STARTERS

Hummus marinated olives, veggies, feta, pita bread 16.50 @
Wild Boar Meatballs almond-saffron sauce 15.75

The Ventures Nachos Chinese BBQ pork, spiced wontons, Sriracha cheese
sauce, green onions, garlic & ginger 16.50

Kung Pao Cauliflower soy-chili sauce, battered cauliflower, peanuts,
scallions 15.50 @

Dry-Fried Brussels Sprouts Szechuan peppercorns, Arbol chilis,
pickled mustard greens 14.25 @

Jamaican BBQ Sweet Potato Fries Jerk seasoning with
mango-habanero remoulade 13.75 ©®

Cajun Tots peppercornranch 12.25 @

Dark Star Salsa Roja & Tortilla Chips 6.25 ©%®

MAIN

Nui Nui Banh Mi imperial dragon aioli, cilantro, jalapeno, cucumber, lettuce &
pickled daikon-carrot slaw on a roll with sweet potato fries & choice of
teriyaki pork belly or sweet & spicy chicken 20.75

Caprese Grilled Chicken Sandwich pesto, tomato, fresh mozzarella & basil,
black garlic aioli on herbed focaccia 19.75

Cheeseburger* 6-oz fresh all-natural beef patty, Tillamook® cheddar cheese,
lettuce, tomato, red onion, pickles & secret sauce on a bun with fries or tots 20

Mai Thai Salad romaine, cabbage, tomato, cucumber, pickled daikon-carrot
slaw, cilantro, jalapefio, onion, fried shallots, North Shore peanuts,
mai Thai dressing 16.50 ADD chicken 7

Montego Bay Bowl curried black bean & veggie stew, rice, mango chutney,
avocado, onion, cilantro & jalapefio 16 @%¢® ADD chicken 7

SWEET

Churro Bites cinnamon-sugar dust, chocolate & caram-ale sauces 8.50 @

Gluten Free © Vegan %¢ Vegetarian® Fall '25
*|tems are cooked to order. Consuming raw or under cooked eggs & meats may increase
your risk of foodborne illness. **Every effort will be made to minimize contact with gluten





