May 2017 Menu | Chef/Owner Lisa LaValle
Creative Cuisine from the Plant World

Jrellisa

at the greater des moines botanical garden

)
May Wine Pairing | 6 Salads | 11.95

O1d Soul Pure Red Culifornia Pickled Spring Caesar Salad
Zardetto Prosecco Veneto, Italy Crisp romaine, parmesan, pickled thin sliced radish-
es, carrots, peppers, beets
Combination Plate | 11.95 Greek Hummus Orzo Salad
Spinach, scallions, feta, orzo, hummus, Kalamata
Choose Two olives, roasted red peppers, heirloom tomatoes,
Soup, Salad, Half Sandwich or Pasta cucumbers, lemon-thyme vinaigrette

Asian Shrimp Broccoli Salad

SOUpS Black lentils, carrots, red onions, broccoli, shrimp,
all soups gf unless otherwise stated sesame seeds, dried papaya, ginger-peanut dressing
Cup 4.50 | Bowl 6.50
Cream of Asparagus Soup Sandwiches | 11.95
Three Sisters: Corn Squash Black Bean
Soup of the Day Grilled Egg Salad Bacon Sandwich
Two Soup Combo | 11.95 Crispy Berkwood bacon, creamy egg salad, tomato,
Cups of two soups, pasta salad, toast, greens and lettuce, wheat grain bread
frut Open Face Brie Chutney
Pastas | 11 95 Melted brie, havarti, pear chutney, sliced almonds,

grilled white cornmeal bread
Smokehouse Chicken Pasta
House smoked pulled chicken, roast fennel, rainbow

carrots, forest mushroom melange, creamy tarragon D esserts | 6
bechamel Our delicious desserts viewed tableside
Basil Garden Greens Pasta Iowa Honey Creme Brulee

Kale, swiss chard, pesto, sundried and heirloom

tomatoes, pinenuts, romano, spinach, EVOO Homemade Crumble Top Fruit Pie

e ™ Seasonal Chocolate Selection
Gluten Free Option | 1.00

Brown rice + gluten free bread
Small Portion Any Entree | 9.50

Daily House Special

In all efforts to leave a smaller footprint and to contribute back to the

Local Vendors for May beautiful gardens that surround us, Trellis Cafe is working with the
Towa Choice Harvest | Black Cat Acres | Berk- Botanical Gardens on composting all suitable products and
ingredients.

wood Farms | Brewer’s Meats

Please note: One check per table and 18% gratuity added to parties of five or more. $2.00 plate charge for shared entrees.



See our chalkboard for daily specials
o

Select House Wines

check out our chalboard for full wine selection

OZV Rose California | 8
Zardetto Prosecco eneto, Italy | 8
Old Soul Pinot Noir California | 8
Old Soul Pure Red Caiifornia | 8

Local Craft Pints | 6

Seasonals on tap from

Exile Brewing Co. Des Moines, Ia | Confluence Brewing Co. Des Moines, Ia
Madhouse Brewing Co. Des Moines, Ia | Peace Tree Brewing Co. Knoxville, Ia

Cocktails | 8
Full bar available
Daily Specials | Bloody Mary | Mimosa

Beverages
Zanzibar’s Organic Custom Blend Coffee - regular or decaf
Iced Tea | Coke | Diet Coke | Sprite | Ginger Ale | Spring Water
2.5
Perrier Sparkling Water | Green Ginseng Apple Tea - served hot or over ice

Izze | San Pellegrino Spritzet’s
3

Kids Menu | 7
12 and under

All served with carrots, chips and fresh fruit
Pasta with Butter and Cheese | Grilled Cheese | Peanut Butter and Jelly

Gift Certificates Available
For catering contact Trellis Catering at 515.330.1517 | eventsales@port-of-desmoines.com



