
SAVORY Menu	 11am – 7pm

98% organic - Varieties change seasonally & often

Wrap ‘n’ Roll

organic Adzuki Mushroom Wrap	 $9 
maple-roasted mushroom, hemp-adzuki bean mash, tomato chutney,  
zucchini, and avocado wrapped in a tender collard green

organic Pumpkin Goji Wrap	 $9
a squash, goji, sesame and mint spread paired with veggies and  
served in a tender collard green 

organic Summer Roll	 $9
brown rice paper stuffed with caramelized pepper tofu, an assortment  
of vegetables, fruit & herbs, and an almond apricot dipping sauce

organic Vegetable Nori Roll	 $9
forbidden rice, hemp and sesame with watermelon radish, pickled onion and a 
wasabi thyme sunflower cream.

organic Burmese Chick Pea Lettuce Wraps	 $9
stewed turmeric chick peas and brown sticky rice with cilantro and  
house-made pickled ginger

Bowls

organic Daily specials of the day

Snacks

organic Sesame Hemp Crackers	 $3

organic Quinoa Caraway Crackers	 $3

organic Spiced Garbanzo Beans	 $3

organic Warm grain of the day	 $5

organic Vegetable of the day	 $5 

	

Salad

organic Garden Daikon Pad Thai	 $12 
a colorful composition including daikon radish noodles,  
edamame, shiitake, carrot, basil and kiwi

organic Roasted Mushroom & Herb Pesto	 $12
kale, house-made pickled radish, and spiced cashew topped with  
a hemp-based cilantro, mint, and basil dressing

organic Sunflower Caesar	 $12 
a creamy combination of dulse, garbanzo miso, and sunflower  
seeds over spiced crunchy beans, shiitake crisps and greens

organic Citrus Beet & Candied Hazelnut	 $12
a sweet and tangy mix of shredded beet, orange, cilantro and  
maple-spiced nuts over kale

organic Wakame Cucumber	 $12
a crunchy vegetable medley marinated in toasted sesame  
ginger dressing with wakame ribbon

organic Pickled Ginger	 $12
our take on this punchy Burmese dish pairs shredded kale &  
cabbage with tomato chutney, spiced cashews and a basil lime dressing

organic Kale Avocado & Kraut	 $12
house-made fermented purple kraut mixed with a bed of greens,  
avocado and creamy carrot ginger dressing

Soups

organic Vegetable Miso	 $7
our unique garbanzo miso with lime, star anise and mixed veggies

organic Squash Pear	 $7
a spiced puree of butternut squash & pear topped with fresh basil oil

organic Tengchong	 $7 

veggie-packed sweet and sour soup from the rainforest province of Yunnan 

organic Butter Bean	 $7
medium-bodied, well-balanced white bean soup with sliced kale

organic Jalapeno Corn	 $7
roasted corn kernels with diced jalapeno, zucchini, and scallion

organic Burmese Coconut	 $7
coconut broth steeped with lemongrass, mushroom, and  
kaffir lime leaves

organic Mohinga	 $7
our take on a savory breakfast from Burma with lentil clusters,  
cilantro, and chili oil

Breakfast Menu	 7am – 11am 
100% organic - Varieties change seasonally & often

Organic house - made coconut yogurt	 $6
plain or mango ginger
	    add side of fresh organic fruit salad
	    add side of organic caramelized nuts

Organic Muesli	 $6
organic sprouted nut and seed cereal

	    add side of fresh organic fruit salad

	    add organic cold-pressed nut milk 

Organic Amaranth Porridge	 $6
organic amaranth with organic brazil nut milk

	    add side of fresh organic fruit salad

	    add side of organic caramelized nuts

Organic Chia Porridge	 $6
organic chia with organic coconut milk

	    add side of fresh organic fruit salad

	    add side of organic caramelized nuts

Organic Fresh Fruit Salad	 $6
seasonal variety

Organic sprouted seeded nut bar	 $6 

Organic Muffins	 $6

Organic Breakfast Breads	 $6

organic right to your front door!
try our new bike delivery service.  
call us at  215 . 985 . 1706 

we offer a selection of mini sizes  
from  the menu items above and  
place them in lunchbox



Dessert Menu	 11am – 7pm

98% organic - Varieties change seasonally & often

100% gluten-free or plant-based

MACAROONS

organic Chocolate Chunk	 $2

organic Mexican Chocolate	 $2

organic Chocolate Dipped Vanilla Bean w/ Salted Almond	$

organic Cashew Butter with Caramelized Pecan	 $2

organic Lemon Lavender	 $2

organic Rosewater Cardamom	 $2

COOKIES

organic Banana Walnut	 $2

organic Blood Orange	 $2 

organic Peanut Butter with Sea Salt	 $2

organic Mocha Sable	 $2

organic Almond Butter + Askinosie	 $2

organic Pistachio Espresso	 $2

CHOCOLATES 

organic PBJ Crisp	 $5 

organic ABJ Crisp	 $5

organic Hazelnut Crisp	 $5

organic Seasonal varieties	 $5

TARTS

organic Blueberry Lemon Basil	 $6

organic Avocado Key Lime	 $6

organic Chocolate Truffle Hazelnut	 $6

organic Tiramisu	 $6

organic Pumpkin Sweet Potato	 $6

organic Banana Cream	 $6

organic Seasonal	 $6

SPREADS

organic Cacao Hazelnut	 $3

organic Maple Peanut Butter	 $3

organic Magic Chocolate Shell	 $3

SPROUTED NUTS

organic Sprouted Pistachios   ( spiced depending on season )	 $4

organic Sprouted Almonds   ( spiced depending on season )	 $4

organic Sprouted Walnuts   ( spiced depending on season )	 $4



HOT TEA 	 $3 
( 12 teas from below rotate through the seasons ) 

organic Ancient Emerald Lily 
a crisp green with hints of chrysanthemum, herbs, and wildflower honey

organic Matcha Super Green Yuzu 

green tea with dried yuzu citrus, a tangy, sweet, and sour fruit of East Asia

organic White Tea Rose Mélange
a blend of jasmine and rose scented white teas infused with  
peppermint and lavender

organic Jade Oolong
lightly oxidized and medium bodied with a floral aroma of gardenia, freesia, and 
tropical fruit

organic Darjeeling 1st Flush Honey Clover
a crisp, refreshing body with layers of floral and fruity aromas

organic Pu-erh Ginger
the ripest black tea on our menu mixed with ginger root and zesty orange rind

organic West Cape Chai
a rooibos chai with star anise, ginger, cardamom, cinnamon, black pepper  
and ramón nut

organic Rooibos
an attractive, nectar-like red infusion with a fruity and honey sweet flavor

organic Peppermint
a classic, pure offering from the U.S. Pacific Northwest’s finest  
peppermint cultivars

organic Yerba Maté
Argentine maté with a bittersweet, earthy, mineral flavor; nuances of olive leaf 
and eucalyptus

organic Tangerine Ginger
ginger, hibiscus, schizandra, rosehips, and licorice root combine for a  
punchy citrus tea

SPECIALTY HOT TEAS	 $3

organic Eastern Beauty ( Bai Hao )
oolong with multi-colored leaves, this rich tea has vivid flavors of nectarine, 
peach, and honey

organic Cascara
an El Salvadorian tea made from the dried berry casings of coffee pits

beverages	 served all day

100% organic - Varieties change seasonally & often

ICED TEAS	 $5.50

organic Pu-Erh Ginger
the ripest black tea on our menu mixed with ginger root and zesty orange rind

organic Bancha Green
refreshing and lightly sweet in a rich, golden infusion

organic Peppermint
a classic, pure offering from the U.S. Pacific Northwest’s finest peppermint cultivars

organic Ginger Hibiscus
caffeine-free, naturally sweet infusion with hibisicus, rosehips, schizandra berries, 

and ginger

organic TEA TONICS	 $9.25

The perfect marriage of our iced tea ( your choice ) 
and 2 ounces of cold-pressed juice. What a  
delicious couple!

organic TONIC WATERS	 $8

Sextuple–filtered water with 2 ounces of our cold-
pressed juice. A crisp, light version of Pure Tonics.

organic bubbly tonics	 $7

A fizzy version of our Tonic Waters. Refreshing,  
effervescent, and invigorating!

Organic Cold-Pressed 
Juices	 $6.75

daily variety of green and electrolyte juices

Milkshakes 	 $9.25

( our signature nut milks blended with chocolate or vanilla, herbs, and spices )

chocolate hazelnut, mint chocolate, vanilla chai 

Smoothies	 $7.50

our signature nut milks blended with seasonal organic fruits



100% organic right to your front door!
try our new bike delivery service.  
call us at  215 . 985 . 1706 



OPTION 1 
PRINTED SLIP

OPTION 2
HAND EMBOSSED SLIP

OPTION 3
HAND EMBOSSED ENVELOPE

OPTION 1 
PRINTED SLIP

OPTION 2
HAND EMBOSSED SLIP


