FLAYORS FROM THE GARDEN

—— STARTERS —
PAN - SEARED GYOZA — 815 (£

Mushrooms, napa cul':rlmgt, p];mt based beef, tamari dipping

sauce, chili oil

NACHOS — $20 GF &7
Queso, ﬁ'ijﬂ]c& guzlcamﬂlc, pico, pic]{lcd onions, cilantro

Crcama

OYSTERS ROCKEFELLER — $18

Marinated oyster mushrooms, cream spinuclL parmesan,

tﬂiif’itt‘d l"ll’L‘ilClCl'U.ml“}S, gIl“Ld 1(_'1"]"][3]“]

MAC N CHEESE — $15 GF 7

Cashew mornay, g:u‘lic crispies, purs]qf

GRILLED ARTICHOKE — 815 (© @

Grilled artichoke. lemon dill aioli

CAULIFLOWER WINGS— $16 GF
Bufﬁiln —_— Cl’llﬂ"ll“}lcd 1"!]1.1(_‘ L‘hL‘L‘SL‘, CC]L‘I’}-’., L‘iil’l’ﬂtﬂ, 1*211"](_“}’]

Thai Chili — spi-:td nuts, basil, ginger aioli ﬁa@

—SOUPS & SALADS —
COBB SALAD — $19 Q@

Avocado, blue cheese, grillcd corn, cucumber, shiitake

1")21(_'0]“]., I“l"lill'iﬂiitt‘d tOmartocs, jllSt ng, buttcr lL‘t[UCL‘

CAESAR SALAD — $17 %
Choice of fried oyster mushrooms or marinated tofu
Local mixed greens, croutons, grape tomatoes, shaved local
radish, parmesan
SPRING HARVEST SALAD — $21
Choice of fried oyster mushrooms or marinated tofu
Asparagus, snap peas, radish, scrawberries, blueberries,
butter lettuce, lemon zest, spiced roasted sunflower seeds,

mint, avocado

SOUP OF THE DAY — $10

SIDES
CRrISPY BRUSSELS SPROUTS $10
HERB POTATOES $6 ¢F
PAPAS BRAVAS $7 or
SIDE SALAD $6 cr

ALLERGY KEY:

While Fern is a 100% vegan kitchen. we identify menu items thart are pl'cpurcd without g]utun as well as items that contain nuts & soy

to hclp vou better navigate our menu. If vou have a serious nllcrgv__ vou should be aware thar there are trace amounts nl‘hglutcnﬂ nuts &

LUNCH MENU

— ENTREES —
BURGER — $20 ‘&

Choice of side salad or herb potatoes
GF Option available Add Just Egg $2
Plant based beef & shiitake patty, sun dried tomato aiolj,
local lettuce, bacon, cheddar, balsamic glaze, caramelized

mushrooms & onions

KOREAN CHICKEN SANDWICH — $20 0

Choice of side salad or herb potatoes
Fried oyster mushrooms, sweet & spicy gochujang sauce,
kimchi slaw, ginger aioli, cucumber, scallions, sesame seeds,

texas toast

70 Boy — 8§18

Choice of side salad or herb potatoes

Fried oyster mushrooms, remoulade, lettuce, tomaro,
cocktail sauce
CHORIZO BREAKFAST BURRITO — $20 0
Choice (}fhc‘rb potatoes or si de salad

Portatoes, onions, peppers, just egg, gurlic, Spinuch, p];mt

based chorizo, salsa verde, sour cream

CHEF SCRAMBLE — $15

Choice (}f herb potatoes or si de salad
Serambled cheddar tofu or Just egg, onions, peppers,
spinuch

AVOCADO TOAST— $19

Choice of Just Egg or Tofu
Sourdmlgh, sliced avocado, marinated grape tomatoes, peas,
marinated feta, radish, microgreens, cvcr}fthing l“mgcl

scasnning

( SATURDAY & SUNDAY ONLY
CHICKEN & WAFFLES — 818 GF

Fried oyster mushnmms, map]c siracha syrup, scallions

STRAWBERRY CHEESECAKE FRENCH TOAST — $20
Brioche bread, lemon cheesecake ﬁlling, strawberries, oat
crumble

CINNAMON RoOLLS — $10

\L Cream Cheese icing /

GF Y4 SL

CONTAINS NUTS CONTAINS 50Y

GLUTEN IFREE

soy in our small kitchen as we are nort a gluturl_, soy or nut-free ﬁlci]i[_x-‘. Please alert your server to any food allergies.

WO EL‘ m ﬂ AVOTrs.com @ HZ_‘ m H avors

fern

20% auto grutuin for p:u'[ius of 6 or more




FLAYORS FROM THE GARDEN

— STARTERS —

PAN-SEARED GYOZA — $15 &
Mushrooms, napa c:tblﬂugcﬁ p];mt based beef, tamari dipping
sauce, chili oil
NACHOS — $20 GF &7

Queso, ﬁ'ijﬂ]ts1 guzicumo]g pico, pic]{lcd onions, cilantro

Creadnma

OYSTERS ROCKEFELLER — $18
Marinated oyster mushrooms, cream Spinzichﬁ parmesan,

tﬂl‘lﬁt(_'d l'ﬁrC:lC]Cl'u}‘Ill'}& gl‘i]]cd l(_'ﬂ-lﬂn
MAc N CHEESE — $15 7

Gluten Free Option Available

Cashew mornay, g;lr]ic crispies, F-;n'slcy

GRILLED ARTICHOKE — $15 GF Q@

Grilled artichoke, lemon dill aioli

CAULIFLOWER WINGS — $16 GF

Bl.lfFHIID — Cl'l.lﬂ'll“}l';‘d ]_"'l]l.lL‘ L‘hL‘L‘SL‘, CC]CI’}-’, CAITOLS, l'LlT]L‘]'l

Thai Chili — spiced nuts, basil, ginger aioli &7

—SOUPS & SALADS —
COBB SALAD — $19 (©

Avocado, blue cheese, gril]cd corn, cucumber, shiitake

bacon, marinated tomatoes, just egg, butter lettuce

CAESAR SALAD — $17

Choice of fried oyster mushrooms or marinated tofu
Local mixed greens, croutons, grape tomatoes, shaved local
l_i'ldih\}_]., Pill_ﬂ-lCSHn
SPRING HARVEST SALAD — $21 GF
Choice of fried oyster mushrooms or marinated tofu
Asparagus, snap peas, radish, oranges, scrawberries,
blueberries, butter lettuce, feta, lemon zest, spiced roasted

sunflower seeds, mint, vinaigrette

SOUP OF THE DAY — $10
SIDES

CRISPY BRUSSELS SPROUTS $10
HERB POTATOES $6 GF
PAPAS BRAVAS $7 or
SIDE SALAD $6 cr

&

GF

GLUTEN FREE CONTAINS NUTS

ALLERGY KEY:

DINNER MENU

—— HANDHELDS —
BURGER — $20 ©

Choice of side salad or herb potatoes
Add Just Egg $2

Plant based beef & shiitake patty, sun dried tomato aioli,

GF Option available

10C1[l lL‘ttU.L'L‘, 1’)21(.'0]']., L‘hL‘ddi].I'., l'lillﬁilﬂﬁt' glzlxc, Cill'ill"l"l(_‘lii{.‘ﬂd

mushrooms & onions

KOREAN CHICKEN SANDWICH — $20 Q@

Choice of side salad or herb potatoes
Fried oyster mushrooms, sweet & spicy gnchuj:mg sauce,
kimchi slaw, ginger aioli, cucumber, scallions, sesame seeds,

texas toast

70 Boy — $18 (©
Choice of side salad or herb potatoes
Fried oyster mushrooms, remoulade, lettuce, tomato,

cockrtail sauce

YELLOW THAI CURRY — $27 GF (&
Coconut curry sauce, g:u‘lig ginger, Thai basil, onions, red
peppers, potatoes, soy curls, bok ch(“]}-'ﬁ jasmine rice
BUDDHA BOowL — $25 (©
Choice of fried oyster mushrooms or marinated tofu
Sauteed rice, carrot s-;pir;lls, red L‘;ihl“}ugc, kimchi, tomaro,
cucumber, sliced avocado. scallions. dashi, gnchujung{mim
sauce
SPRING VEGETABLE RISOTTO — $30 GF

Arborio rice, sauteed chestnut mushrooms, asparagus, green
peas, cclcr}-', CATTOLS, :;pin:l-:h, parmesan, basil oil

EGGPLANT PARMESAN — $27 GF @ &

Herb crusted cggplunt zucchini noodles. basil aioli, cashew

ricotta, kalamata tup{:nnd{:

DAN DAN NOODLES — $27 (0 /7

Rice vermicelli noodles, grilled scallions & bok choy. seasoned

o J
plant based beef, peanuts, charred lime, cilantro, radish, spicy

peanut chili sauce

CONTAINS 50Y

While Fern is a 100% vegan kitchen. we identify menu items that are pl'cpurcd without g]utun as well as items that contain nuts & sovy

to hclp vou better navigate our menu. If vou have a serious nllcrgv__ vou should be aware thar there are trace amounts anIutcm nuts &

soy in our small kitchen as we are nor a gluturi__ soy or nut-free ﬁlci]it_v. Please alert yOour server to any food ;1|1u1'gius_

WO EL‘ m ﬂ AVOTrs.com @ HZ_‘ m H avors

fern

20% auto grutuin for p:u'[ius of 6 or more




BEVERAGE MENU

COCKTAILS

MANGO HABANERO MARGARITA

Tequila, mango puree, lime, habanero syrup, $15
triple sec

BEE'S KNEES OLD FASHIONED $15

Bourbon, lemon juice, agave, bicters

GUAVA GIMLET $15

Gin, AperﬂL lime, guava juice, juniper syrup

SPRING SANGRIA $12/$32

Cava, strawberr}r, hibiscus, mint

COSMOPOLITAN $15

Vodka, lime, cmnherr}-’, triple sec

PAINKILLER $15

Rum, pineapp]e juice, coconut cream, orange juice,
nutmeg

SPIKED POMEGRANATE MULE $14

Choice ﬂfvﬂdka, gin, rum or tfquifa
anegranate juice, lime, ginger beer

EAST BOULEVARDIER $15
Rye, Pama liqueur, Apernl
LAVENDER FRENCH 75 314

Cava, gin, lemon, lavender syrup
-

STRAWBERRY HIBISCUS MIMOSA  $12

Strawberr}r puree, hibiscus, lime, Cava

KOMBUCHA

CUCUMBER MELON
Walker Brothers

BLUEBERRY JASMINE $
Walker Brothers 7

Walker Brothers

CBD INFUSED MANGO GINGER ;0
Walker Brothers Zen Blend / 15mg

HIGH GRAVITY GINGER $8
Walker Brothers / ABV 5%

HIGH GRAVITY WATERMELON 48
Walker Brothers / ABV 5%

HIGH GRAVITY BLUEBERRY JASMINE $8
Walker Brothers / ABV 5%

NON-ALCOHOLIC

GINGER BEER $5
SPARKLING MINERAL WATER $4
SOUTHERN TEA 34
COFFEE $4

Mozza Roasters
ORGANIC JUICE $5

Pﬂmfgranatf/()mngf/ Pear

HOT TEA $4

Green/Lemon Gin ger/Chamomile/Mint/English breakfast

MOCKTAILS

COSMIC LEMONADE

Lemon, simp]e syrup, hutrerﬂ}r pea tea

FAUX 75

Hibiscus syrup, lemon juice, yuzu lime soda

CHERRY LIMEADE

Lime juice, C}'Ifl"l'}f syrup

DREAMSICLE

Almond orgeat, lime juice, orange juice

POMEGRANATE MULE

Pomegranate juice, lime, ginger beer

NOMOSA

Strawberr}r puree, hibiscus syrup, lime juice,

spurk]ing water

WINE

CABERNET SAUVIGNON
California / 2021 Juggernaut Hillside

MALBEC

Argentina / 2021 Saurus Select

SAUVIGNON BLANC
New Zealand / 202z Twin Islands

CHARDONNAY
France / 2019 La Galope

WHITE BLEND

France / 202z Meyer-Fonne/Edelzwicker

PROA CAVA

Spain / 2021

GINJO SAKE

Momokawa Diamon Jumai / Oregon / 300ml

NIGORI SAKE

Moonstone Coconut Lemongrass / Oregon / 300ml

BEER

FRUITED SOUR
Birdsong / ABV 6.2%

SEASONAL IPA
Birdsong / Devil’s Logic

IRISH STOUT
Devil’s Logic / ABV 4.6%

REWIND LAGER
Birdsong / ABV 4%

GOOD AS HELLES
Birdsong / ABV 5.4%

$14/$52
$11/$42
$11/$42
$10/$38
$12/$58
$10/$38
$18

$18

$8

$8
$8

FLAVORS FREOMN THE GARDEN




DESSERT MENU

CARROT CAKE %

Chai crumble, cream cheese ﬁ"()&iti‘ﬂg

$12

DOUBLE CHOCOLATE
OREO CHEESECAKE ¢F 'S

Chocolate sauce, oreo crumbles

$14

APPLE CRISP ¢

Cinnamon star anise ge]ato, caramel sauce

$14

GELATO or

Choice of two scoops
Cinnamon star anise, pink grupctﬂruitj dark chocolate chili

$3

8 Inch Carrot Cake available with one week’s notice $80




