
table d’hôte
mix and match any appetizer, main and dessert

from classics or featured menu $28

radha’s classics

appetizers $8

inspired soup of the day
seasonal ingredients, served with housemade organic spelt flatbread, 

naturally leavened with sourdough starter

nori roll
raw sunflower-hempseed paté, julienne vegetables, sprouts and avocado

in nori with homemade pickled ginger and orange dragon dip.

golden potato wedges
organic potatoes roasted with a touch of olive oil—crispy outside, fluffy inside 

—served with chipotle mayo

community dhal

spicy and hearty organic red lentil soup—“pay as you feel” (ask your server for details)

mains $15

nourishing grain bowl
steamed seasonal vegetables, sprouts and hempseeds over organic brown rice or quinoa, 

choice of lemon tahini, thai coconut curry or ginger miso sauce 
choice of ginger tempeh, tofu or seasoned almonds

quinoa nut burger platter
house-made quinoa, nut and vegetable burger on an organic sprouted grain bun with avocado, 

pickled red onion, sprouts, sundried tomato tapenade and chipotle mayo
served with potato wedges and purple cabbage and apple slaw

table d’hôte
mix and match any appetizer, main and dessert $28 

 
radha’s winter menu

appetizers $8 

sage & kamut potato gnocchi
with sautéed squash and apple, white wine and apple sauce

raw winter salad trio
citrus-marinated carrot, beet and ginger salad; thinly shredded kale salad with sesame dulse and miso

dressing; purple cabbage and apple slaw with raisins and flax oil. Try all three or have a full portion of one.

root vegetable pakoras
mixed root vegetables in curried chickpea batter, pan-fried, accompanied by cilantro chutney and carrot pickle

local appetizer
local winter flavours changing weekly – ask your server for today’s offering

 

mains $15

living/raw special
enzyme and nutrient-rich, mainly raw and always delicious – ask your server for today’s special 

grilled portobello mushroom steak
 beet barley risotto, balsamic onion marmalade, roasted beets and seasonal greens

handmade kamut fettuccine 
in smoky butternut cream sauce, pumpkin seeds, shallots, sun-dried tomatoes and seasonal greens

rosemary lentil phyllo purse
with roasted root vegetables, spiced sautéed cabbage, miso gravy and tomato-pear chutney 

desserts $8

chocolate cannoli
crispy kamut wafers filled with orange-spiced cashew cream with mandarin orange segments

and hot chocolate dipping sauce

gingerbread cake
featuring spices—ginger, cloves, cayenne, fennel—to help ward off a cold, served with poached pear

and house-made amazake ice cream 

raw chocolate ganache & banana pie
in walnut crust, sweetened with dates and stevia and garnished with raw banana chips

* 18% gratuity will be added to tables of 8 people or more


