Elm Menu
Nicoise Flatbread

Pinsa Classica Bread (Wheat, rice flour, soy flour, dried sourdough, salt, olive oil, yeast), Green Bean, Persian
Cucumber, Fingerling Potato, Kalamata Olive, Egg, Cherry Tomato, Wild Baby Arugula, Tahini, EVOO, Lemon
Juice, Thyme, Rosemary, Garlic, Kosher Salt, Sage, Black Peppercorns

ALLERGENS: SOY, EGG, WHEAT, GLUTEN, SESAME

Avocado Toast

Egg, Josephine Bread, Avocado, Canola Qil, Shallot, Cilantro, Lime Juice, Garlic, Kosher Salt, Cumin, Chili
Powder

ALLERGENS: GLUTEN, WHEAT, EGG, SESAME

Chicken Berbere

Portuguese Roll (Gluten, Soy, Wheat), Chicken, Persian Cucumber, Canola Oil, Granny Smith Apple, Wild Baby
Arugula, Sugar, Apple Cider Vinegar, White Wine Vinegar, Egg, Jalapeno, Onion Powder, White Onion, Spanish
Paprika, Black Peppercorns, Habanero Pepper, Cilantro, Kosher Salad, Coriander, Lime Juice, Garlic, Cardamom,
Chilide Arbol, Cinnamon, Ginger, Clove, Allspice, Nutmeg, Fenugreek Seed, Bay Leaf

ALLERGENS: WHEAT, GLUTEN, ALCOHOL, SOY, EGG

Beef Asado

Roman Focaccia, Beef, Spanish Onion, Mustard Greens, Carrot, Morita Pepper, EVOO, Canola Qil, Shitake
Mushroom, Garlic, Soy Sauce, Sherry Vinegar, Parsley, Pumpkin Seed, Coriander, White Onion, Cilantro, Sugar,
Cumin, Spanish Paprika, Red Wine Vinegar, Lime Juice, Shallot, Ginger, Jalapeno, Black Peppercorns, Oregano,
Kosher Salt, Thyme, Cayenne Pepper, Basil, Garlic Powder, Onion Powder, Crushed Red Pepper, Bay Leaf
ALLERGENS: WHEAT, GLUTEN, ALCOHOL, SOY

Medianoche

Focaccia, Pork, Lemon, Lettuce, Ham, Swiss Cheese, Dill Pickle, Spicy Brown Mustard, EVOO, Kosher Salt, Garlic
Powder, Onion Powder, Black Peppercorns, Curry

ALLERGENS: WHEAT, GLUTEN, DAIRY, PORK

Truffle Grilled Cheese

Whole G Bakery Rye, Muenster Cheese, American Cheese, Extra Virgin Truffle Olive QOil, Vegan Mayonnaise,
Kosher Salt, Black Peppercorns

ALLERGENS: WHEAT, GLUTEN, SOY, DAIRY

Elm Caesar Salad with Shredded Chicken

Kale, Carrots, Cabbage, Roasted Tomato, Chicken, Garbanzo Bean, Olive Qil, Canola Oil, Grana Padano, Garlic,
Egg, Lemon Juice, Capers, Black Peppercorns, Sesame Seed, Cumin, Sumac, Thyme, Coriander Seed, Aleppo
Pepper, Garlic Powder, Onion Powder, Curry, Thyme, Kosher Salt

ALLERGENS: DAIRY, EGG, SESAME, FISH, GLUTEN FRIENDLY

Chicken and Rice Soup

Chicken, Brown Rice, Spanish Onion, Carrot, Celery, Parsley, Thyme, Kosher Salt, Black Peppercorns, Garlic
Powder, Onion Powder, Olive Oil, Curry, Coriander

ALLERGENS: NO MAJOR ALLERGENS

Tomato Soup
Tomato Plum, Heavy Cream, White Onion, Garlic, Kosher Salt, Black Peppercorns
ALLERGENS: DAIRY

MENU OFFERINGS ARE SUBJECT TO CHANGE. MEALS ARE PREPARED IN A CULINARY ENVIRONMENT WHICH USES NUTS.
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