
VEGAN FLAVORS OF AUTUMN
OCTOBER 19,  2023 | 5:30 PM IN THE LOFT

OUR LAST DINNER OF THE YEAR!

lychees, mandarin tangerine sauce, red onions, cilantro, crispy rice paper, fresh
avocado puree

L Y C H E E  C E V I C H EL Y C H E E  C E V I C H E

PAIRING: NEGRONI
panarea sunset gin, la fuerza rose vermouth, contratto aperitif

sprout it mushrooms, wakame, yuzu ponzu, burnt onion oil
V E G A N  S U R F  &  T U R FV E G A N  S U R F  &  T U R F
PAIRING: DREAMY CLOUDS SAKE

fried artichoke hearts, french fries, malt vinegar salt, vegan remoulade
A R T I C H O K E  ‘ N  D I PA R T I C H O K E  ‘ N  D I P
PAIRING: DAMM DAURA IPA

pumpkin puree, arborio rice, butternut squash, spiced pepitas
P U M P K I N  R I S O T T OP U M P K I N  R I S O T T O

PAIRING: SEE SAW MARGE PINOT NOIR

sweet corn, cajun, coconut milk, leeks
C R E O L E  C O R N  B I S Q U EC R E O L E  C O R N  B I S Q U E

PAIRING: UNITY VIBRATION BOURBON PEACH KOMBUCHA 

(269) 443-2401 | 600KITCHENANDBAR.COM

roasted sweet potatoes, piloncillo syrup , pecans, fried sage
C A N D I E D  S W E E T  P O T A T OC A N D I E D  S W E E T  P O T A T O

PAIRING: PLUS SIX SPARKLING PINOT GRIGIO

http://600kitchenandbar.com/

