IHEPLANT )2 DINNER MENU

APPETIZERS

DAILY SOUP* (v) cup 6 / bowl 8

SHIITAKE SPRING ROLLS 9
Shiitake mushrooms™ marinated tofu”

cucumber* cabbage* lettuce* carrots* basil*

mint* cilantro™* rice paper wrapper, roasted onion
peanut sauce™ (v, gf)

SHRIMP SPRING ROLLS

Shrimp, Chipotle aioli* cucumber* cabbage*
lettuce™ carrots™ basil* mint* cilantro™ rice
paper wrapper served with a Chipotle aioli*
dipping sauce (gf)

9.5

CAULIFLOWER WINGS 7
Cauliflower florets* sautéed in our house

buffalo cashew sauce. Served with house-

made vegan ranch™ dipping sauce.

Choose spicy or not spiicy.

ROMAINE LETTUCE WRAPS

3 tacos wrapped in romaine ™ with purple
cabbage™ and pickled red onions.*
Choice of shrimp* chicken™ or tofu™.
Served with Chipotle aioli* (gf)

12

SALADS

SEASONAL ARUGULA GRAPEFRUIT 7/13.5

arugula® romaine™ feta* grapefruit™ sliced almonds*
apple cider vinaigrette™ balsamic reduction™* (gf)

FULL BELLY 9/15

Mixed greens™ Dino kale* Napa cabbage™ carrots™
cucumber™ cherry tomatoes™ roasted beets*
sunflower sprouts™ quinoa™ avocado™ hummus*
pickled onions* sunflower seeds* ginger miso
dressing™* (v, gf)

Half Salad / Full Salad

DINO KALE 9/15

Dino kale* arugula* red quinoa® cherry tomatoes™
avocado™* carrots® cucumbers* toasted almonds*
lemon cumin vinaigrette™ (v, gf)

CHICKEN CAESAR

Romaine™ tomato™ carrots™ croutons™ parmesan
cheese* Served with our house-made Caesar
Dressing* Without chicken 8/13

9/15

PASTAS Regular* or Gluten-Free Pasta*
SEASONAL SHIITAKE MUSHROOM & 14
ASPARAGUS
With a kale pesto oil* garnish. (v)

CREAMY PESTO 15

Freshly made pesto with spinach™ basil*
garlic* almonds™* dash of milk* sundried
tomatoes™ Vegan Option Available.

* 100% organic ingredient

. Served 4-8pm

Vegan

FISH TACOS

) I 15
with pineapple salsa

Corn tortilla™ red cabbage™ and Cayenne* and
paprika®™ seasoned cod topped with our
house-made pineapple salsa* and cilantro
jalapeno sauce™ (gf)

VEGAN MAC & CHEESE S
gluten free noodles* vegan cashew cheese”

GYOZA
Karana jackfruit, green onion, ginger, cabbage,
sesame oil, donburi dipping sauce

7.5

SAUTEED BROCCOLI* 5
Garlic*

SEASONAL SAUTEED VEGETABLES* 6
Ask your server

FRENCH FRIES* 7
thick cut organic wedges

LENTIL TOTS 8

Comes with 10 tater tots, served with a choice
of ketchup or honey mustard. (v)

locally made from lentils* quinoa* & mushrooms*
16 grams of protein.

CcoBB

Roasted chicken* chopped romaine*
bacon™ avocado™ Point-Reyes blue cheese,
spring mix* hard-boiled egg™ chickpeas*
seasonal green vegetables™ radish* garlic*
herbs* Ranch Dressing*

10 /18

CHICKEN CASHEW AVO 9/15

Roasted chicken™ avocado™ romaine
carrots™ cabbage™ radish* cucumber*
celery* cashews™ herb garnish* Ginger Miso
Dressing ™ (gf)

CHICKEN APPLE PEAR WALNUT 9/15

romaine* mixed greens™ roasted chicken™
pear” apple* blue cheese™ walnuts™ herb
garnish* apple cider vinaigrette™ (gf)

Ask for black pepper or chili flakes

TOMATO BASIL & WILD SHRIMP

fresh tomato™ garlic* onion™ jalapeno* with basil
garnish* Vegan Option Available. 12

BOLOGNESE

fresh tomato™ garlic* onion™ jalapeno™
Olivier's locally sourced grass fed pasture raised beef
basil garnish*

16

16

PRIX FIXE MENU PASTA / HALF SALAD / GLASS WINE. $30



BURGERS

Served with choice of side. Choose from soup, side salad, house fries, unicorn tots, or roasted potatoes

PLANT BURGER 13.5

Vegan patty made in-house from lentils*
mushrooms™ beets* cashews™* & bulgur wheat™
topped with grilled onions™ lettuce™ tomato*
vegan aioli* Acme bun (v)

OLIVIER GRASS FED BURGER

From Olivier's Butchery in Dogpatch grass-fed
pasture-raised beef topped with grilled onions™
lettuce™ tomato™ vegan aioli* Acme bun.

16.5

"fresh never frozen"

CRISPY CHICKEN BURGER 15

Seasoned breaded chicken breast™* spicy slaw *
tomato™* shaved carrot™ on an Acme bun.

BOWLS

YELLOW CURRY 14
Sautéed seasonal vegetables™ lemongrass*®
cumin™ coriander™ turmeric* ginger™ lime*
jasmine rice* sunflower sprouts™ (v, gf)

TERIYAKI CHICKEN 16.5
Lemon Teriyaki chicken breast* broccoli*

seasonal vegetables™ cabbage slaw * jasmine

rice™ slice of lemon* sunflower sprouts* (gf)
FAJITA 15.5

Signature fajita seasoning ™ red pepper* red
onions™ black beans* green onions™* avocado™
pico de gallo* chipotle aioli* jasmine rice*
romaine™ cilantro garnish™ (v, gf)

PROTEIN ADDS

MARINATED TOFU* 3.5
ROASTED CHICKEN* 6
WILD SHIRMP GRILLED 6
WILD SALMON FILET 13.5

(LINE CAUGHT)

VEGAN DELUXE BURGER 16

Vegan patty made in-house from lentils* mushrooms*
beets™ cashews™ & bulgur wheat™ topped with grilled
onions ™ lettuce™ tomato* vegan cheese sauce™ Hooray
vegan bacon, avocado ™ vegan aioli* Acme bun (v)
TURKEY BURGER 14.5
Patty made in-house from ground turkey * &
vegetables*, topped with grilled onions*

lettuce™ tomato™ dijonnaise™ Acme bun

BBQ CHICKEN BURGER 16.5

Juicy BBQ chicken meat tossed in organic BBQ
sauce with cabbage slaw on a bun.

BBQ JACKFRUIT AVO BURGER 16
BBQ Karana Jackfruit-based patty, house slaw *
avocado™ vegan aioli* tomato* Acme bun* (v)

GINGER LIME SALMON 21

pan-seared wild line caught salmon, seasonal vegetables*
ginger lime scallion sauce™ jasmine rice™ (gf)

COD WITH CASHEW SAUCE 14.5
Cayenne™ and paprika™ seasoned cod over brown
rice™ broccoli* spinach* kale*™ topped with our
house-made non-dairy creamy cashew sauce™ (gf)

GREEK 16.5
Plant-based lamb, seasonal vegetables™ feta* fennel*
tomato relish* pickled onions* arugula* orange

slice™ Jasmine rice* Vegan without the feta

FOR PASTA, BOWLS, BURGERS, SALADS

AVOCADO* 3.5
SLICED CHEDDAR* OR FETA* 2.5/3
SIDE OF BACON* S
SIDE OF VEGAN BACON 5

DESSERT

VANILLA BEAN ICE CREAM*

COOKIE & ICE CREAM 8

Warmed chocolate filled cookie with
vanilla bean ice cream™®

organic berry compote

ORGANIC HIGHWIRE COFFE “CONSCIENTIOUS OBJECTOR BLEND”

FIVE MOUNTAINS ORGANIC TEAS

BEERS, COCKTAILS & SUSTAINABLE WINES happy hour Mon-Fri 4pm -6pm

AWARDED #1 MOST SUSTAINABLE BAY AREA RESTAURANT BY THE NATURE CONSERVANCY




