
Dinner for two package
First Course

Sticky Chickpeas warm chickpeas in a sweet & tangy sauce, 
with crostini, sesame seeds & scallions 

Second Course 
Mushroom Crostata pastry of pureed and roasted mushrooms with shallots & sherry, 

vegan enchilada saucevegan enchilada sauce
Third Course

Wilted Kale Salad with cranberries, currants, pumpkin seeds
Fourth Course

Tofurkey organic tofu, potatoes, onions, bread crumbs, 
generously seasoned, wrapped in rice paper, baked and glazed; sides of shredded brussels & succotash

Fifth Course
VVegan Chocolate Cup Cakes 

with Raspberry “Buttercream” frosting

Meals include  a Valentine’s Day Card from local artist Elizabeth Grubaugh for you to 
pour your heart out  & Winter Cocktail Mix - fresh lime, ginger, cranberry, strawberries - 

you supply the spirits or seltzer - enough for two

Vegan!


