GHEENSBURE

CHICKEN, WILD RICE AND MUSHROOM SOUP (GF)(VoP)

All natural chicken, organic carrots, celery, onions,
garlic, mushroom and wild rice in a creamy broth
CUP $6.50 BOWL $8.50

QUINOA SALAD (V, GF)

Organic tri-colored quinoa, cucumbers, red onion,
bell peppers & roasted chickpeas served over a bed of
organic spinach with fresh parsley and a lemon dijon vinaigrette dressing
$9

Balsamic glaze base, shaved brussel sprouts sautéed
in olive oil, mozzarella and provolone cheese, topped with
candied bacon and hot honey drizzle
Small $13.99 Med. $17.99 Lg. $24.50

8” PUMPKIN DESSERT PIE

House made pumpkin base, topped with cinnamon
sugar and cream cheese glaze (can be made vegan)
$8

STRAWBERRY SHORTCAKE

Warm house made biscuits topped with fresh strawberries
and whipped cream (can be made vegan or gluten free)
$7

*GF-Gluten Free *VoP-Vegan Option @ n



