€ST. 2013

Tatth.

WHISKEY & FARE

We are offering our Vegan Chef Challenge Menu during regular business hours.

Red Thai Curry * $21

Sauteed bell peppers, cauliflower, broccoli, and
carrots with fried tofu bites. Smothered in a
coconut red curry sauce over a bed of rice and
topped with basil and candied jalapenos.

Pesto * $20

Linguine noodles tossed in a basil pesto with
charred cremini mushrooms, shaved fennel, and
yellow squash. Garnished with garlic breadcrumbs
and lemon zest.

Mushroom Philly - $16

Fried cremini and oyster mushrooms, bell pepper
and red onion, cashew queso cream, lettuce and
tomato on a grilled beer bun. Served with fries and
a tangy sriracha aioli.

St. Louis

Go. Eat. Vote. VeganChefChallenge.org/StLouis




