
menumenu
Passionate about local, organic, and sustainable ingredients.

BREAKFAST
STRAWBERRY BLUEBERRY CHIA PUDDING  
Strawberries, blueberries, coconut milk, maple syrup,  
chia seeds, and granola. 
Contains nuts.

HAM & CHEDDAR EGG BITES 

SWEET BREAKFAST BURRITO  
Alexia's Sweet Potato Tots, Eggie egg bake slices, swiss cheese, black forest ham, 
honey mustard, wrapped in a whole wheat wrap.

SNACKS

VEGETABLES WITH DIP  
Cherry tomatoes, broccoli, cauliflower, carrot, cucumber, and  
red pepper with a side of butter bean tahini hummus.

SALADS

KALE CAESAR SALAD    
OPTION WITH CHICKEN AVAILABLE
Kale, tempeh bacon, almonds, nutritional yeast, and a side of 
Vegan Cashew Caesar dressing with a slice of lemon. 
Contains nuts.

MOROCCAN SHAKER   
Black quinoa, red pepper, chickpeas, parsley, green onion, 
dates, almonds, and a side of chermoula dressing.
Contains nuts.

MEDITERRANEAN SHAKER  
Mediterranean chicken, white quinoa, red pepper, green kale, cucumber,
olive tapenade, pickled onion, and sundried tomato vinaigrette.

FRUITS & ROOTS
GROUNDED
beet. parsley. cucumber. apple. lime.

FLOURISH
pear. celery. lemon. spirulina.

HARMONIZE
carrot. orange. apple.

INVIGORATE
carrot. ginger. lemon. orange.

REVIVE
apple. lemon. cucumber. celery.

LEAVES
CLARITY
black kale. cucumber. celery. pear. lemon.

REFRESH
romaine lettuce. lime. celery. apple. parsley.

REJUVENATE
celery. carrot. kale. parsley.

REPLENISH
apple. romaine lettuce. cucumber. kale. parsley.

WELLNESS SHOT
IMMUNITY BOOST 
lemon. ginger. maple syrup. cayenne.

ALIVE
apple. cucumber. fennel. lime. kale. ginger.

NOURISH
romaine lettuce. celery. kale. broccoli. parsley. cucumber.

RECOVER
carot. orange. lemon. turmeric.

THRIVE
carrot. apple. beet. celery.

LEAVES

GRAB & GO MEALS

ORGANIC JUICE COLD PRESSED JUICE
10O% ORGANIC PRODUCE! READY TO GO IN THE COOLER

FRUITS
BREEZY 
coconut milk. strawberry. raspberry.
blueberry. banana.

GLOWING 
almond milk. vanilla yogurt. banana.  
almond butter. honey. 

JOYFUL 
pineapple juice. coconut milk. strawberry.
raspberry. peach. banana. 

VIBRANT 
coconut milk. mango. avocado. 
vanilla yogurt. honey.

MUFFINS
ALMOND CHOCO CHIP  

CRANBERRY APPLE

CARROT MILLET   

COFFEE BREAK

RASPBERRY ALMOND   

COOKIES
CHOCOLATE CHIP

HAPPY TRAILS   

BARS & SQUARES
CHOCOLATE ALMOND BAR  

CHOCOLATE CARAMEL BAR 

LEMON ZINGER BAR 

RICE CRISPY   

SWEET 'N SALTY  

DESSERTS
BANANA BREAD

CARROT CAKE  

GREENS
BRAVE
apple. mango. cucumber. fennel. 
kale. lime. ginger. 

ENERGETIC 
romaine lettuce. kale. broccoli. celery. mango. 
cucumber. parsley.

SUNNY 
mango. apple. orange juice. spinach.

SMOOTHIES

BAKED GOODS

SUPERFOODS
BRIGHT 
orange juice. haskap berries. cranberry juice.
cherry. peach. raspberry. matcha.

LIVELY 
strawberry. banana. collards. orange juice. spirulina.

FIERCE 
vanilla coconut milk. banana. protein.
cocoa. Udo’s oil. maca.

SAVVY
coconut milk. mango. banana. turmeric.  
ginger. honey. cinnamon. sea salt.

10O% ORGANIC PRODUCE!

POPEYE PROTEIN BUDDHA BOWL 
Fresh spinach, roasted yam, sprouted beans, chickpeas, walnuts,  
and pea shoots on a bed of quinoa. Topped with a hardboiled free  
run egg and a side of Vegan Harvest dressing. 
Contains nuts.

COCONUT CHICKEN BUDDHA BOWL 
Rice noodles, free run teriyaki chicken, kimchi, baby bok choy, 
edamame, almonds, and cilantro tossed in coconut curry dressing. 
Contains nuts.

SOUTHWEST CHICKEN TACO BOWL 
Blackbeans, dates, corn, yams, and spring greens topped with  
cajun chicken, with our tortilla crumble and cashew lime dressing  
on the side.

ANCHO CHILI MAPLE CHICKEN 
Marinated free range chicken, red quinoa, red pepper, corn, chickpeas, 
green onion, with jalapeño ranch dressing.

BEET POKE BOWL 
Beet poke, cucumber, edamame, carrots, pickled cabbage, and quinoa
with orange tahini dressing.

GINGER BEEF 
Grass-fed sirloin beef strips on jasmine rice and cilantro salad with
ginger chili vinaigrette.

JACKFRUIT BBQ RIBS MEAL 
Plant-based BBQ ribs, rice ‘n’ beans, and cabbage slaw served with flax
tahini vinaigrette.

SESAME MISO SALMON & QUINOA 
Marinated wild salmon on a quinoa and mixed vegetable salad with
sesame miso vinaigrette.

VEGAN FISH CAKE  
Potato, yam, red onion, artichoke, red pepper, capers, lemon juice and 
zest, and nori.

ENTRÉES

CRANBERRY BROCCOLI FLORET 
Broccoli, dried cranberries, red onion, sunflower seeds, hemp  
seeds with a mustard, lemon, honey, and balsamic vinegar dressing.  

VEGAN KALE 
Kale, tomato, bok choy, red onion with a tamari roasted pumpkin seeds, hemp seeds 
with a lemon, tamari and balsamic vinegar dressing.  

CITRUS MARINATED OLIVES 
Frescatrano, kalamata, coquillo niçoise, mt athos in an orange juice, dried basil, chili 
flake, fennel seed and dried oregano dressing.

BLACK BEAN CHICKPEA 
Black beans, chickpeas, red pepper, corn, and red onion with a lime juice and chili 
powder dressing.

BABY MUSTARD GREENS   
OPTION WITH CHICKEN AVAILABLE
Baby mustard greens, grated red beet & carrot, snap peas, red onion, white quinoa, 
dried cranberries, hemp seeds with strawberry balsamic vinaigrette.

CHARRED BROCCOLI & RICE   
Raw & charred broccoli, collards, black bean, corn, red pepper, cucumber, tomato, 
brown basmati rice with a Chinese Five spice mix vinaigrette.

"NEW SCHOOL" WALDORF   
Fuji apple, celery, kale, walnuts, peas, red onion, currants with 
a lemon tahini vinaigrette.

SALADS

SALAD PLATE 2.69/100G 
CHOOSE THREE OR MORE SALADS 

SOUP + SANDWICH
save $1.00 when you 

 make it a combo

 

vegan  |        vegetarian  |        made without gluten  |        paleo  |        keto


