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KITCHEN + DRINKS

SEASONAL SALADS |+ salmon 4 + steak 4 + chicken 3

heirloom beet | 8 (+v) (\vg)

orange, arugula, fennel, purple haze goat cheese,
pistachio, meyer lemon vinaigrette

little gem | 7 (+v) (\vg)

avocado, cherry tomatoes, point reyes blue cheese,
radish, toasted cumin vinaigrette

marinated tomato | 7 (+v) (\g)

burrata cheese, basil, arugula, olive oil, cracked
pepper, sea salt, radish

MARKET GRILL

edamame burger | 8 (+vg)

edamame bean and brown rice patty, crispy onion,
cabbage slaw, srirturkey mushroom burger | 8
all-natural ground turkey + mushroom patty,
tomato, arugula, white cheddar, crispy onion,

garlic aioli, brioche bunacha vegan mayo, wheat bun

hand-crafted burger] 8
all-natural beef patty, white cheddar, tomato, onion,
lettuce, pickle, not-so-secret sauce, brioche bun

ENTREES

cumin-coriander wild-caught salmon | 12 (V)
smoked eggplant purée, seasonal grilled vegetables
lemon and thyme-brined roast chicken | 10 (Vg)
creamy polenta, roasted seasonal vegetables

short rib mole | 9 (Vg)

pickled onion, radish,

on a bed of masa

indian-spiced roasted eggplant | 9 (+v) (\g)
guinoa tabbouleh, almond romesco yogurt

BEVERAGES
KOMBUCHA ONTAP| 40/5.50

manguava
jasmine bliss
dry-hopped pamplemousse

Bottled beverages available in the cooler

lunch preview menu 12.10-12.1)
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SANDWICHES + house-chips or side salad

chicken parmesan | 9

basil-roasted tomato sauce, parmesan, arugula,
artisan white bread

pastrami reuben| 9

sauerkraut, swiss cheese, russian dressing, artisan rye
burrata toast | 8 (+v)

grilled broccoli, pepitas and pistachio herbed crumble,

romesco, artisan white bread

OVENS | 10" PERSONAL PILZA

margherita | 8* (+v)

tomato, fresh mozzarella, basil, olive oil
rosemary potato |8* (+v)

parmesan cheese, olive oil, pepper, sea salt
classic pepperoni | 9*

double pepperoni, fresh mozzarella,
house-made tomato sauce

*+ 7 FOR A 14 PIZZA | 8 SLICES

ADD A SEASONAL SIDE | 3

seasonal grilled vegetables (+vg) (Vg)

turmeric carrot yogurt

hand-cut fries (+v) (Vg )

garlic parmesan aioli

crispy root vegetable chips (+v) (\g)

pickle aioli

kale salad (+vg) (\g)

heirloom carrots, pumpkin seeds, persian cucumber,
toasted cumin vinaigrette

quinoa tabbouleh (+vg) (V)

parsley, mint, tomato, cucumber, lemon juice,
olive oil

HOUSE-MADE SOUP | cup 4, bowl 6

chicken tortilla (V/g)
queso fresco, avocado, cilantro cream, tortilla strips

VISIT US ONLINE AT:
genesis.cafebonappetit.com

(+v) vegetarian
(+vg) vegan
(Yg) made without gluten-containing ingredients
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