
| 6.5 / 8
cucumber, celery, lemon, parsley

 | 6.5 / 8
apple, lemon, lime, ginger

 | 6.5 / 8
carrot, tomato, celery, garlic 

| 6.5 / 8
celery, cucumber, kale, spinach

 | 6.5 / 8
apple, celery, pineapple

 | 6.5 / 8
orange, carrot, ginger

 | 6.5 / 8
beet, carrot, apple, kale, ginger

| 6.5 / 8
apple, cucumber, bell pepper, lime

 | 5.5 / 7

 | 5.5 / 7

 | 5.5 / 7

| 6+ / 7.5+
CHOOSE ANY MIX: orange, carrot, apple

JUICE ADDITIONS | .50 each
beet, celery, cucumber, tomato, ginger, 
lemon, lime, pineapple, kale, spinach, 

parsley, cilantro, garlic, bell pepper

ADD A WHEATGRASS SHOT | 1.5 / 2.5

 | 6 
banana, almonds, dates, vanilla

| 6.5
banana, pear, apple juice, walnuts, dates,

cinnamon

 | 7
banana, carrot juice, lemon, ginger, almond 

extract

 | 7
banana, orange juice, vanilla, coconut oil

| 7.5
banana, orange juice, vanilla, coconut oil, 

spinach

| 6.5
banana, apple juice, seasonal berries, dates

 | 6.5
banana, pear, apple juice, parsley

 | 6.5
banana, orange juice, pineapple, dates

 | 6.5
can’t decide? let us create a surprise 

smoothie!

 | 5.5+
CHOOSE A BASE: banana or pear

CHOOSE A JUICE: apple, orange or carrot

SIMPLE ADDITIONS | .50 each
dates, ginger, vanilla, mint, pineapple, lemon, 

lime, spinach, parsley, kale, carob

PREMIUM ADDITIONS | 1 each
seasonal berries, kiwi, almonds, pecans, wal-

nuts, macadamia nuts, coconut oil

 | 4.5
fresh young coconut water

 | 6.5
blended young coconut water + !esh

 | 8
coconut, pecans, dates, ginger, 

cinnamon

 | 7
coconut water, banana, pear, spinach, 

seasonal berries, vanilla

 | 8
coconut, spinach, macadamia nuts, 

dates, vanilla

 | 8
coconut, pecans, vanilla, carob, dates

 | 2 / 3.5
shot of green nutrients + energy

 | 3
hot pepper, ginger, beet + mint elixir

 | 4.5
lemony fermented healer made from 

sprouted quinoa

 | 2.5
chamomile, chamomile-spearmint, 
peppermint, liquorice-peppermint, 

blackberry, wildberry, jasmine green

 | 3
seasonal - ask for selections!

 | 7
sweet + crunchy cinnamon-buckwheat cereal with raisins, berries + coconut milk

 | 8.5
a variety of fruit served with date syrup, nuts + coconut !akes

| 12 / 7.5 half order
two banana-coconut-!axseed shells "lled with macadamia-cashew cheese, avocado, carrot, 

onion + cilantro.  served with fresh fruit



| 7
zucchini-garlic hummus and !ax crackers

 | 8.5
cashew nacho cheese and spicy eco chips

 | 9
pesto, hummus + olive tapenade.

served with !ax crackers

 | 9
served with eco chips

 | 8.5
rolled in sun-dried tomatoes, olives + fresh 

basil.  served with sweet marinated 
onions + !ax crackers

 | 11
kale, red cabbage, tomato, kiwi, fresh basil, 

raisins + tahini-garlic dressing

 | 14
baby greens, lentil taco meat, bell pepper, 

tomato, avocado, onion, olives, cilantro, hot 
sauce, cashew sour cream + house dressing

 | 13
spinach, cucumber, tomato, olives, cashew 
parmesan, hummus + cherry vinaigrette.  

served with !ax crackers

 | 10.5
kale, avocado, red onion, tomato + garlic 

vinaigrette

 | 10.5
spinach, oranges, red onion, strawberries, 

sun!ower seeds, pecans + cherry 
vinaigrette

 | 5 / 7
ask for today’s selections

 | 4.5

 | 4.5

available for children under 12

 | 7
small portion of mac + cheese 

served with fruit

| 13
thinly sliced root vegetables with herbed cashew cheese "lling, ginger marinara sauce, 

sweet marinated onions, cashew parmesan + bruschetta.  served on house-dressed greens

 | 14 / 8.5 half order
walnut faux tuna on !axseed-sun!ower shells with baby greens, 

tomato, red onion + mustard

 | 12.5 / 9 à la carte
dill cashew cheese + fresh vegetables layered with zucchini, avocado + buckwheat

 breadcrumbs.  served with a side salad

| 12
zucchini noodles and a creamy cheese topped with tomato, fresh herbs, 

scallions + cashew parmesan.  served on a bed of spinach

 | 13 / 8 half order
two !axseed-sun!ower shells with lentil taco meat, greens, marinated mushrooms, 

onions, olives, cilantro, cashew sour cream + hot sauce.  served with salsa + guacamole

 | 15
peanut-style ginger sauce made with brazil nuts on zucchini, carrot + daikon noodles 

with basil, cilantro, scallions + cucumber.  served on house-dressed greens

 | 13.5
a collard leaf wrap with lentil taco meat, fresh vegetables, nacho cheese, sun!ower seeds, 

sprouts, sour cream + hot sauce.  served with salsa + guacamole

 | 14.5 / 11 à la carte
a collard leaf wrap with hummus, falafel, cucumber, tomato, olives, 

sprouts + tahini-garlic dressing.  served with a side salad

 | 15
cashew nacho cheese on kale with bell pepper, cucumber, marinated mushrooms, red 

onion, cilantro, olives, cashew sour cream + hot sauce.  served with eco chips

 | 13.5
sweet sundried tomato marinara sauce on zucchini noodles with strawberries, red onion, 

olives, fresh herbs + cherry reduction.  served on cherry vinaigrette-dressed spinach

 | 14
pesto sauce on zucchini noodles with tomato, bell pepper, marinated mushrooms + 

walnuts.  served on cherry vinaigrette-dressed spinach

 | 13.5
can’t decide?  let our chef create a meal! no speci"cations, please.

two slices served with fresh fruit and sprouts

| 12.5 / 7.5
sweet marinara sauce, avocado, bell pepper, marinated mushrooms, onion + garlic

 | 14 / 8
macadamia-cashew cheese, walnut mushroom sausage, bell pepper, marinated 

mushrooms, onion + ginger marinara sauce

| 13.5 / 8
macadamia-cashew cheese, lentil taco meat, tomato, bell pepper, onion, cilantro, 

cashew sour cream + hot sauce

 | 11.5 / 7
pesto, spinach, tomato, marinated mushrooms + walnuts

 | 13 / 7.5
olive tapenade, avocado, zucchini, marinated mushrooms, macadamia nuts + cilantro
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