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MALABAR COAST

MONDAY 6/22/26

CHICKEN STEW KERALA
Chicken Thigh Meat, Potatoes, Peas, Coconut, Spices
GF, NUT FREE, SOY FREE

EGGPLANT, SWEET PEPPER, AND LENTIL CURRY KERALA
Tamarind, Coconut, Curry Leaves, and Spices
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

LEMON RICE
Basmati Rice, Green Chilies, and Mustard Seeds
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

MIXED GREENS SALAD WITH SPICY LIME-YOGURT DRESSING
Chopped Cabbage, with Cucumbers, Red Onion, Raisins, Carrots, and Shaved Jalapefos
VEGETARIAN, GF, NUT FREE, SOY FREE

GARLIC NAAN
VEGETARIAN, NUT FREE, SOY FREE

CARDAMON SNICKERDOODLES
VEGETARIAN, NUT FREE
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DOWN BY THE SEA

TUESDAY 6/23/26

GRILLED SALMON EN TIKIN XIK
Local Rockfish marinated with Achiote, Chili Powder, Oregano, Garlic, and Sour Orange Juice
GF, DAIRY FREE, NUT FREE, SOY FREE

FOR THE VEGANS AND VEGETARIANS
LENTIL SALAD TOSTADAS WITH CREMA

Chipotle chilies, Peanuts, Tomatillos, Cilantro, Lime, and Avocado
VEGAN, GF, DAIRY FREE, NUT FREE

BLACK BEANS
Onion, Garlic, fresh Epazote
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

YELLOW RICE WITH ANNATO SEED AND CILANTRO
Onion and Garlic
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

MIXED GREENS WITH POBLANO CHILIES, MANDARIN ORANGES, AND JICAMA
Spicy Citrus Vinaigrette
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

CORN TORTILLAS
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

SALSA DE JITOMATE YUCATECA

Charred Habanero and Tomato Salsa

VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE
LIME WEDGES AND PICKLED ONIONS

CHOCOLATE MEXICAN COOKIES
VEGETARIAN, NUT FREE
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GOOD LUNCH HUNTING

WEDNESDAY 6/24/26

CHICKEN CACCIATORE
Chicken Thighs, Tomatoes, Mushrooms, Olives, Sweet Peppers, and Wine
GF, DAIRY FREE, NUT FREE, SOY FREE

FOR THE VEGETARIAN AND VEGANS

“HUNTER STYLE” BRAISED TEMPEH

Tempeh Nuggets, Tomatoes, Mushrooms, Olives, Sweet Peppers, and Wine
VEGAN, GF, DAIRY FREE, NUT FREE

SPAGHETTI WITH OUR TOMATO SAUCE
Lots of fresh Basil and Parmesan
VEGETARIAN, NUT FREE, SOY FREE

GARLIC BREAD
Our version with lots of Garlic and Butter
VEGETARIAN, NUT FREE, SOY FREE

BABY ARUGULA SALAD WITH CUCUMBERS, PICKLED ONIONS, AND KALAMATA OLIVES
Chive and Red Wine Vinaigrette
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

BUTTERSCOTCH COOKIES
VEGETARIAN, NUT FREE



& lunch-in

kitchen

FEAST FROM THE EAST

THURSDAY 6/25/26

THAI SPICY GRILLED BEEF SALAD
Top Sirloin Beef, Fish Sauce, Chiles, Cilantro and Mint, Cucumber, Cabbage, and Scallions
GF, DAIRY FREE, NUT FREE

FOR THE VEGANS AND VEGETARIANS

THAI SPICY TEMPEH SALAD

Marinated Tempeh, Chiles, Cilantro and Mint, Cucumber, Cabbage, and Scallions
VEGAN, GF, DAIRY FREE, NUT FREE

CILANTRO RICE
Rice, Onions, Garlic, and Cilantro
VEGAN, GF, DAIRY FREE, NUT FREE, SOY FREE

SPICY VEGETABLE STIR-FRY

Broccoli, Sweet Peppers, Mushrooms, and Carrots
Ginger, Garlic, Sriracha, Tamari, and Lime
VEGAN, GF, DAIRY FREE, NUT FREE

CHOPPED ROMAINE SALAD WITH SLICED PEARS, AND MANDARIN ORANGES
Sesame-Citrus Dressing
VEGAN, GF, DAIRY FREE, NUT FREE

LEMON CRINKLES
VEGETARIAN
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FRIDAY 6/26/26

BBQ PORK TENDERLOIN
Our Rub, Our BBQ Sauce
GF, DAIRY FREE, NUT FREE, SOY FREE

FOR THE VEGETARIANS AND VEGANS
IMPOSSIBLE CHICKEN NUGGETS WITH BBQ BEANS
Our BBQ Sauce

VEGAN, GF, DAIRY FREE, NUT FREE

GARLIC CHEESE SMASHED POTATOES
Garlic Cream, Cheddar Cheese, Red Potatoes
VEGETARIAN, GF, NUT FREE, SOY FREE

SPINACH AND APPLE SALAD WITH MAPLE WALNUTS
Maple-Balsamic Vinaigrette, Sliced Apples, and Crumbled Blue Cheese
VEGETARIAN, GF, SOY FREE

PEANUTBUTTER COOKIES
VEGETARIAN, CONTAINS NUTS



