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herbed tofu steak*
sautéed spinach, creamy butternut barley,

roasted root vegetables, balsamic reduction 18.

@stalkkitchen

curried garbanzos
carrots, sweet potatoes, caramelized squash, braised leeks,

coriander coconut sauce, wild rice, petite autumn greens 18.

rosemary mushrooms + whole wheat spaghetti*+
baby kale, roasted brussels sprouts,

maple cashew cream, walnut crumble 18.

exposing your body to a
plant-forward diet has been
proven to help heal your
body AND your mind.

small plates
carrot turmeric soup

saffron garbanzos, crystalized ginger 9.

fennel citrus salad +
baby spinach, mandarin segments, pistachios, fennel fronds,

pomegranate glaze, wild rice, maple balsamic dressing, 13.

autumn tower
cauliflower purée, truffled polenta cakes,

braised mushrooms, sweet potato + kale medley, rosemary oil 14.

delicata squash risotto +
sage braised parsnip + carrot medley, ground black pepper,

petite sorrel, braised leeks, toasted hazelnuts 18.

main course

everything on this menu is 100%
plant-based, whole food served in

completely biodegradable and
compostable take-out containers.

+ C O N T A I N S  N U T S     * C O N T A I N S  G L U T E N

ORDER + PICK-UP LOCATION ONLY
call to order: 857-267-4461

pick-up @ lower mills tavern
2269 dorchester ave, boston

• • • NOT AVAILABLE FOR DINE-IN GUESTS
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