
Brussels Sprout 

Tacos
ACCOMPANIED BY SMOKED AVOCADO, 

PICKLED RED ONION, SALSA VERDE, CRISPY 
BRUSSELS SPROUT LEAVES, TORTILLA STRIPS, 

JALAPENOS, CREMA.

SNACKS

KoreanFriedBroccoli
GARLIC SESAME SAUCE

dirtcandy

TipPolicy
We pay our employees a fair wage, and they share in Dirt Candy’s profits, so no tipping, please. 

While our prices may appear high, they are the same as they have always been, but the 20% previously covered
by a tip or administrative fee is now included in the menu price.

larger plates
$9

$34 

Amanda Cohen, Chef & Owner

vegetables (two or three per person)

WHATEVER PICKLES

SHANGHAI 
SHOOTS 

WITH FERMENTED BLACK BEANS

$7

$3

$36

$9

Popcorn Beets 
WITH THAI GREEN CURRY RANCH DRESSING

$38 FOR 2 FOR 4

Cabbage 
HOT POT

ACCOMPANIED BY LOTUS ROOT, KIMCHI, 
RADISHES, GINGER, FRESH HERBS, SESAME FU, 

CABBAGE NOODLES, GRILLED CABBAGE.

Bread
HOMEMADE VEGETABLE MONKEY BREAD

WITH SMOKED GARLIC BUTTER

BIEN CUIT COUNTRY BREAD
WITH SMOKED GARLIC OIL

$4

$2

Jalapeño 

Hush Puppies  
MAPLE BUTTER

$9

Winter Salad
TURNIP RIBBONS, MINT, DEHYDRATED 

GRAPEFRUIT, TURNIP LEAVES

$13

fried snacks

Broccoli
GRILLED & SMOKED BROCCOLI DOGS WITH BROCCOLI 

KRAUT AND MUSTARD BARBECUE SAUCE

Spinach
SPINACH SPAETZLE WITH SESAME, SHISO,
LILAC SPINACH AND DRIED ALEX CHEESE

Pepper 
CHILIS, HARICOT COCO, BELL PEPPERS,

SICHUAN TEMPURA KING OYSTER MUSHROOMS 

Carrot
THREE CARROT SLIDERS WITH SPECIAL SAUCE

ON AN ALL-CARROT SESAME SEED BUN

zucchini
ZUCCHINI TAKOYAKI, ZUCCHINI FLAKES,

ZUCCHINI CURLS WITH FRESH SHISO & YUZU DRESSING

KALE
KALE MATZOH BALL SOUP WITH 

POACHED EGG AND OKRA 

Mushroom
PORTOBELLO MOUSSE WITH SAUTEED ASIAN PEARS, 

CHERRIES AND TRUFFLE TOAST

Fennel 
RAW AND PICKLED FENNEL WITH CARAMELIZED 

YOGURT ON A CARTA DI MUSICA 
(WHICH JUST MEANS “FANCY CRACKER” IN ITALIAN)

Rutabaga
GINGER & SAGE CAKE WITH MUSTARD TUILE

AND SMOKED CREAM CHEESE

$17
$14

$13

$15

$15 $15

$22

Pumpkin
BUTTERNUT SQUASH PAD THAI, PUMPKIN

DUMPLINGS, FINGERLIMES, BANANA BLOSSOM

$20

$22

$14


