p‘ant based, non gmo,

sustainable, artisanal

and organic whenever
possib‘e. |oca||y and g‘oba”y

](TOI'T] sma” & gam\‘y garms.

abcV

at The Mark



smoothies

sollen +
pine poHen, jung|e peanut butter, o|ates, banana, almond milk

sea buckthorn

sea buckthorn, inger, saffron, banana, agave
tahitian vanilla Eean

cold pressed organic juices
green g|ow
kale, spinach cucumber, granny smith app‘e, lemon
root reboot
beet, carrot, ginger, lemon
ginger shot

young thai coconut water

for the table

green chickpea hummus, mint, whole wheat pita & crudité

shallot labneh dip, spearmint & nige”a, go|den potato chs, crisp radish

dosa, yogurt, avocado, sprouts

wood roasted loaby artichoke, saffron-rose aioli, fennel po||en, meyer

|emon

all dishes are vegan with the exception of the shallot labneh dip & dosa.
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consuming raw or undercooked eggs may increase your risk of foodborne

illness.

light and fresh

crunchy lettuces, green peppercorn ranch, charred spring onion &
ramps, snap pea

market beets, avocado purée, flavors of tartare

avocado lettuce cups, toasted cumin, serrano & lime, pepitas

warm and sustaining

cornmeal crusted maitake & l(ing oyster mushroom
cultured cashew, lime leaf, passion Fruit, aji dulce pepper sauce

white asparagus with whippeo| sunchoke, meyer lemon

be|uga lentils, sauteed in black vinegar and aromatic chili il
lemon braised {ingerhng yam, broccoli & cilantro stems

whole roasted cau|if|ower, turmeric tahim, za atar, date molasses
pomegranate, red zhug, fresh herbs, pistachio

mushroom walnut |oo|ognese, carrot paccheri, ce|ery, mint

soft tofu with ramp-ginger condiment and morel mushroom

desserts

pinl( grapeFruit ge|ee and granité

matcha creme brulee

chocolate c|’1erry cake, amarena cherries, chocolate pudding

chef jean-georges vongerichten
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