lements

i t ¢ h e n

Lunch

Starters
Soup of the Day
10

Mixed Green Side Salad
]

Marinated Flank Steak
&. Kimchi Tacos

Corn & sesame tortillas - Sambal aioli
Pickled ginger
2tacos 7«4 tacos 13

Garlic Truffle Fries
5

Sandwiches
served with homemade pickles & your choice of
housemade potato chips or mixed green salad

Elements’ Cheese Steak Sandwich
Choice grade marinated tri-tip - Caramelized onions
Spicy pickled green bell pepper « Garlic aioli
Tomme Pilota » EurgPane baguette
13

Soft Brie & Pear Panini

Arugula pesto mayonnalise
EurcPane rosemary currant bread
mn

Vietnamese Vegetarian Banh mi
Crispy tofu - Pickled diakon & carrot - Cucumber
Sambal aiali « Cilantre - Housemade brioche roll
mn

Turkey Sandwich
Tomato & fennel jam « Mushroom & sage duxelles - Arugula
Housemade mayonnaise « Bacon (optional) » Housemade brioche roll
12

Cuban-5tyle Pulled Pork

Sweet fried plantains - Black bean hummus
Onion & orange mojo - EuroPane Baguette
12

Elemental Burger
Housemade bun - Spicy rémoulade - Cafié pickles

Add Your Elements:
Fiscalini cheddar cheese 2
Caramelized onions 2
Truffled wild mushrooms 5
Applewood smoked bacon 4
Tomato confit 2
Fried egg 2

Salads

served with housemade bread

Crispy Thai Calamari Salad
Green papaya - Thai basil - Cabbage
Grapefruit - Nam Pla vinaigrette
12

Farmer's Market Salad
Mixed greens - Watermelon carpaccio - Grilled peaches

Heirleom termatoes - Armenian Feta cheese - Candied walnuts

12

Smoked Salmon Club Salad
Bacon « Heirloom tomatoes « Butter lettuce
Haoney Dijon créme fraiche
Also available as a sandwich
13

Curry Chicken Salad
Dried cranberries » Toasted cashews - Madras curry
Also available as a sandwich
10

Tuna & Tarragon Salad
Gruyére cheese
Also available as a sandwich
10

Lunch Plates

Farro Risotto with Wild Mushroom
& Roasted Vegetables

Leeks « Black garlic - Parmesan foam
18

Mac n’ cheese
8

Add-ins:
Chicken 3
Wild rmushrooms & truffle cil 7
Bacon 2
House-dried tomatoes 2

Market Fish

Ask your server for additional details
20



