
Pachamama’s 
Lunch Menu 
 
Autumn & Winter 
 
 
 
Soup / Salad / Small Plates 
 
Saffron Butternut Squash Bisque 
Country Ham, Peas, Manchego Cream 
Cup $ 4  /  Bowl $ 6 
 
Soup of The Day  Cup $ 4 / Bowl $ 6 
 
8th Street Mac “N” Cheese 
Bacon, Shrimp, Basil, Edamame,  
Ditalini Pasta, 3 Cheeses  $ 7 
 
Warm Brown Butter Apples and Kale 
Candied Pecans, Pickled Onion,  
Fried Milk, Gold Raisins, Fig Vinaigrette  $ 6 
 
Pachamama’s Salad 
Wakarusa Greens, Hearts of Palm, 
Crispy Onion and Toasted Almonds 
With Choice of Creamy Mayfair or 
White Balsamic Vinaigrette  $ 5 
 
Truffle Scented Baked Brie Cheese 
Honey-Apricot Preserves, Crostini  $ 6 

 
 
 
 
 
Mains 
 
Wood Roasted Seafood Cake 
Spaghettini, Caper Crusted Tomatoes, 
Sweet Basil Pesto  $ 13  
 
Green Chile Fried Chicken Breast 
Creamy Spinach, Charred Onion Hominy  $ 12 
 
Hearty Vegetable Confit Tart  
Goddard Farm Goat Cheese,  
Marcona Almonds, Fresh Herb Salad  $ 11 
 
 
 
Wood-Fired Flatbreads 
 
Tomato Confit, House Mozzarella, 
Basil 
Side of Crushed Red Pepper Oil  $ 9 
 
Provolone, Brie, Goat Cheese, Pesto, 
Sprouts 
Side of Pink Peppercorn Honey  $ 9  
 
Slow Roasted Pork Shoulder, 
Peperonata, 
Crispy Fennel, Gorgonzola 
Side of Porcini Cream  $ 11  

 
 

 
Refreshers 
Iced tea  –  Tigerhill Black Tea  $ 3 
Fruit Juice  —  Chilled Apple, Cranberry, or 
Pineapple  $ 3 Housemade Green Tea Chai 
Latte — Gunpowder Green Tea, Almond Milk, 
Honey, Indian Spices  $ 4 ea 
Citrus  —  Fresh-Squeezed Lemonade or 
Orange  $ 3 ea 
Housemade French Soda —  Lavender, 
Vanilla, 
Cream, Soda  $ 4 ea 
Spicy Tomato Juice – Horseradish, 
Pickapeppa,    Chili, Lime  $ 4 ea 

Extras / Sides  
Avocado-Potato Salad $ 3 
Wood Fired Vegetables $ 2 
Baked 3 Cheese Ditalini $ 4 
Stout Beer Fried Onion Rings $ 3 
French Fries with Cracked Pepper $ 2 
Add Pan Fried Chicken ($2) or Shrimp ($3) 
to any Menu Item 

 
 

 
 
 
 
 
 
 
 
Between The Bun 
 
Laughing Bird Shrimp Wrap 
Crispy Wonton, Cilantro, Mint, Cucumber, 
Sushi Rice, Fried Egg, Spicy Cream Cheese      
Served with Orange-Miso Slaw  $ 11 
 
Leek Stuffed Portabella Sandwich 
Beet Chips, Chimichurri, Provoleta Cheese 
Served with Avocado-Potato Salad  $ 10 
 
8th Street Chicken Club 
Shaved Chicken Breast, Bacon, Tomato, 
Avocado Aioli, Gorgonzola, Greens, Onion, 
Served with Baked 3 Cheese Ditalini  $ 10 
 
Crunchy Pork Cutlet Sandwich 
Griddled Bacon and Onion, Dijon, 
Jalapeno-Cranberry Chutney, Havarti Cheese 
Served with Stout Beer Fried Onion Rings  $ 11 
 
Star Bar Burger Choices: 
•White Cheddar, Chambord-Onion Jam 
•Country Fried Patty, Gorgonzola Gravy, 
 Perfect Egg Yolk, Strawberry-Bacon Jam 
•Quinoa-Red Bean Burger, Charred  
 Poblano, Asadero Fondue, Cilantro Aioli 

▪Char Sui Pork Burger, House Kim Chi, 
 Yuzu Kosha Cream Cheese, Fried Egg 
 
All Burgers are served with French Fries  $ 11 

 
 


