
 
 

GF – Gluten Free | V – Vegetarian | Vegan 

 

      SALAD BAR 
SALAD BAR BUFFET | $23 

inc ludes s l iced fre sh fru i t ,  ar t isan rol ls ,  and founta in  carafes of  f ru i t  &  herb infused  wate r  
addit iona l  prote in |  $7          add it iona l  sa lad |  $5  

PLEASE CHOOSE TWO PROTEINS  
sea  

cedar  p lank sa lmon  G F  |  gr i l led  swee t  chi l i  prawns  G F  |  
tempura  bat tered cod  | impor ted o l ive  o i l  packed  tuna  G F  

land  
char -gr i l led  f la t  i ron steak with  ch imichurr i  G F  | smoked pimentón rubbed  sk ir t  s teak  G F  |  

rosemary  roasted  leg of  l amb | pan seared tofu wi th  hoi s in barbeque  g laze  V E G A N  |  cr i spy fa lafe l  G F  V E G A N                
air  

lemon herb gr i l led  ch icken breas t  G F  | pul led Hawai ian BBQ chicken  G F  |  
southern-s ty le  hot ch icken bi te s |  Hudson Co.  duck conf i t  G F  

PLEASE CHOOSE THREE SALADS  
ALL  S ALADS  ARE COMPOS ED ;  IN GREDIENTS  MA Y BE R EQUES TED O N THE S I DE  
 

MIXED BABY FIELD GR E ENS G F  V E G A N  
shaved carrot  |  cucumber  |  toas ted pepi tas  |  champagne v ina igre t te   

HEIRLOOM ROMAINE BL E N D G F  
heir loom tomatoes |  r icotta  sa la ta  |  gr i l led  watermelon | basi l  dress ing  

PETIT E ARUGULA  G F  V E G A N  
shaved fenne l  |  s l iced st rawberry  |  aged ba l samic   

TUSCAN KAL E CA ESAR S A LAD  V  
rad ish  |  teardrop tomato | br ioche crouton |  smoky p imentón dress ing  

HEIRLOOM MELON  CA PR ESE SALAD  V  
Cel iegine  mozzare l la  |  focacc ia  croutons  |  bas i l  |  green apple  |  whi te  ba l samic  v ina igret te  

GREEN PAPAY A POK POK  SALAD G F  
savoy cabbage  |  long beans  |  sha l lo ts  |  red ch i l i  |  tamar ind |  l ime ju ice  

BABY SPINACH SALAD  G F  
roas ted pear  |  cand ied pecan s |  chèvre  |  sherry  sha l lot  v ina igret te  

GREEN GODD ES S SALAD  G F  
watercress |  red sorre l  |  green apple  |  toas ted walnut |  cr i spy sweet  pota to  

TRADITIONAL NI ÇOISE S ALAD G F  
green beans |  chopped  egg |  cherry  tomato | breakfast  rad i sh |  
red b l i s s  pota to |  ol ives |  Bibb l e t tuce  |  white  wine Di jon dress ing  

SUP ER -GRAIN SALAD V  
red quinoa |  teff  and chia  seeds  |  gr i l led  fennel  |  roas ted gar l ic  |  shaved  carrot  |  c i t rone t te  

ME DITERRANEAN FR EG OLA  
toas ted f regola  pasta  |  roasted  zucchini  |  piqu i l lo peppers |  crumbled feta  |  lemon herb dress ing   

FUEL UP –  TAKE OUT SALADS | $24 
our  bagg ed  sa lad s  i nc l ude  on e  s a lad ,  on e  p ro t e i n ,  a r t i san  br ead ,  and  Poland  Spr ing  b o t t l e d  wa t e r  

prote ins :  cedar  plank sa lmon |  gr i l led  f la t  i ron steak |  gr i l led  ch icken breas t  |  BBQ to fu  

sa l ads :  baby f ie ld  greens |  romaine b lend | ka le  Caesar  |  green goddess  

add on:  ke t t le  chips $3 |  seasonal  whole  fru i t  $4  |  house  baked  cookies $4 |  soda $2  


