
The Beast Bowl
 

House made tabbouleh topped with fresh tzatziki, feta crumbles, hummus, “arugucress”, 
roasted red peppers, sliced red onions, cucumber sticks, kalamata olives, homemade lemon 
vinaigrette, and pita chips served in a bowl. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            13

The Spicy Jolly Green Giant
 

Szechuan roasted broccoli raab, fried wonton skins, avocado, mushroom and onion mix, 
homemade lemon vinaigrette, scallions, jasmine rice and “arugucress” in a spinach wrap . 11

Add goat cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                      .50

Pressed Roasted Potato Sandwich
 

Warm oven roasted potatoes, garlic aioli, caramelized onions, swiss cheese and cherry 
peppers all combined on pressed multi-grain bread.   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  10

The Grilled Vegemite
 

Grilled summer squash, eggplant, and asparagus with smoked portobello mushrooms, 
balsamic red onions, marinated tomatoes, red pepper mayo, and shredded mozzarella 
cheese pressed to perfection on herb focaccia. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         13

Jamaican Jerk Kingston Tacos
 

Three 6” flour tortillas layered with smoked jerk cauliflower, mango chipotle aioli, pineapple 
salsa,  Napa bok choy slaw, Thai chili and fried onions. Feeling Irie Mon!  . . . . . . . . . . . . . . . . .                 12 

Sweet Potato Tico Tacos
 

Roasted seasoned sweet potatoes with corn salsa, black beans, chipotle mango aioli,  
honey balsamic arugucress, and fried onions on three flour tortilla served  
with tortilla chips and salsa. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                           12

Smoked Jackfruit Tacos
 

Two smoked jackfruit tacos topped with pineapple salsa, napa cabbage and bok choy slaw, 
Chipotle mango aioli, cilantro lime avocado dressing, and sprinkled  
with fried jalapenos served with tortilla chips and salsa.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                13

Vegetarian Nachos
 

Chopped grilled vegetables, black beans, pickled onions and jalapenos, pineapple salsa, 
cilantro lime avocado dressing, chipotle aioli, and sweet chili sauce on top of tri-color 
tortilla chips. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                        12

Add melted queso or shredded mozzarella.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             1

“Arugucress” - Yellow Dog’s homemade salad of fresh arugula and watercress.
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