
PLEASE NOTIFY OUR TEAM OF ANY FOOD ALLERGIES  
FULL INGREDIENT LIST AT LOVESR.COM/BOK

[ DRINKS ] S ELECT O N E

WINES BY NOMADICA 
R E D B L E N D + 2
Lake Country, CA

C H A R D O N N AY + 2
Arroyo Grande, CA

I AM RADIANT
C R A N B E R R Y O R A N G E  
S P R I T Z E R
cinnamon, allspice, ginger, 
sparkling water

[ STARTERS ] S ELECT O N E

I AM FASCINATING  EXCLUSIVE
C R I S P Y A S I A N S P R I N G R O L L S
rice paper wrap, smoked tofu, carrots, wakame,  green cabbage, 
shiitake mushrooms, nori, tamari glaze, vegan fish sauce 
A D D A S PR I N G RO LL +3

I AM GRACIOUS   A S PA R AG U S & TO M ATO C O N F I T

arugula, persian cucumbers, avocado, cashew mozzarella,  
basil hempseed pesto, balsamic reduction, brazil nut parm, 
cauliflower hempseed rice

I AM ENCHANTING   WARM BROCCOLINI & EDAMAME

mustard-marinated kale, tarragon, dill, avocado cream,  
maple-toasted seeds

I AM INSPIRED  BROCCOLI ROMANESCO

tomato confit, arugula, preserved lemon, kalamata olives, 
pickled golden raisins, lemon tahini

[ DESSERT ] 
S ELECT O N E

I AM AWAKENING  K E Y L I M E C H E E S E CA K E

I AM UNIQUE C H O C O - F L A N + 2

½ espresso cashew flan, ½ chocolate olive oil cake

[ MAINS ] 
S ELECT O N E

I AM CONFIDENT  EXCLUSIVE
CAU L I F L O W E R S T E A K
sundried tomato tapenade, toasted almond romesco,  
dukkah, gremolata 

I AM BLESSED B U T T E R N U T S Q UA S H PA S TA B O L O G N E S E

blackened tempeh, broccolini, cashew mozzarella,  
garlic rosemary breadcrumbs, red chili flakes, gremolata 
SU B       Q U I N OA PA S TA S H E LL S + 4

I AM LOVING  FO R B I D D E N B L AC K R I C E B O W L

roasted garnet yams, brussels sprouts, maple sesame dressing, 
avocado, quinoa, garlic tahini, pickled carrots & onions, cilantro

I AM LIBERATED  R AW B A S I L P E S TO K E L P N O O D L E S

heirloom cherry tomatoes, kalamata olives, green olives,  
arugula, cashew ricotta, brazil nut parmesan

A D D P R O T E I N TO A N Y D I S H :   B L AC K E N E D T E M P E H + 6 
M U S H R O O M CA R N I TA S + 6  |   S M O K E D TO F U + 6

SDRW April 3–10, 2022 
$45 per Person 
Excluding Tax & Gratuity

Dine-In Only 
Dinner Menu, 4pm—9pm 

Chef Seizan Dreux Ellis

DINNE R


