SUMMER 2024
GF Gluten Free

VEGAN DINNER MENU

FIRST
French Cavaillon melon salad ¢f
heirloom tomato, avocado, red onion, cherry 18

Sweet yellow corn soup *
salsa roja, jalapeno, peach, cilantro 16

1862 salad ¢F
arugula, red watercress, dried cherry,
almond, truffle vinaigrette 15

ENTREE
Mezze rigatoni pasta
maitake mushroom, yellow corn,
french bean, tarragon 36

Crispy Holland eggplant
Bianco DiNapoli tomato, basil,
Parmesan, garlic scape 40

Sweet soy glazed tofu
sticky rice, sesame, mango, shishito pepper 38

Consuming raw or under cooked meats, poultry,
seafood or eggs may increase your risk of food borne
illness. Please notify your server if you have any allergies.
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