LET*S BEGIN

CRISPY ARTICHOKES (v, DF) | 18
arugula, lemon rémoulade

BEEF KIBBEH SKEWER (N) | 16
charred eggplant yogurt, pine nuts
walnuts, herb vinaigrette

DIPS + SPREADS (v) | 18
chef's selection of three unique dips
and vegetable spreads, za'atar pita

STRAWBERRY RHUBARB (V) | 16
BURRATA
aged balsamic, grilled bread

HOUSE-MADE FOCACCIA (v) | 10
sun-dried tomatoes, thyme, olive oil
whipped feta

SMOKED SALMON TARTINE | 18
dill, preserved lemon creme fraiche
pickled shallots

LEAFY BITES

i,

SPRING SALAD (VE, GF)| 16 SPINACH SALAD (v, GF, N) | 16 LITTLE GEM SALAD (v, GF) | 16 @ EhléESrERRer:EﬁUhEEEARDE 112
butter lettuce and little leaf lettuce  feta, pecans, asparagus, mint, radish  snap peas, mint, fennel, radicchio @ orande g;)ssom ,tonic vyvater
radish, herbs, carrots, nigoise olives strawberries, orange vinaigrette herb ricotta, green goddess 2 g ’
sherry vinaigrette dressing @y LIQUID SUNSHINE | 12
CATALYST COBB SALAD (GF) | 20 ENHMANCE... @ orange, turmeric, ginger, honey, lime
bacon, avocado, cherry tomatoes @2 pineapple, sparkling water
eqgg, goat cheese, chipotle dressing GRILLED STEAK| 12 L]

ROASTED CHICKEN | 9 N OH, SNAP! | 12

GRILLED SHRIMP | 9 ’ :

sugar snap peas, lemon

SALMON | 10 :
orange blossom, saline

HALF + HALF | 18
TOFU| 8

choice of any soup or salad with
any half sandwich

PASTA

LIFE GIVES YOU LEMONS | 7
freshly squeezed lemonade

FUSILLI BOLOGNESE | 22 | 32

SHRIMP SPAGHETTI | 22 | 32

SPINACH RICOTTA (V) | 22| 32

pork bolognese, mascarpone asparagus, spring onions, lemon TORTELLINI GREATER THAN
basil, parmesan mint, parmesan peas, leeks, artichoke, arugula
ZERO...
MAINS ADD A LITTLE SOMETHING EXTRA
GIN|7
FLAT IRON STEAK (DF) | 24 ROASTED CHICKEN (GF) | 24 GRILLED SALMON (Gf) | 24 MEZ|CAL |7
shiitake fried rice, carrots, peas asparagus, leeks, pomme purée fava beans, fennel, spinach, fingerling RUM | 7
cilantro, thai chili vinaigrette madeira jus potatoes, meyer lemon vinaigrette TEQUILA | 7
VODKA | 7
SEARED BLUE COD (GF) | 24 GOCHUJANG TOFU (VE) | 22 QUINOA BOWL (VE, GF) | 18 WHISKElY |7
bacon, mussels, clams, olive oil lightly fried tofu, bok choy, snap spring vegetables, tarragon
potatoes, chowder herb nage peas, bell peppers, ginger rice lemon vinaigrette
lotus root ICED TEA | 7

SANDWICHES

TERIYAKI TURKEY BAO | 20
carrots, pickles, cilantro

kewpie mayo

served with catalyst french fries

CHICKEN ENCHILADAS | 18
green salsa, cotija, red onion
romaine, pico de gallo, créma
served with catalyst french fries

CATALYST BURGER | 22
bacon, cheddar, tomato, pickles
caramelized onions, brioche
served with catalyst french fries

KING OYSTER (V) | 16
MUSHROOM “REUBEN”
sauerkraut, asparagus, spinach

provolone, thousand island dressing

served with catalyst french fries

SFARE FOR THE TABLE

FISH TACOS | 17

white fish, guacamole, sriracha aioli

pico de gallo, corn tortilla
served with catalyst french fries

freshly brewed unsweetened

SOFT DRINKS | 4.50

assorted reaular and diet soft drinks

ASPARAGUS TEMPURA (v, DF) | 16 CATALYST FRENCH FRIES (V) | 8
rémoulade TRUFFLE PARMESAN FRIES (V) | 10
garlic aioli, house-made ketchup

BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF YOU OR A MEMBER OF YOUR PARTY HAVE ANY FOOD ALLERGIES *CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE
THE RISK OF FOODBORNE ILLNESS.A GRATUITY OF 20% WILL BE ADDED TO THE FINAL BILL FOR ALL GROUPS OF (6) OR MORE.
SPRING.V1



