
O VEGETARIAN

STARTERS
ALE BATTERED CHEESE CURDS  13 
wisconsin cheddar, “O” sauce (d,g)

KUNG PAO TOFU  14 
spicy chili sauce, szechuan peppercorns, peanuts (n)

TRUFFLE FRIES  12 
parmesan, truffle aioli, herbs (d,egg)

PASTA OF THE DAY  MKT 
chef’s daily creation (available after 4 pm)

 ENTRÉES

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  your risk of food borne illness, especially of you 
have certain medical conditions. A 3% credit card surcharge is applied to all checks, unless using debit cards or cash

10.24.24

TRUFFLE MUSHROOM FLATBREAD  18 
maitake mushroom, arugula & shaved onion, 
gruyere, truffle crumbs (d,g)

STICKY TOFU & NOODLE SALAD  23  
filet tips, lo mein, green papaya, daikon, field 
greens, avocado, sesame-soy dressing,  
macadamia nuts (g,n)

VEGAN TOFU TACOS  17  
miso bbq, kale slaw, pickled red onion,  
avocado, cilantro, fries (g)

VEGAN SAUSAGE SCAMPI  26 
annelini pasta, broccoli rabe, fennel, lemon,  
garlic & olive oil (g)

MOLTEN CHOCOLATE LAVA CAKE  10 
whipped cream, berries (g,d)

PECAN BREAD PUDDING  10 
sea salt caramel-pretzel ice cream (g,d,n)

CREME BRULEE  10 
ask your server about our nightly selection (d)

SEASONAL ICE CREAM  8 (d)

DESSERT

SALADS
VEG CHOPPED SALAD  12 
iceberg, cucumber, blue cheese, tomato, avocado, 
chipotle ranch, corn tortilla (d)

FALL BURRATA SALAD  16 
organic kale, treviso, spiced pecans, pickled pear,  
delicata squash, green goddess dressing, rosemary  
focaccia (d,g,n)

BEET & ARUGULA  16
eagle road beets, arugula, goat cheese crema,  
pickled grapes, pistachio vinaigrette, mint (d,n)

ADD STICKY TOFU  7

SIDES
PA MAPLE TAMARI BRUSSELS SPROUTS  11 
mustard crumbs (g)

BROCCOLI RABE   9 
braised fennel, calabrese chili 

HOUSE SALAD  9


