


Kodiaks Fall Lunch 2024

 Soups tazul .................................. $7
French onion - velvety beef broth, caramelized 
onions, crispy crouton, thyme, swiss cheese

Daily - ask your server about today’s creation

 Salads goh ts’uyi.......................... $15
Mediterranean Pasta - handmade noodles, 
greenhouse pesto, artichoke, sundried tomato, 
feta 

Harvest Greens - roasted beet & squash, 
cranberries, pickled onion, crispy prosciutto, 
toasted nuts, brie

Most salads can be made GF/DF

 Mains ts’uyi ................................ $17
Butter Chicken - basmati, cilantro, mango  
chutney, crispy shallot, coconut  DF/GF

Sichuan Noodles - pickled onion, sichuan fried 
tofu, bok choy, peanuts, mushrooms V/DF

Seafood Crepe - cream, Dijon, poached lemon- 
herb salmon & shrimp, tarragon, crispy capers

Enquire about the daily specials

 Sandwiches liba  ........................ $16
Kodiak Bahn Mi - shredded slow roast pork, 
pickled veg, crusty baguette, hoisin mayo

Autumn Toastie - housemade focaccia, sous-vide 
chicken, apple chutney, brie, arugula

Pulled Pork - smoked in house, tangy BBQ sauce, 
crisp coleslaw, brioche 

Steak - House-cut, beef, oregano chimichurri,  
onion jam, spruce tip salt  

Most sandwiches can be made GF/DF


