
 
 
 
 
  

 
 

Evergreen Bistro & Bar 
lunch 

 
 
 

 
Soup of the Day - $12 

Chef`s creaƟon, grilled Filone bread, olive oil 
 
 

Winter Whole Bowl (GF-DF-V) - $21 
Spiced maple roasted yams, shredded beets, brown lenƟls and quinoa, baby spinach, pickled 

red onion, toasted almonds, green tahini sauce  
 
 

Grapes and Greens (GF) - $10/$20 
ArƟsan leƩuce blend, roasted red grapes, gouda, Candied walnuts,  

Granny Smith apple, champagne vinaigreƩe 
Add chicken breast - $7 

 
 

Cheese and Fruit Plate - $17/$30 
3 arƟsan cheese selecƟons, fresh and dried fruit, marinated olives, grilled Filone bread, olive oil 

and balsamic reducƟon 
 
 

Ultimate Grilled Cheese - $12 
Brie, gouda, aged cheddar, apple, fresh thyme 
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