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

Irellisa

at the greater des moines botanical garden

Combinatign Plate | 13

Choose Two
Soup, Salad, or Half Sandwich Soup | 5 (Cup> 8 (bOWD

Cold Cucumber Beet Soup
Chicken Tortilla Soup

Salads | 13
Shrimp & Avocado Salad
Mixed Greens, Marinated Shrimp, Grapefruit, Avocado, Red Onion, Spicy Roasted Chickpeas, Ginger Chia Vinaigrette

Mexican Fruit Salad
Mango, Strawberries, Pineapple, Jicama, Cucumber, Mixed Greens, Cilantro, Chili Powder, Champagne Lime Vinaigrette

Burrito Grain Bowl
Cilantro Lime Rice, Pinto Beans, Roasted Sweet Potatoes, Pickled Red Onion, Cojita Cheese, Bell Pepper, Pepitas,
Roasted Poblano Dressing

Sandwiches | 13

Curry Roasted Cauliflower
Sriracha Goat Cheese, Curry Roasted Cauliflower and Onions, Cilantro, Cherry Tomatoes, Toasted White Sourdough

Avocado Chickpea Salad

Pita Bread, Avocado, Cherry Tomatoes, Chickpeas, Cilantro, Lime, Green Onion, Feta, Arugula

Turkey Onion Jam Melt
Roasted Turkey, Brie, Onion Jam, Maytag Farm Reserve Blue Cheese, White Sourdough

Desserts by Doré Bakery | 7

Chef Nik Pugmire’s seasonal dessert selections viewed tableside

Double Chocolate Cake
Cheesecake Mousse Parfait
Honey Panna Cotta with Peach Compote

<ids | 7
Grilled Cheese on White Sourdough, Chips, Fruit
PBJ on White Sourdough, Chips, Fruit

/szz‘ Certificates Available
For catering, contact Trellis Catering at
515.330.1517 | eventsales@trelliscafedsm.com
www.trelliscafedsm.com

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

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




