
Moosewood Restaurant     Dinner September 1 
 
This portion of our menu changes for lunch and dinner daily, as our cooks & menu planners are continually creating 
new & exciting dishes while also drawing from hundreds of recipes found in the Moosewood Restaurant cookbooks. 

appetizers 
 

Fresh Tomato-Tomatillo Salsa (v) 
Served with organic tortilla chips   5.00 

Spinach-Cheese Triangles 
Served with tabouli salad, tomatoes and olives   6.00

Creamy Smoked Cheddar & Tofu-Kan Spread 
Served with crackers and tomatoes   5.50

soups  
Cup 2.75 Bowl 3.75 

 

                            Creamy Mexican Potato        
Chilled Tropical Fruit (v) 

 
tonight's entrees   

All entrees are served with a house salad.  Dressings:  house (creamy spinach-basil), feta garlic, 
lemon tahini, miso ginger, honey dijon, dressing du jour (ask for availability) 

 

French Vegetable-Bean Ragout (v) 
From Moosewood Restaurant Low-Fat Favorites 

Carrots, potatoes, leeks, fennel, tomatoes and more simmered with white beans, herbs & wine;  
served with bread and brie (opt'l)   15.00 

Wine suggestion: Laetitia Pinot Noir 

Spinach-Cheese Ravioli  
Topped with a basil-nut-pesto, chopped tomatoes & parmesan cheese   16.25 

Wine suggestion: Damiani Cabernet Franc 

Indian Potato Roll-Up (v) 
A variation on a recipe found in Moosewood Restaurant Low-Fat Favorites 

Flour tortilla baked with a curried vegetable filling with potatoes, cabbage, green peas & 
more; served on rice with fruit chutney, toasted cashews and spinach raita (opt'l)   15.50 

Wine suggestion: Treleaven Dry Riesling 

Fish a la Greque 
From New Recipes from Moosewood Restaurant 

Fresh tilapia fillet baked with dill, red onions, tomatoes and feta cheese; 
served with lemony roasted potatoes and herbed carrots   18.00 

Wine suggestion: Diablo Sauvignon Blanc 

 
 

A 1.00 plating fee will be assessed for split entrees.  Please, no more than two separate checks. 
(V) - may be made vegan. Dishes are served with optional items unless otherwise requested. 

If you have any dietary restrictions or food allergies, please consult your waiter for a complete list of ingredients 


