
Vietnamese Spring Rol ls   9

Crudites with Beetroot Hummus and Babaganoush 1 1   

Guacamole with Charred Jalapeno and Pumpkin Seeds 10

Mushroom San Chao Bao Lettuce Cups 12  

Burrata and FIg Bruschetta (nv) 1 1  

Hamachi Ceviche Tostadas (nv) 13

Tuna Tartare on Crispy Potato (nv) 14

Zucchini Fr ies with Citrus Aiol i  9

Homemade Vegetable Dumplings with Chi l i  Oi l  1 1

Green Pea and Mint Arancini  10

Asparagus, Lotus Root,  Scal l ion & Impossible Meat Gyoza 12

Salt & Pepper Crispy Tofu 1 1

Gril led Cheese Soldiers with Tomato Soup 13

Patatas Bravas with Caulif lower Aiol i  and Roja Sauce 10

Quesadil las with Roasted Poblano, Squash Blossoms & Cilantro Oil  12

Buffalo Popcorn Chick'n with Ranch 13

THYME &
TONIC

K I T C H E N

B A R

CHILL START

HOT START

BRUNCH

-------
 

SIGNATURE ELIXIRS $8

Orange, Turmeric,  Black Pepper Tincture

Red Grapefruit ,  Cucumber, Mint

 

T U R N
O V E R

T O
S E E

M O R E

Choose Organic Eggs (nv) or Just Eggs (v)

BYO Scramble;

Pick 3: Spinach, Mushroom, Peppers,  Onion, Tomato, Cheez.

Served With Home Fries & Toast 16

Huevos Rancheros; Salsa Roja, Black Beans, Plantains,  Avocado  17

Shakshuka; Organic Eggs, Tomato Stew, Peppers,  Feta 17

Citrus Pancakes, Berr ies,  Lemon Cream 15            

Buckwheat Pancakes, Baked Apples, Pecans, Maple Syrup 16

 

 

2 per order   

Brussel Sprout and Spicy Peanut Salsa  9

Pul led Mushroom Pi lbi l  1 1   

Impossible Tacos 12

Sweet Potato and Black Bean 10  

Mahi Mahi with Avocado Tomati l lo Salsa (nv) 13  

 

 

TACOS

(nv) = not vegan  



SALADS & BOWLS

Spinach, Snap Peas, Persian Cucumber, Roasted Chickpeas, Carrot,

Radish with Avocado Herb Dressing  15

Arugula, Beets,  Avocado, Crispy Quinoa, Tahini Dressing 14   

Mixed Greens, Cabbage, Edamame, Sesame, Scal l ions, Lotus Chips

with Carrot Ginger Vinaigrette  15

Mixed Greens, Avocado, Charred Corn, Black Beans, Cherry Tomato,

Toasted Pepitas with Cilantro Lime Dressing 16

Fried Brown Rice Bowl with Edamame and Tempeh 17  

Rainbow Vegetable Stir  Fry Bowl  16  

Chickpea and Eggplant Coconut Curry Bowl 15

Quinoa Bowl with Kale, Honeynut Squash, Brussel Sprouts s (nv) 17

BURGERS

Impossible Burger,  Braised Onions, Mushrooms, Special Sauce 19

Fried Chikn Sandwich, Carol ina BBQ Sauce, Southern Slaw  18

Salmon Burger,  Watercress,  Avocado, Horseradish Aiol i  (nv) 21

THYME &
TONIC

K I T C H E N

B A R

A D D
O N S

Avocado | Shredded Cheez  

Charred Tofu |  Crispy Tofu |  Gri l led Haloumi (nv)  

Fried Chikn |  Gri l led Salmon (nv) |  Burrata (nv)   

3

 5 

8

Served with Hand Cut Fr ies or Sweet Potato Fries   

PASTA

Fusi l i  with Basi l  Pesto 17

Spaghetti  Squash, Cherry Tomato Sauce, Charred Kale 18

Impossible Bolognese  19

Caulif lower Risotto with Wild Mushrooms 22

+3 for Mozz Cheez | +8 for Burrata (nv)   

(nv) = not vegan  


