
Beth’s Bowl  $11.75
Garlic chicken, broccoli, kale, spinach, black beans, 
corn, tomatoes, quinoa with brown rice and pesto 
sauce, topped with pine nuts and Parmesan cheese, 
served warm. 
Southwest Quinoa Bowl $11.50 
Garlic chicken, quinoa, black beans, corn, mild green 
sauce, melted Jack cheese, avocado and pico de gallo, 
served with chips and salsa. 
Thai Bowl $11.50 
Brown rice, quinoa, black beans, corn, tofu, water 
chestnuts, mushrooms, broccoli and peanuts all warmed 
and drizzled in a peanut cilantro dressing. 
Quinoa Chicken Bowl $11.50
Quinoa and brown rice, chicken, black beans, corn, 
onion, tomatoes and cilantro, served warm with chips 
and salsa.
Coconut Curry Bowl $11.50
Brown rice, chickpeas, carrots, cauliflower and coconut 
curry sauce, topped with raisins and sliced almonds. 
Served with a whole-wheat tortilla.  
Enchilada Bowl $11.50
Brown rice and quinoa, black beans, corn, olives and 
onion, topped with red enchilada sauce, melted Jack 
cheese and guacamole, served with corn tortillas.
Veggie Burger Bowl $11.75
Brown rice, veggie patty, kale, carrots, roasted red peppers, 
black beans, corn and tomatoes, topped with gaucamole.
Served with salsa and tortilla chips on the side.

SOUPS
Cup $4.00
Bowl $6.25 Served with squaw bread.
Gluten Free bread  $1.00 extra  
 
Cockie Leeky
Chicken, brown rice and leeks in a creamy broth. 
Veggie with Kale
Tomato-based with lots of veggies & kale. 
Chicken Tortilla
Chicken and veggies in a flavored broth with tortilla chips.  
Chicken Rice Vegetable
Chicken, brown rice, and lots of veggies.
Soup Of The Day
Ask about today’s special selection!

CHILi
Cup $4.50
Bowl $6.75 Served with a corn bread muffin. 

                Vegan Cheese Available $1.50 extra

Ruta’s Killer Chili
A vegetarian chili with pinto beans, soy protein and 
seasonings topped with cheddar cheese and tomatoes. 

Black Bean Chili
A vegetarian mix of black beans, onion, garlic and 
tomato topped with Jack cheese and tomatoes. 

Need soup for the group? Reusable containers!
Now available to-go in 32 oz. $11.75 and 64 oz. $23.00

Soup/Salad combos
Dala Garden Salad With 

Cup of Soup $10.25 • Cup of Chili $10.50
Bowl of Soup $11.75 • Bowl of Chili $12.00

Little Caesar Salad With 
Cup of Soup $10.25 • Cup of Chili $10.50

Bowl of Soup $11.75 • Bowl of Chili $12.00
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Add Chicken $2.75 or Shrimp $3.25     Vegan Cheese Available $1.50 extra
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SALADS
                Vegan Cheese Available $1.50 extra

Dressing
All dressings are gluten free and served on the side
Creamy Herb Bleu Cheese  
Chinese Style Honey Ginger Mediterranean Italian 
Fat Free Raspberry Vinaigrette Curry 
Balsamic Vinaigrette Thai 
Honey Mustard Classic Caesar
Mexican Caesar Cilantro Fresh Carrot Ginger 
Dijon Vinaigrette                                     Santa Fe Blue Cheese

Side Salad $4.25
Lettuce, carrots, tomato, cucumber and your choice of dressing.  

Dala Salad $6.95
A dinner salad with lettuce, carrots, cucumber, celery, 
tomatoes and sunflower seeds, with your choice of dressing. 

Garlic Chicken Salad $10.95
Extra Walnuts $1.75  With Feta Cheese $1.50  With Goat Cheese $1.50
A smaller salad with our garlic chicken, lettuce, carrots, 
tomato, cucumber, avocado, caramelized walnuts and 
crunchy noodles, served with Balsamic Vinaigrette. 
Need the larger size? $12.75

The Smaller Greek Salad $10.95
Romaine lettuce, salami, tomato, cucumber, 
pepperoncinis, Kalamata olives, red onion, Parmesan 
and feta cheese, served with Mediterranean dressing. 

Super Seed Spinach Salad $11.25  
A smaller sized salad with spinach, quinoa, black 
beans, corn, cranberries, chickpeas, pumpkin seeds, 
sesame seeds, sunflower seeds, snow peas, carrots, 
tomatoes,and cucumbers, served with Fresh Carrot 
Ginger dressing.

Quinoa Thai Salad $11.50 
A smaller sized salad with baby greens, quinoa, raisins, 
carrots, tofu and peanuts. Served with Thai Dressing.

Glassell Street Special $11.50 
A smaller salad with baby greens, spinach, carrots, 
cranberries, Mandarin oranges, green apples, walnuts, 
avocado and bleu cheese, served with Dijon Vinaigrette.

Tuna and Spinach Salad $11.50 
A smaller salad served with a scoop of tuna on top of 
spinach, tomato, cucumber, avocado and carrots served 
with Balsamic Vinaigrette.

Falafel Salad $11.50 
A smaller salad with romaine lettuce, cucumber, carrots, 
tomatoes, black olives, falafel balls and feta cheese, 
served with hummus and Creamy Herb dressing.

Beet it Up $11.50 
Beets, baby kale, carrots, walnuts, red onion, feta cheese, 
olives, served with Raspberry dressing.

The Bigger Cobb $12.75 
Lettuce, chicken, assorted veggies, baby corn, egg, 
avocado and bleu cheese with Mediterranean dressing.
Baby Cobb $11.50 

Vegetarian Cobb $12.25
Lettuce, baby corn, egg, assorted veggies, avocado, 
crumbled bleu cheese with Mediterranean dressing. 
Baby Veggie Cobb $10.25 

Caesar Salad $10.50 
Classic romaine lettuce, tomatoes, croutons, Parmesan 
cheese and Caesar dressing, served with garlic bread.
Little Caesar (without tomato and garlic bread) $6.95 
Add Chicken $2.75

Vegetarian Chef $12.25 
Lettuce, all the veggies possible, Jack and cheddar 
cheese, egg, avocado and black olives with your choice of 
dressing.
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Chinese Chicken $12.50 
Chicken, lettuce, almonds, Mandarin oranges, water 
chestnuts, fresh veggies and crunchy noodles, served with 
Honey Ginger dressing. 
Coconut Curry Chicken $12.50 
Coconut Curry marinated chicken, assorted veggies, Granny 
Smith apples, lettuce, raisins and sliced almonds. Served with 
a whole-wheat tortilla and Coconut Curry dressing.  
Summer Salad $12.50 
Baby greens, turkey, bleu cheese, caramelized walnuts, 
mandarin oranges, cranberries and carrots, served with 
Balsamic Vinaigrette. 
Italiano $12.50 
Garlic chicken, romaine, garbanzo beans, red onion, 
artichoke hearts, Kalamata olives, Jack and Parmesan 
cheese and sundried tomatoes, served with Dijon Vinaigrette. 
Shrimp & Avocado Salad $13.25 
Lettuce, shrimp, avocado, Jack and cheddar cheese 
and all the veggies with your choice of dressing.
Apple Spinach Salad $12.50 
Spinach, chicken, Granny Smith apples, bleu cheese, 
caramelized walnuts, carrots and celery, served with Dijon 
Vinaigrette. 
Tuscan Kale Salad $12.50
Baby kale, turkey, cranberries, carmelized walnuts, parmesan 
cheese, avocado, tomatoes, cucumbers and croutons, 
served with Balsamin Vinaigrette. 
Mexican Caesar Salad $11.50 
Add Garlic Chicken $2.75
Romaine lettuce with tomatoes, cucumbers, feta cheese, 
tortilla chips and pepitas with Mexican Caesar dressing.
Veronica’s Version Mexican Salad $12.95 
Romaine lettuce with garlic chicken, tomatoes, avocado, 
cucumbers, jalapeños, onion, feta cheese, tortilla chips and 
pepitas, served with Mexican Caesar dressing.
Veggie Thai $12.50
Rice, raisins, lettuce, veggies, baby corn, peanuts and 
crunchy noodles, served with Thai dressing. 
Thai Salad $13.25 
Chicken, shrimp, lettuce, veggies, baby corn, peanuts 
and crunchy noodles, served with Thai dressing.  
The Ultimate $13.25 
Ham, salami, Jack & cheddar cheese, shrimp, and 
avocado along with lettuce and lots of fresh veggies with 
your choice of dressing.
Chicken & Avocado Salad $12.50 
Chicken, Jack & cheddar cheese, avocado, walnuts, lettuce 
and all the fresh veggies with your choice of dressing. 

BBQ Chicken Fiesta Salad $12.50 
Romaine lettuce, chicken, BBQ sauce, black beans, 
red onion, Jack cheese, cilantro, tomatoes, corn, 
avocado and chips, served with Southwestern Bleu 
Cheese dressing. 

California Mediterranean $12.50 
Artichoke hearts, feta cheese, turkey, Kalamata olives, 
lettuce, veggies, and Parmesan cheese, served with pita 
bread and Mediterranean dressing. 

Deep Blue Primo $12.50 
Delicately blended tuna along with lettuce, Jack and 
cheddar cheese and lots of fresh veggies with Balsamic 
Vinaigrette.
Winter Soltice $12.50
Baby greens, turkey, green apples, goat cheese, carmelized 
walnuts, tomatoes, carrots and cucumbers, served with 
Dijon Vinaigrette. 
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