
Bowls
Lemon Poached Salmon..................................................................................$21.00
With Herbed Couscous, Roasted Asparagus and Lemon Aioli

Grilled Marinated Tofu (GF,VN)......................................................................$14.00
With Rice Noodle Salad and Veg Slaw with Cilantro and Scallion
and Ginger Sesame Vinaigrette

Saffron Garden Paella Bowl (GF,VN)
Roasted Cauliflower, Sweet Pea and Saffron Paella...........................................$14.00
With Poached Shrimp.....................................................................................$18.00

Music in Bloom

Herb Grilled Chicken Box................................................................................$20.00
With Garbanzo Bean Salad, Garden Salad and Red Wine Vinaigrette

Fruit, Veggie, Cheese Box for 2.......................................................................$30.00
Charcuterie and Cheese for 2..........................................................................$35.00

On the Go

**VN - Vegan, VG - Vegetarian, GF - Gluten Free**

Plates & Flatbreads
Chicken & Waffles..........................................................................................$17.00
Two Breaded Chicken Tenders, Pearl Sugar Waffle, Broccoli Slaw,
Maple and Mike’s Hot Honey Drizzle
Potato, Roasted Tomato and Feta Frittata (GF,VG).............................................$16.00
With Caper & Pesto, Dressed Farm Greens and Pickled Red Onion 
Roasted Beet, Kale and Goat cheese Flatbread (VG).........................................$14.00
With Balsamic Dressed Watercress
Italian Cold Cut Flatbread...............................................................................$15.00
With Tomato, Sweet Red Pepper, Pepperoncini and Shaved Red Onion 

Turkey Fontina................................................................................................$16.00
With Chipotle Aioli

Three Cheese Grilled Cheese (VG)..................................................................$16.00
Blueberry, Brie and Spinach Grilled Cheese.....................................................$16.00

Hot Sandwiches

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions

Green Goddess Wrap (VG,GF Available)........................................................$13.00
Fresh Cucumber, Garlic Chive Coconut Milk Yogurt, Preserved Lemon Dressed Basil,
Dill and Watercress
With Sliced Chicken.......................................................................................$15.00
Chicken Waldorf Salad (GF Available,Contains Nuts).......................................$14.75
Grapes, Raisins, Walnuts, Celery & Onion with Farm Greens on Brioche

Cold Sandwiches



Specialty Drinks
Hibiscus Harmony.................................................$14.00
Vodka, watermelon, hibiscus, lime, basil
Garnished with a fresh edible flower

Basil Beat..............................................................$6.00
Watermelon, hibiscus, lime, and basil topped with soda water 

Music in Bloom

**VN - Vegan, VG - Vegetarian, GF - Gluten Free**

Winter Garden Menu
Chex Snack Mix..........................................................$3.00

Pretzels & Honey Mustard............................................$6.00

Turkey BLT.................................................................$13.00

Green Goddess Wrap (GF, VG).................................$13.00

Assorted Bagged Snacks..............................................$3.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions

Rotating Selection of Draft Beer, Wine, and Canned Cocktails
Available at both locations

Beer & Wine


