
SOUP OF THE DAY– Cup 3.95 / Bowl $4.95
We serve soup based on various cuisines. Please inquire with 
your server about today’s special.

BUBBA’S VEGAN BLACK BEAN CHILI - 
Cup 4.95 / Bowl $5.95
Black beans, chipotle chilies, our special vegetable mix & a whole 
lot of love. With option to add cheese mix &/or our housemade 
cumin yogurt sauce - $0.25

Bowls

Munchies
BREAD ‘N’ BUTTER – $3.95
An assortment of fresh bread from the bakery served with our 
housemade herb butter & red wine marinara. 

FRIED CHICKPEAS –  $1.95
Fried chickpeas tossed with our secret spice mix. GREAT WITH 
BEER!!!

FRIED CALAMARI – $8.95
House-breaded calamari with fresh herbs & roasted red pepper 
aioli dipping sauce.

LAURA’S SHELLFISH DELIGHT – Sm $10.95 / Lg $14.95 
Manila Clams & Blue mussels simmered in fresh tomatoes, garlic 
marinara & white wine butter sauce.  

SPICY SAMBOSEK ROLLS – $7.95
Ground lamb, mashed chickpeas & spices rolled in a crisp wonton 
wrapper, served with a tzatziki dipping sauce. 
 
BEEF EMPANADAS – $6.25
Guajilla chili-braised beef, raisins & caramelized onions baked in 
our housemade pastry. 

VEGGIE EMPANADAS -  $6.25
Roasted vegetables & four different types of cheese baked in our 
housemade pastry.

SPICE MONKEY POTATOES – $4.50
Fried red potato wedges seasoned in our 12-herb mix & served 
with Monkey Mayo.

MONKEY FINGERS – (Kid Size) $4.95 / (Adult Size) $6.95
Chicken tenders lightly battered, served with our housemade 
Monkey Mayo.  

MEDITERRANEAN MUNCHIE PLATTER 
aka NESH-NESH!!  -  $8.95
Falafel, hummus, red cabbage, pita & lavash chips served with a 
yogurt-tahini dipping sauce. 

CRISPY SAMOSA TWIST – $6.95
Curried potatoes, carrots & peas in a crisp wonton served with a 
chili-lime dipping sauce.

RETURN OF THE MAC - $6.95 
Our mac & cheese with a blend of cheddar, mozzarella & 
parmesan cheeses.

Greenery

Sides
ZESTY SLAW - $4.95
Pickled red cabbage, carrots, galangal, red onions & daikon.  
Perfect alternative for the non-cole slaw fan.

MONKEY PILAF - $4.95
Organic grain - please inquire about the type with your server.

MARKET VEGETABLE RAGOUT - $6.95
Fresh seasonal vegetables sautéed in white wine, lemon & butter 
for tender perfection.

Add: 
Grilled Chicken Breast - S 2.75 / L 3.75
Steak - S 4.00 / L 5.00
Shrimp - S 3.00 / L 4.50  
Tofu - S 1.75 / L 2.75 
Cheese - $1.00
Extra Bread or Pita 1.50

SIMPLE GREEN – Sm $4.95 / Lg $7.95
Organic spring mix, cucumbers, pickled red onions & carrots tossed in 
a lemon vinaigrette.

GUY’S CHOP-CHOP - Sm $6.95 / Lg $10.95
Romaine hearts, tomatoes, garbanzo beans, cucumbers, pickled red 
onions & mint tossed in a lemon vinaigrette. 

FRIED CALAMARI SALAD - Sm $10.95 / Lg $14.95
House-breaded calamari, romaine hearts, pickled red onions & olive 
tapenade tossed in a roasted red bell pepper dressing.      

CHICKEN SCHNITZEL - Lg $14.95
Tenderized fried chicken breast over organic spring mix, tomatoes &  
pickled red onions tossed in lemon vinaigrette.  

MEDITERRANEAN SALAD - Sm $7.95 / Lg $11.95
Romaine hearts, hummus, olives, tomatoes, cucumbers, red onions. 
Sprinkled with feta & tossed in tzatziki, served with grilled whole-wheat 
pita bread.

SIMPLY CAESAR - Sm $6.95 / Lg $9.95
Romaine hearts, housemade croutons with fresh grated parmesan, 
tossed in our housemade caesar dressing. 

JACK KEROUAC’S ROASTED BEET SALAD - 
Sm $8.95 / Lg $12.95
Roasted beets, romaine hearts, organic spring mix, pickled red onions, 
tomatoes & carrots. Sprinkled with feta & tossed in a lime-orange 
balsamic vinaigrette. 

SOUTHWESTERN STEAK SALAD - Sm $10.95 / Lg $14.95
Cubed steak marinated in an ancho-chili & orange marinade, fresh 
herbs, black beans, roasted corn & red bell peppers, organic spring 
mix, romaine hearts & pickled red onions tossed in our pasilla ranch 
dressing.

THE SPANISH RUB SALAD - Sm $10.95 / Lg $14.95
Tuna loin, organic spring mix, tomatoes, house pickled red onions & 
olive tapenade, tossed in lemon vinaigrette. 
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Entrees Pot Pies

INOKE’S CHICKEN SAUSAGE LINGUINI - Sm $9.50 /Lg $13.50
Free-form housemade chicken sausage, sun-dried tomato, fennel, 
red wine marinara & roasted vegetables topped with parmesan 
cheese. With option to upgrade to goat cheese - $1.00 

THAI-HERB SEAFOOD BOWL - Sm $12.95 / Lg $16.95
Our housemade fresh herb & spice blend, Manila clams, Blue 
mussels, linguini & market veggies of the week.  

Pasta

Handwiches & Burgers

GRILLED CHEESE - $6.95
Danish Fontina cheese & olive tapenade. 
With option to add roasted chicken - $2.00 or tomato - $0.50 

BBQ PORK SANDWICH - $8.95
Slow-roasted pork in a Bourbon BBQ Sauce with our housemade 
zesty slaw served on a bun.

G’S CHICKEN SAUSAGE POCKET - $9.95
Free-form housemade chicken sausage & roasted vegetables with 
a tomato aioli served in a whole wheat pita. 

TOWN FISH SANDWICH - $9.95  
Wild red snapper, zesty slaw and a horseradish tartar served on a 
bun. 

MEDITERRANEAN WRAP – $7.95 
Hummus, cucumbers, tomatoes, pickled red onions, spring mix 
& feta cheese with a tzatziki sauce. With option to add roasted 
chicken - $2.00 or slow roasted pork - $3.00

FALAFEL POCKET – $9.95
Housemade falafels, zesty slaw, hummus, roasted red bell pepper, 
zucchini, grilled onions& yogurt tahini sauce served in whole-
wheat pita.

FISH WRAP - $9.95
Fish, sunflower pesto, wilted spinach, hummus, 
& lemon vinaigrette. *Fish changes weekly, inquire with your 
server.

LAMB BURGER - $9.95
Ground lamb, fresh mint, anise, green onion, sage & thyme with 
yogurt-tahini sauce.

SANTE FE CHORIZO BURGER - $9.95
Ground pork mixed with house spices, herbs, scallions & cilantro 
with a sweet housemade mustard sauce. 

THE BEST TURKEY BURGER EVER - $10.50
Ground turkey, apples, celery, tomato, pickled red onions & 
organic spring mix with a rosemary aioli.

GRILLED PORTABELLO SANDWICH - $9.50
Grilled marinated portabello, roasted red bell pepper, zucchini, 
onions & organic spring mix with rosemary aioli.    
With option to add cheese - $1.00

Handwiches & burgers are served with a small order of monkey potatoes or a side green salad. Upgrade to a specialty salad for 
1.95 (Guy’s Chop-Chop, Simply Caesar or Mediterranean Salad)! All burgers come on a bun with housemade pickles on the side. 
(Consuming raw or under-cooked meats may increase risk of food-borne illness.)

HIPPIE CHICKEN - $14.95
Grilled chicken breast, market veggies sauteed in butter & white 
wine with the pilaf of the week.

STEAMED FISH IN SALSA VERDE SAUCE (dinner only) - 
$18.95
Red snapper, slowly-steamed in our house salsa verde, served 
over organic pilaf & market veggies of the week. 

SWEETNESS STEAK - $15.95
Marinated grass-fed steak topped with pineapple salsa. Comes 
with a side salad or Monkey potatoes.

ARGENTINIAN CHIMICHURRI STEAK  - $23.95
For the serious meat lover! 16 ounces of natural grass-fed hanger 
steak cooked on a hot iron skillet and topped, served with pilaf & 
market veggies of the week. 

PORTOBELLO CAP O’ GOODNESS - $13.95
Portobello caps marinated with served with fried polenta & red 
wine marinara over market veggies of the week.

SLOW PORK (dinner only) - $14.95
Slow-roasted pork shoulder with Guajillo chili garlic rub over 
market veggies of the week.      

SOUTHEAST ASIAN-STYLE PAELLA (dinner only) - $16.95
Tiger prawns, calamari, pilaf & market veggies in a housemade 
kaffir lime coconut cream sauce. 
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CHICKEN POT PIE (Dine-in Only) - $9.95
Roasted chicken with fresh potatoes, carrots, celery & peas 
covered with our housemade pastry top. 

VEGETABLE POT PIE (Dine-in Only) - $9.95
Turnips, yams, red bell peppers, baby lima beans, carrots, celery 
& shallots in a white wine shitake mushroom gravy covered with 
our housemade pastry top.
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Substitutions or items added to orders may be subject to an additonal charge. 18% gratuity will be included for parties of 6 or more. 
We offer half off bottled wines on Tuesdays! Our upstairs loft is a great space to host your private party! Catering available (inquire for 
details). Thank you and enjoy your meal! Oh and...By the way, we’re a bunch of nuts, but we don’t use it in our cooking!


