
P L A N T  B A S E D  P O ’ B O Y

Plant-Based Menu

R E D  C U R R Y  T E M P E H  N O O D L E  B O W L
Sauteed onions, peppers, carrots, bamboo shoots,
leeks, garlic, broccoli, green beans & ramen noodles

Cannellini bean spread, grilled zucchini, roasted red
pepper, grilled red onion & balsamic drizzle on a warm
hoagie

C A N N E L L I N I  B E A N  D I P
Velvety white bean dip served with fried tortilla chips

$ 2 9

$ 2 0

$ 1 2

V E G A N  P E S T O  P E N N E
Grilled zucchini, green beans, roasted red pepper, mixed
mushrooms & fresh tomato tossed in extra virgin olive
oil & vegan pesto

$ 2 2

G R E E K  K A L E  &  Q U I N O A  S A L A D
Crispy romaine. quinoa, peppers, red onion, cucumber,
kalamata olives & red wine vinaigrette 

$ 1 4


