APPETIZERS
BURRATA CAPRESE SALAD

| 19

Creamy Burrata Mozzarella, heirloom tomatoes, basil pesto,
balsamic glaze, crostini

CHICKEN NACHOS

| 19

GF

Corn tortilla chips, grilled chicken al pastor, salsa verde, queso fresco,
pico de gallo, homemade cheese sauce, chipotle crèma, guacamole,
pickled jalapeño, cilantro

CHIPS 'N DIPS

GF

VG

| 12

Corn tortilla chips, guacamole, salsa verde, salsa roja,
lime wedges, cilantro

HUMMUS DIP

VG

| 16

Red pepper hummus, fresh crudité, garlic flatbread

SPICY TUNA POKE LETTUCE WRAPS | 22
Butter lettuce, ahi tuna, sweet siracha hoisin sweety drop peppers,
sugar snap peas, carrot ribbons, radish sprouts, soba noodle salad

Salads
GREEN GODDESS COBB SALAD

| 22

GF

Fresh greens, turkey breast, bacon, baby heirloom cherry
tomatoes, Gorgonzola cheese, hardboiled eggs, avocado,
green onions, green goddess dressing

STRAWBERRY GOAT CHEESE SALAD

GF

| 16

Mixed greens, fresh strawberries, crumbled goat cheese,
candied pecans, pickled red onions, balsamic vinaigrette
Add grilled chicken $6 or steak $8

GLEN IVY SALAD

VG

| 16

Spring mix, baby heirloom cherry tomatoes,
Persian cucumbers, carrots, avocado, shredded vegan cheese,
pickled red onions, balsamic vinaigrette, croutons
Add chicken $6

FLATBREADS
Served with shredded Mozzarella cheese on artisinal flatbread crust.

CHICKEN ARTICHOKE FLATBREAD | 18
Garlic cream sauce, roasted shiitake mushroom, grilled chicken breast,
artichoke hearts, wild baby arugula, black truffle oil

BUFFALO CAULIFLOWER FLATBREAD

| 16

Buffalo cauliflower, Gorgonzola cheese, green onions, buffalo ranch

SPICY ITALIAN SAUSAGE FLATBREAD | 18
Pomodoro sauce, spicy Italian sausage, Calabrese peppers,
herbed ricotta cheese, fresh basil, red pepper pesto sauce

MARGARITA FLATBREAD

VG

| 16

Pomodoro sauce, fresh Mozzarella, baby spinach,
baby heirloom cherry tomatoes, fresh basil (vegan cheese available)

TACOS
Homemade blue corn tortillas, tomatillo salsa, salsa roja,
pico de gallo, limes.

Choose three from the following

GF

| 22

GRILLED SKIRT STEAK TACOS
With queso fresco, chipotle crèma

CHICKEN AL PASTOR TACOS
With queso fresco, chipotle crèma

SPICY SHRIMP TACOS
With shredded cabbage mix, chipotle crèma

POTATO & ROASTED MUSHROOM TACOS

VG

With shredded cabbage mix, vegan chipotle crèma

BURGERS & MORE
GRASS FED ANGUS BURGER | 22
Brioche burger bun, grass fed burger patty, pepper jack cheese,
wild arugula, bacon shallot jam, house made burger sauce,
pickle spear, sweet potato fries

GRILLED SALMON BURGER | 22
Brioche burger bun, salmon burger patty, yuzu coleslaw,
wasabi ginger mayo, pickle spear, sweet potato fries

IVY BURGER

VG

| 22

IMPOSSIBLE™ burger, fresh tomato, sliced red onion,
butter lettuce, vegan cheddar cheese, vegan aioli, vegan bun,
pickle spear, fruit or garden salad

TURKEY CLUB | 19
Oven-roasted free range turkey breast, avocado mash, bacon,
Muenster cheese, tomato, butter lettuce, garlic herbed aioli,
multigrain bread, pickle spear, fruit or garden salad

BOWLS
Organic brown rice or stir-fried udon noodles, eggplant,
baby bok choy, shiitake mushrooms, carrots, green onions,
choice of protein:
GRILLED TERIYAKI SKIRT STEAK | 24
MISO GLAZED SALMON | 24
THAI CHILI GLAZED CHICKEN | 20
SPICY KOREAN SHRIMP | 20
MISO GLAZED TOFU

VG

| 18

DESSERTS
MARQUISE CHOCOLATE CAKE

|8

GF

Chocolate cake, chocolate mousse, chocolate glaze,
chocolate crumble

LEMON MERINGUE TARTELETTE

GF

|8

Gluten free shortbread cookie dough, lemon curd,
Italian meringue

SEASONAL DESSERT | 8

BEVERAGES
FOUNTAIN BEVERAGES | 3.75
No Reﬁlls

BEER & WINE AVAILABLE
CHEF’S SIGNATURE
GF GLUTEN FREE

VEGETARIAN
VG VEGAN

All meals can be modiﬁed to meet dietary needs.

