Please specify vegan when ordering. Split plates $2 charge.

SALADS
VEGAN GREEK SALAD
House-made falafel medallions, kalamata olives, red onions, baby tomatoes,
and cucumbers over arcadian greens. Served with a scoop of house-made
hummus and lemon vinaigrette dressing, 16.5
VEGAN CRANBERRY WALNUT SALAD
Crispy tofu, dried cranberries, candied walnuts, pepitas, avocado, apple
slices. Served on a bed of arcadian greens, tossed in maple balsamic
vinaigrette dressing, 18.5
V E G A N S P I C Y C H I P OT L E TO F U TACO S A L A D
Chipotle marinated tofu, corn salsa, black beans, sliced avocado, red pepper
and red onion over arcadian greens. Served in a crispy tortilla bowl with
avocado-tomatillo dressing, 17.5

BLACKBIRD FAVORITES
V EG A N H U M M U S P L AT E
House-made hummus served with sliced raw veggies and
toasted pita wedges, 14
VEGAN BLACK BEAN BURGER
Our house-made vegan black bean patty topped with slices of fresh
avocado, 16.5 (Hemp patty also available)
VEGAN BANH MI
Our take on a Vietnamese street sandwich! Crispy tofu, pickled veggie
slaw, cilantro, lettuce, cucumber and jalapeño. Served on a toasted
Parisian baguette with our house-made vegan sriracha mayo, 12.5
VEGAN COCONUT CURRY
Sautéed seasonal veggies tossed in our naturally gluten-free coconut
curry sauce. Served over basmati rice, 16.5.
Add crispy tofu, add/3.5
VEGAN BLACKBIRD FALAFEL
House-made falafel medallions folded into naan bread with a
smear of hummus, cucumbers, red onion, tomatoes, lettuce, lemon
tahini drizzle and feta cheese, 15.5
V E G A N M T. E V A N S H U M M U S
Blackbird hummus sprinkled with feta, cucumbers, red onion, lettuce
and tomato and lemon drizzle. Served on warmed naan bread, 14
VEGAN ZEUBEN
Toasted rye bread, sautéed sauerkraut, strips of grilled zucchini
and vegan 1000 island dressing, 12.5

Split plates $2 charge.

