
126 Holiday Dinner Menu     
 

Pork and beef are humanely raised and vegetarian fed. Chicken is free of antibiotics. 

family size starters             
Twice the serving size of our dinner 
appetizers. Warm in the oven and enjoy. 
Instructions will be included.   

GREEK MEAT BALLS 14            
House-ground pork and beef, tzatziki, 
14 meat balls    

MUSHROOM TART 15          
Manchego, parmesan tuile, two tarts  

MEDITERRANEAN SPREAD* 14 
Goat cheese, tomato, 2 flat-breads, 
add $3 for gluten free, 16 oz spread  

VEGAN HUMMUS* 14                              
House-made 16 oz hummus, 2 flat-
breads, add $3 for gluten free 

CRAB CAKES 24                              
Eight one oz house-made crab cakes, 
orange ginger coulis, puree chipotle, 
basil aioli 

*Gluten Free 

family size salads           
Three times the serving size of our 
dinner salads. We serve local Garuda 
Farms hydroponic greens with house-
made vinaigrettes (on the side). 
VEGAN MIXED GREENS* 14            
Cucumbers, tomatoes, local garuda 
greens, honey-balsamic vinaigrette             
ROASTED BEET* 18                    
Local garuda greens, bleu cheese, 
walnuts, pickled onion, honey-
balsamic vinaigrette  

 ARTICHOKE* 18                                     
Local garuda greens, Parmesan, crispy 
chickpeas, lemon-champagne 
vinaigrette 

VEGAN ASIAN SALAD* 18                                     
Mixed greens, julienned marinated 
vegetables, ginger-soy dressing 

*Gluten Free 

family size sides  
Warm in the oven and enjoy. Instructions 
will be included.     

MASHED POTATOES*  10          
House-whipped yukon gold, cream, 
one pound                         

BRUSSEL SPROUTS* 12      
Organic oven roasted brussel sprouts, 
bacon (optional), one pound (request 
vegan)  

MAC N’ CHEESE* 15.5               
Bechamel sauce, white and mild 
cheddar, cream, one pound add $2 
for gluten free                        

*Gluten Free 

 

* 

 

entrees                                     
Dinner for two. Warm in the oven and 
enjoy. Instructions on warming and 
plating will be included.   

VEGAN RICE PILAF & 
NAVARATAN CURRY* 24                              
Curried cauliflower, carrots, peas, red 
pepper, coconut cream 

PORK VINDALOO 32 
Two en croute vindaloos, slow 
braised pork in Indian Spices 

LAMB OSSO BUCCO* 40              
Two slow braised lamb shanks, 
whipped potatoes, asparagus  

CHICKEN BIRIYANI* 32             
Slow braised chicken with basmati 
rice and yogurt salad  

DUCK CONFIT*  38                 
House-made confit of 2 duck legs, 
oven roasted  brussel sprouts with 
dijon mustard and cream 

VEGAN THAI GRILLED VEG* 
28                                        
Thai fried rice, mushrooms, curried 
coconut cream for 2  

VEGAN TACOS*  28                   
12 tacos (pick 6 of any 2) from list 
below with house-made tortillas (corn 
for gluten free by request)                                 
--House-made hummus, grilled 
vegetables, pine nuts, avocado 

--Roasted caulifower, spicy romesco 
sauce, house pickled cabbage 

--Korean bbq mushrooms, pickled 
onions, house-salad 

*Gluten Free 

 

 

 

 

Call 319-887-1909 or 
order online: 

onetwentysix.net 

Pick up Wed evening, 
Thurs from 10am to 
12 pm, or Saturday 

 

    

 

 

finish at home entrees     
Dinner for two. Instructions on cooking 
the main, warming the sides and plating 
will be included. We have taken all the 
guess work out of cooking!   

CHICKEN BOURGOGNE* 26 
Two antibiotic free brined and 
marinated chicken breasts, Dijon 
cream sauce, mashed potatoes   

 SCOTTISH SALMON* 40             
Two perfectly seasoned Scottish 
salmon fillets, Thai fried rice with 
mushrooms, curried coconut cream 

BUTTERNUT SQUASH IN 
FILO* 30                                          
Four organic squash in filo with 
mascarpone, kale, garlic cream  

ANCHO RUBBED PORK 
CHOP* 44                                                   
Two ancho rubbed and brined 
berkshire pork chops, roasted brussel 
sprouts, maple glaze 

LAMB BURGERS* 20                                          
Two grass-fed and humanely raised 
Colorado lamb burger patties with 
our house seasoning, 2 brioche buns, 
harissa spread and goat cheese.  Add 
$3 for gluten free buns. 

 

*Gluten Free 

house-made desserts 
CHOCOLATE TORTE* 12       

-3 servings, berry coulis 

POPPY SEED CAKE 15  

-3 servings, lemon curd, berry 
compote             

VEGAN BAKLAVA 12  

-3 servings, walnuts 

*Gluten Free 

 

 

Dinner for two can 
be scaled to three or 
more. Please request 
gluten free option 
when ordering. 
 


