
chicken stock, buttered spaghetti capers, veggie stock, buttered
noodles, Parmigiano Reggiano, spaghetti noodles, Parmigiano
caramelized broccolini. Reggiano, caramelized broccolini.
DF &/or GF Upon Request DF &/or GF Upon Request
$20.94/ind or $62.25/bulk $18.96/ind or $56.59/bulk

Chili Relleno Casserole
Sleeping Dog Gardens fire roasted chilis (half Hatch, half Anaheim),
caramelized onions, layered with Mexican cheeses & eggs, with pinto
beans topped with pico de gallo, and grilled zucchini. This dish is GF.
*Contains dairy/no modifications*
$19.86/ind or $59.59/bulk




