
 

 
 

VEGETARIAN & VEGAN MENU  
 
  CHEESES 
  -Grand Noir Bleu and Flory’s Truckle are made with Vegetable Rennet 
 
  SOUPS & SALADS 
  -Chef’s Daily soups; Possible.  Please ask your server 
  -Caesar Salad can be made vegan by substituting our house made vegan Caesar dressing 
  -Heirloom Tomato Salad is vegetarian; can be vegan without the cheese 
  -Robust Salad is vegetarian; can be vegan without the cheese 
 
  SHAREABLES 
  -Spinach and Artichoke Dip is vegetarian 
  -Hummus is Vegetarian; vegan without Feta Cheese 
  -Baked Camembert is vegetarian 
  -Baked Ratatouille is vegetarian; can be made with vegan mozzarella 
   
 

FLATBREADS 
  -Vegetable Flatbread is vegetarian; can be made with vegan mozzarella 
  -Mediterranean Chicken Flatbread can be made Vegetarian without the Chicken  
 
  SANDWICHES (Lunch Only) 
  -Falafel Wrap is vegetarian; vegan with sherry vinaigrette  
 
  TASTING PLATES 
  -Polenta Cakes can be made without and egg 
 
   PESCATARIAN OPTIONS 
  -Crab Cakes 
  -Poached Halibut 
  -Escabeche of Calamari 
  -Arctic Char 
  -Chicken Surf and Turf can be made pescatarian without the chicken; add polenta cake or extra lobster 
  -Shrimp and Grits 
  -Jumbo Sea Scallops 
  
  -Most sides on Entrees are made Vegan-Safe 
    
  DESSERTS 
  -Chocolate Mousse is Vegetarian 
  -Apple Cobbler is Vegetarian 
  -Cheesecake Brulee is made with EGGS 
  -Pot de Crème is made with EGGS 
  -Bread Pudding is made with EGGS 
   

Our kitchen staff is pleased to accommodate any dietary needs or restrictions. 
An off the menu dish can be prepared by the Chef upon request.  Please check with your server for other vegan 

options not listed. 
 


