April 2021 Menu | Chef Rebekah Kohl
Creative Cuisine from the Plant World

rellisa

at the greater des moines botanical garden

d
Combination Plate | 13

Choose Two
Soup, Salad, Pasta or Half Sandwich SOUPS | 5

Potato Leek Soup

Creamy Kale and Sausage Stew

Salads | 13
Quinoa Grain Bowl

Quinoa, Roasted Kale, Curry Dressing, Tomatoes, Red Onion, Cucumber, Sweet Potato

Prosciutto and Snap Pea Salad
Prosciutto, Sugar Snap Peas, Mixed Greens, Onion, Mint, Romano Cheese, Creamy Lemon Vinaigrette

Black Bean and Corn Salad
Corn, Black Beans, Mixed Greens, Sweet Pepper, Cilantro, Green Onion, Crispy Chickpeas, Chipotle Honey Vinaigrette

Sandwiches | 13

Roasted Asparagus Melt
Roasted Asparagus, Gruyere, Dijonnaise, Sautéed Mushrooms, White Sourdough

Tarragon Chicken Salad
Chicken, Grapes, Cucumber, Red Onion, Craisins, Mayonnaise, Tarragon, Marble Rye

Pasta | 13

Chicken Piccata Pasta
Chicken, Lemon, Capers, Cream, Shallots, Bowtie Pasta

Desserts by Doré Bakery | 7

Chef Nik Pugmire’s seasonal dessert selections viewed tableside

Double Chocolate Cake
Cheesecake Mousse Parfait

Kids | 7
4 Gift Certificates Available

For catering, contact Trellis Catering at
515.330.1517 | eventsales@ftrelliscafedsm.com

www.trelliscafedsm.com

Grilled Cheese on White Sourdough, Chips, Fruit
PBJ on White Sourdough, Chips, Fruit

10% of your dollars spent here go to support the operations of the

Greater Des Moines Botanical Garden. Thank you for your support!




