
s ta r t e r s  &  s a l a d s  

C o s m o  r o l l
i/ seasonal vegetables, avocado

o/ crispy plantain, avocado mousse $12   

c r i s p y  p a n ko  g r e e n  b e a n s   
tomatillo chipotle dipping sauce, balsamic drizzle $10 

 
g r i l le d  r o m a i n e  s a l a d  

guajillo rub, almond citrus vinaigrette, green apple 
goat cheese crumble, toasted almonds  $13  

f i r e c r a c k e r  c a u l i f lo w e r
spicy buffalo sauce truffle-poblano crème fraiche $12

b l a c k e n e d  m u s h r o o m  p a n u c h o s
seasonal grilled vegetables, zesty guacamole,  

black bean and orange sauce, tempura jalapeño $12 
 

s p i c y  t o m at o  r u s t i c  s o u p
avocado, toasted almond, goat cheese crumble $10  

m a i n

c a u l i f lo w e r  s t e a k  a l  p a s t o r  
pineapple pico, black beans and rice $22

h o m e m a d e  c h e e s e  r av i o l i  
corn and pobano cream, sautéed spinach,  

brown butter toasted almonds $22

p o r t o b e l lo  b u r g e r
coffee adobo rubbed, tomatillo chutney, zesty guacamole, 

tempura onion, manchego cheese, fries $22

p r i m av e r a  f e t t u c c i n i  
grilled seasonal vegetables, spicy aurora sauce $22

c o c o n u t  m u s h r o o m  r i s o t t o  
parmesean, mushrooms, sautéed snow peas and spinach $22

f e l i z  f a l a f e l  t a c o s  
grilled red onion and corn pico, zesty guacamole,  

pickled red cabbage, tempura jalapeño $22

m a k e  i t  v e g a n ,  j u s t  a s k .  

v e g a n  •  v e g e t a r i a n

b u c c a n o s


