May 2019 Menu | Chef/Owner Lisa LaValle
Creative Cuisine from the Plant World

Jrellisa

at the greater des moines botanical garden

May Beer Special | 5

Local Craft Pints Iona

Combination Plate | 12.50

Choose Two
Soup, Salad, Half Sandwich or Pasta

Add a local fried egg to any entree | $1.50
Soups

all soups gf unless otherwise stated
Cup 4.50 | Bowl 6.50
Pea & Spinach Bisque with Mint Pesto
White Bean, Kale & Red Pepper Soup
Soup of the Day
Two Soup Combo | 12.50

Cups of two soups, brown-rice vegetable salad,
toast, greens and fruit

Pastas | 12.50

Creamy Asparagus Pasta
Creamy bechamel, fresh asparagus, leeks, saffron
aioli

Tortellini Pasta
Prosciutto stuffed tortellini, tomato marinara,
pecorino romano garnish

/
Gluten Free Option | Add 1.00

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

Local Vendors for May
Graziano Bros | Lee’s Greens
Iowa Choice Harvest | Raccoon Forks Farms

-

Salads | 12.50

Steak & Potato Salad

Roast golden potatoes, red peppet, cherry tomatoes,
crispy shallots, dijon-horseradish vinaigrette

Good for Your Gut Salad
Wild rice, edamame, dried papaya, flax seed, jicama,
cider-yogurt dressing, side of kimchee

Strawberry Tabbouli Salad

Cracked wheat grain, radicchio, red cabbage, carrots,
radishes, pepadews, fresh strawberries, almonds,
strawberry-aronia vinaigrette

Sandwiches | 12.50

Grilled Chicken Breast Sandwich

Grilled chicken breast, guacamole, fresh tomato,
romaine, green chile dijonaise, grilled hoagie bun

Grilled Mushroom Brioche

Sauted portobello mushrooms, arugula, pistachios,
balsamic aioli, brioche toast

Desserts by Doré | 7

Chef Nik Pugmire’s seasonal dessert selections viewed tableside

Blood Orange-Rhubarb Crisp
Dark Chocolate-Zucchini Cake
Lemon Posset with Seasonal Bertries

Black Pepper-Strawberry Cheesecake

In all efforts to leave a smaller footprint and to contribute
back to the beautiful gardens that surround us, Trellis Cafe is
working with the Botanical Garden on composting all suitable
products and ingredients.

Parties of 6 or more will be ran as 1 check and will be charged an automatic 18% gratuity



See our chalkboard for daily specials
o

Select House Wines

check out our chalkboard for full wine selection

OZV Rose California | 8
Zardetto Prosecco VVeneto, Italy | 8
Old Soul Pinot Noir California | 8
Old Soul Pure Red Cuiifornia | 8

Local Craft Pints | 6

Seasonals on tap from
Exile Brewing Co. Des Moines, Ia | Confluence Brewing Co. Des Moines, Ia
Firetrucker Brewery Ankeny, Ia | Peace Tree Brewing Co. Knoxville, Ia

Cocktails | 8
Full bar available
Raspberry Bellini | French 75 | Aperol Spritz | Trellis Mimosa | Bloody Mary
Daily Specials

Beverages
Zanzibar’s Organic Custom Blend Coffee - regular or decaf
Iced Tea | Coke | Diet Coke | Sprite | Ginger Ale | Spring Water
3
Perrier Sparkling Water | Green Ginseng Apple Tea - served hot or over ice

Izze | San Pellegrino Spritzers
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

Looking for the perfect location for your next private event?
Please inquire about hosting your next breakfast, afternoon or evening event at Trellis Cafe!

Gift Certificates Available
For catering contact Trellis Catering at 515.330.1517 | eventsales@trelliscafedsm.com
www.trelliscafedsm.com

10% of your dollars spent here go to support the operations of the Greater Des Moines Botanical Garden. Thank you for your
/



