Vegetarian Menu

Cucumber Gazpacho

melon/ shiso/ ricotta salata/ marcona almond 16

Heirloom Tomato Salad (r, vegan opt)

arugula/ cucumber/ cherry/ feta/ walnut/ red wine vinaigrette 17

Lambert’s House Bread
served with whipped salted butter

- bread accoutrements 5 each-
garlic confit/ castelvetrano olives

ZUCChini ‘Pasta’ (GF Opt, Vegan Opt)
smoked tomato/ tomolive/ eggplant/ basil/ pine nut 31

Fl'egola (GF, Vegan Opt)

fregola/ grilled asparagus/ blistered tomato/ arugula/ caperberry/ lemon 26

22% gratuity may be added to parties of 5 or more and to unsigned credit card receipts.
A maximum of two credit cards per table is permitted; otherwise, a 4% service charge will be added.

Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.

Please inform your server of any allergies. Our fryer uses peanut oil.



