
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 side spring salad

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

 
radha’s summer menu

appetizers $8 

zesty collard wraps
filled with Serrano chili, tomatillo & pumpkin seed pâté with julienne carrots, daikon, nectarine

and sweet & sour raisin chutney

uttapam with raita & sambar
savory, fermented brown rice & lentil crepes  with cashew kefir & cucumber raita & red lentil tamarind sauce

raw cashew cheese & heirloom tomato caprese salad
house made cashew-peppercorn cheese & heirloom tomatoes with fresh basil

for the love of local food
celebrate our local abundance, flavours change weekly - ask your server for today’s offering

 
mains $15

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

tempeh brochettes
broiled skewers with smoked paprika tempeh balls & seasonal vegetables with rosemary & garlic potatoes,

balsamic dipping sauce & summer salad

artichoke & pea brown rice risotto cakes 
with sautéed fennel & greens and chunky roasted red pepper sauce

panelle with tagine & ratatouille
chickpea & tomato tagine over cumin-spiced panelle, with roasted mediterranean vegetables & balsamic reduction

desserts $8

BC sorbet trio
changing selection of sorbets made from local fruits

black forest cake
german chocolate cake with BC cherries, maple coconut cream icing and cherry compote 

warm summer strudel
summer’s best fruits in crispy spelt phylo pastry with cinnamon sugar, fresh ginger & vanilla bean coconut ice cream

fresh berries & white chocolate mousse
raw mousse, sweetened with dates and served simply, with berries

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


