
the herb box… is proud to support our local growers 
and suppliers using farmers’ cheese and cage-free eggs. 
We use hormone-free, natural meats and nitrate-free 
bacon as well as local, organic produce whenever possible. 

 

 
 
  

 

OPENERS 
 

KOREAN FRIED CAULIFLOWER 냠냠 
quinoa, Korean hot pepper sauce, sprouts - $13  

 
CRISP BRUSSELS SPROUT CHIPS 
sea salt, vegan aioli - $9 gf, v 

 
AVOCADO LOVE™  

whole grain toasts, organic arugula, fennel- $12  
 

HOISIN GLAZED CHICKEN SATAY 
peanut sauce, sesame slaw - $13 

 
MAC and CHEESE GRATIN 

smoked gouda, sage breadcrumbs - $10 
 

THAI BBQ BABY BACK RIBS 
green apple, jicama slaw - $13 

 
PEAR and GORGONZOLA FLATBREAD 

sage pesto, parmesan fried sage - $15 
 

SPICED HERB FALAFEL WITH SWEET ONION 
tahini, yogurt, mint - $9 

 
ROASTED BEET and APPLE SALAD 

goat cheese mousse, candied walnuts - $12 gf 
 

KALE, CORN and SWEET ONION PAKORA 
sweet-hot serrano glaze, yellow pepper aioli - $12 gf + v 

 
CRISPY PORK BELLY SLIDERS 

candied orange peel, jalapeno, red cabbage - $14 
 

WHITE BEAN CHICKEN CHILI 
tortilla crisps, cilantro, hatch chilies - $7 

 
GYPSY SOUP of the MOMENT 

seasonally inspired, scrumptious - $7 
 
 
 

VEGETARIAN NOSH BOARD 
roasted beet + apple + kale pakora - gf 

edamame hummus + corn salsa - gf 

quinoa citrus salad - gf 

pita bread 

$16 
 
 
 

 

SANDWICHES 
[served with house sweet potato chips, sea salt, curry] 

 
CHAR-GRILLED STEAK TARTINE* 

pickled red onion, blue cheese, watercress, crisp fried fennel 
roasted garlic mayo, ancho bourbon demi - $15 

 
ACHIOTE TURKEY TORTA 

manchego, butter lettuce, pickled baby brussels sprouts 
mustard seed, roasted garlic mayo, toasted bolillo - $14 

 
CRISPY CHICKEN BLT 

rosemary buttermilk fried free-range chicken, basil-garlic 
mayo, bacon, organic mixed greens, ciabatta - $13 

 
BLACKENED SALMON BLT* 

organic arugula, red pepper mayo, ciabatta - $18 
 
 

 

GREEN PLATES 
 

SERRANO-AVOCADO SHRIMP SALAD 

crispy shrimp, avocado toasts, arugula, fried fennel 

pancetta, sweet-hot serrano glaze, lemon-honey vinaigrette - $15 

 

URBAN MARKET STEAK SALAD*  

grilled beef tenderloin, ancho-bourbon demi, smoky blue cheese 

watercress, avocado, sweet red pepper, bacon, sugared pecan 

sweet dried corn, blue cheese vinaigrette - $17 gf 

 

MARKET SUNFLOWER SALAD 

blackened chicken, romaine, frisee, goat cheese, bacon  

dried berries, sunflower seeds, balsamic vinaigrette - $15 gf 

 

CHICKEN-AVOCADO CHOP SALAD 

blackened chicken, cotija, bacon, organic lettuce, tomato, red 

onions, sweet dried corn, creamy jalapeño-avocado - $14 gf 

 
GROW HAPPY GARDEN SALAD 

cucumber, tomato, feta, pepitas, red wine vin - $9 gf 

ADD grilled salmon* - $6, all natural chicken* or grilled steak* - $4 

 

LUNCH

FOOD CONSUMPTION WARNING :: *these items can be cooked to order. Consuming raw or under cooked eggs, meat, poultry or seafood may increase your risk 
of food-borne illness. CAUTION: dried fruit & olives may contain pits or seeds. Attention persons with food allergies to wheat, soy, eggs, milk, peanuts, tree nuts, fish 
and shellfish: Although the staff at The Herb Box takes precautions to safely handle and label ingredients and foods that contain potential allergens, cross-
contamination may occur. Highly sensitive individuals should discuss the risks of cross-contamination with their physicians. Thank you, The Staff of The Herb Box. 

CHECK US OUT ON THE FLIP SIDE  



Ask your server about our 
BEER & WINE selection 

 

 
 
 
 
  

BOWLS 
 

LENTIL CAULIFLOWER BOWL 

cauliflower, rainbow quinoa, black lentils, pickled red grapes 

crispy brussels sprouts, honeycup dijon, aioli - $13 gf + v 

 

KOREAN SOBA NOODLE BOWL 

spicy miso-glazed soba noodles, char-roasted broccoli, red &  

yellow peppers, avocado, soft boiled cage-free egg*, scallion,  

pea shoots, spicy cucumber, toasted sesame seeds - $13 

Chef Suggestion~ ADD: grilled miso salmon* - $6 

 

SWEET POTATO AVOCADO BAJA BOWL 

rosemary coriander roasted sweet potatoes, poblanos, onion, 

black beans, caramelized plantains, kaniwa, tabasco fried shallots, 

avocado, queso, creamy jalapeño-avocado dressing - $13 rgf 

Chef Suggestion~ ADD: blackened shrimp* - $6 

 

EDAMAME CHOP CHOP 

roasted edamame & corn salsa, edamame hummus,  

radish, shredded raw beets, avocado, candied pepitas 

black quinoa, lemon-honey vinaigrette - $14 gf 

 

ADD grilled or blackened salmon*or blackened shrimp* - $6 

all natural chicken* or grilled steak* - $4 

 

 

ENCHILADAS, TACOS, GRILL 
 

BUTTERNUT SQUASH and CORN ENCHILADAS  

kale ensalada, organic arugula, avocado, edamame, sweet 

dried corn, pickled red onion, candied pepitas, queso - $15 gf 

 

SHORT RIB ENCHILADAS + MANCHEGO + ANCHO* 

napa cabbage slaw, cilantro, avocado, queso - $15 gf 
 

VEGETARIAN SWEET POTATO TACOS - $15 rgf  
(OR) MARKET STREET SHORT RIB TACOS - $16 rgf  

grilled onion, spicy roasted corn-avocado salsa, cotija 

crème, baby greens, black bean-mango salad  

 

GRAPEFRUIT and SUGAR CHARRED SALMON*  

sugar snap peas, fennel, blackberries, pistachio, orange 

charred onion, black quinoa, snow pea shoots - $21 gf 
 

ARIZONA GRASS FED BURGER* 

green-apple jicama slaw, bacon, aioli, brie cheese - $15 rgf 

 

GRILLED TROUT + ROASTED CORN and BEETS*  

herb-garlic butter, roasted brussels sprouts - $22 gf 

 

 

 COCKTAILS  

$10  

 
T H E  G I N G E R  

Jameson whiskey, ginger ale, fresh lemon and lime 
 

T H E  R U B Y  R E D  S L I P P E R  
Deep Eddy Grapefruit vodka, Elderflower liqueur and pink 

grapefruit juice 
 

T H E  M A R T I N E Z  
Bombay Sapphire gin, sweet vermouth, Luxardo cherry 

liqueur and Angostura bitters 
 

T W I S T E D  M A N H A T T A N  
Woodford Reserve, Disaronno and cherry Juice 

 
M E L O N  M U L E  

Grey Goose melon vodka, Cock & Bull ginger beer, lemon 
juice, fresh cucumbers and fresh limes 

 
S E X Y  F I Z Z  A N D  F I G  

Finlandia vodka, lemon juice, rosemary, honey syrup 
fresh fig puree 

 
B L A C K B E R R Y  M O J I T O  

Bacardi rum, fresh blackberries, soda, simple syrup, limes, mint 
 

S K I N N Y  M A R G A R I T A  
Herradura silver tequila, Crème de Cassis, agave nectar 

lime juice 
 

L U C Y  G O O S E Y  
Grey Goose La Poire vodka, Prosecco,  

splash of elderflower liqueur 
 

L E M O N  B A S I L  M A R T I N I  
Deep Eddy Lemon vodka and fresh basil leaves 

 

 

DRINx 
fresh brewed traditional tea - $3 

fresh brewed flavored tea traditional, green, passion fruit,    

 hibiscus (contains Stevia)- $3  

arnold palmer (tea + lemonade) - $3 

lemonade traditional, mango - $3.5 

sodas coke, diet, dr pepper, sprite (free refills) - $3 

organic hot coffee - $3 

cold nitro brew - $3.75 

espresso/cappuccino/latte/mocha/chai - $3.5 

double espresso - $5 

 
 

MENU UPDATED 11.16.16 

 www.theherbbox.com 

gf = gluten-free  rgf = request gluten-free  v = vegan 

LUNCH 


