EAT - DRINK - PLANT

$35 per person

{ share plates }
pick two to be shared family style

Roasted Cauliflower gf
cauliflower, chopped herbs, romesco sauce

Mac & Cheese gfo
creamy white cheese sauce, crumbled potato chips, crispy onions, garlic oil, parsley

Grilled Caesar Salad gfo
petite romaine, spiced chickpea, croutons, ‘parmesan’, herb oil

Chicory Salad gfo
radicchio, apple, toasted pumpkin seed, herbed breadcrumbs, ‘parmesan’, balsamic

{ entrées }
pick four for your guests to choose from

Brokaw Ranch & Avocado Citrus Salad sf
marinated beets, charred avocado, blood orange, tarragon, marcona almond

Crab Cake Sandwich gfo
fungi farm mushrooms, horseradish aioli, pickles, arugula, onion

Tofu Bowl &f
your choice of fried or seared tofu, brown or white rice, topped with chili jam, broccolini, pickled onions

Buffalo Funghi Sando gfo
crispy maitake mushroom, bleu cheese slaw, pickles, house fermented fresno hot sauce

B&R Burger gfo
chickpeas, black beans, shitake, little gems lettuce, tomato aioli,
sliced cheese, maple smoked mustard, fried onions, house pickles, served with potato salad



