
u-bun-tu; “A quality that includes the essential human virtues; compassion & humanity”

LUNCH 
served from 11:30AM - 3PM 

 Greens - Grains & Soup                                             
  Tomato Bisque                  14 
   fresh tomato soup - basil w toasted country bread 

  Farmers Salad           20
  farmers market organic little gem lettuce - caper berries & bacon crumbles   
  7 minute soft boiled farm egg - shaved reggiano parmesan cheese    add jidori chicken - 6.50  

  Salmon Couscous Bowl      22
  wild caught salmon - mediterranean couscous - heirloom cherry tomatoes - spring peas - fresh dill & parsley 
  olive oil w dijon lemon aioli & pea tendrills 

  Ahi Tuna Salad        34           **staff favorite  
  seared sushi A grade ahi tuna w sesame oil - baby spinach lettuce & quinoa  - hass avocado & fried leeks 
  house yuzu miso vinaigrette

  Chicken Grain Bowl     22       **staff favorite**
  farro grain - organic roasted jidori chicken - roasted mushrooms - brussel sprouts - cauliflower & arugula      
  tangy feta yogurt herb dressing & crispy onions       add: avocado - 4.5

  Crab Cake        20                     **staff favorite** 
  blue crab lump - dijon mustard & fresh herbs w beurre blanc sauce & arugula greens  
    

 Hearty & Handhelds 
                                      

  Great American Cheeseburger        24   
   signature niman ranch burger patty - butter lettuce - american cheese - ubuntu umami burger sauce
  w crispy parmesan fries  - add fried farm egg to it, like a boss! - 3.5 

   Winter Seasonal Sandwich      19        **staff favorite
   roasted weiser family farms organic butternut squash - zucchini - roasted eggplant & sweet potatoes w crispy onions 
   whipped goat cheese on toasted focaccia bread & organic field of greens lettuce salad 
   add: bacon - 4.5

  Angry Fried Chicken Sandwich      21 
  crispy jidori chicken to perfection - fennel slaw - house made hot pickles & garlic aioli 
  toasted brioche bun w crispy fries - not angry available 

  Short Ribs Chilaquiles 28.5           **staff favorite** 
  all day braised short ribs - corn tortilla chips - avocado salsa verde - queso fresco - avocado - pickled onions & fried egg

  Grilled Cheese Sando      23            ** staff favorite**
  american & gruyere cheese - creamy mornay sauce on toasted brioche & tomato bisque soup 
  add bacon to it - 4.5          add tomatoes - 3
 

  Steak Frites      42
  snake river farms grass fed new york steak & chimichurri sauce w crispy parm fries 

  Quiche          22 
  ham & cheese or mushroom w organic field green lettuce salad
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BRAZILIAN CHEESE BREAD - 15
GLUTEN FREE CHEESY POPOVERS

ALLOW 14 MINUTES 


