MCDERN

SWEETER SIDE 6 C% @ THYME EGGS & BOWLS
ORGANIC AND FREE RANGE OR JUST EGGS

COCONUT PANCAKES 16 HOMEMADE GRANOLA 12

. . RED SHAKSHUKA 18 BREAKFAST FRITTERS 16
lemon zest -.macerated strawberries - Cocgnut yogurt - fresh mango - dried S C I E S eggs (nv) or tofu - spiced tomato corn & goat cheese fritters (nv) or
creme anglaise - coconut crumble tropical fruit \/ g s =ESS and pepper sauce - hummus - zucchini & spinach fritters - just eggs

& SALA’ S) schug - toast or scrambled eggs (nv) - chili jam
BUCKWHEAT PANCAKES 15 QUINOA PORRIDGE 11
fresh bananas- maple date syrup pineapple jam - toasted coconut HUueEvos DIVORCIADOS 17 BRUNCH BRUSCHETTA 17
fried eggs (nv) or just eggs - fresh mozzarella & poached eggs (nv)
salsa roja & salsa verde -crispy or mozz cheez & just eggs - basil -
STUFFED FRENCH TOAST 17 CHoc CHIA PUDDING 10 GIANT LATKE 19 corn tortillas - black beans blueberry balsamic - cherry tomato
caramelized apple - powdered sugar fresh berries - cacao nibs smoked salmon (nv) or vegan lox -
sour cream - grated horseradish - red AUSSIE BOwL 18 LEo BOowL 19
onion - crispy capers - fresh lemon brown rice & quinoa - poached smoked salmon & scrambled eggs (nv)
TATINE S egg (nv) or just egg - mushroom or vegan lox & just eggs - brown rice &

sausage - avocado - pickled beets

: _ quinoa - caramelized onions -
- coconut braised kale - spicy

everything seed mix - sautéed spinach

SERVED ON MILLET & TEFF BREAD OR ON CHOICE OF BAGEL (NV)

MUSHROOM & TEMPEH

d mix
AVO & SMOKE 1 LOWER EAST SIDE 16 °ee
7 , , SCHAWARMA (V) 17

smoked salmon (nv) or homemade pastrami crusted salmon & chive cream . RISE ¢# SHINE 16 ROASTED VEG BOwL 17
vegan lox - smashed avocado - cheese (nv) or homemade vegan lox and oyster mushrooms - tempeh - green tahini . b ico & QUi t botat
arugula - tomato - pickled onion tofu cream cheese - tomato - radish - sumac onions - house made pita scrambled eggs (nv) or just eggs - rown rice & quinoa - sweet potato -

Impossible mushroom sausage - brussel sprouts - spaghetti squash -

cheddar (nv) or vegan cheddar - kale - charred tomato - feta (nv) or
AVO e;" POM 13 GOOD GREENS 12 Spicy tomato aioli - home fries vegan feta - sesame mix - green tahini
smashed avocado - pomegranate - chili avocado - green tahini - arugula IMPOSSIBLE SPICED KOFTA
- marinated feta (nv) or house made
vegan feta KABOB 19 BYO OMELETTE OR SCRAMBLE 16

tahini - saffron rice - charred peppers choice of organic eggs (nv) or just eggs with home fries and toast

SAN </</JIJGHJE S pick 4: spinach -kale - broccoli - zucchini - tomato - onion - jalapeno -

mushroom - peppers - mozz or cheddar cheez - mozzarella (nv) - feta
SERVED WITH ARUGULA SALAD (SUB LATKE TOTS OR FRIES FOR $3) (nv) - cheddar (nv) - gouda (nv)

CHOPPED SALAD 15

REUBEN 17 IMPOSSIBLE BURGER 18 nach - cabb J dish
. ] spinach - cabbage - avocado - radish - S —— ~ R~
homemade beet & brined t,Ofu ) homemade vegan bac.on Sagteed broccoli - crunchy chickpeas - cherry EXI AS) af AJ A\JJAC ;SS)
sauerkraut - russian dressing - mushrooms - caramelized onion - .
house made swiss chees special sauce tomato - red onion - corn - carrot - bell
pepper - hearts of palm - shallot vinaigrette TRI1IO OF DIPS 9 FRUIT SALAD 7
hummus - ajvar - babaganoush - mango - berries - red grapefruit
CRISPY CHICK'N 16 CHEEZSTEAK 17 q S pita chips pineapple - passionfruit - mint
carolina BBQ sauce - impossible meat- peppers - onions - UMMER >ALAD 14 BREAD AND SPREAD 6 LATKE TOTS 8
southern slaw - brioche bun mozz cheez or fresh mozzarella (nv) spinach - strawberries - avocado - toasted choice of bread or bagel (nv) and mini latkes with apple jam and sour
sunflower seeds - mint - apricot - quinoa choice of spread cream
watermelon - shaved onion - poppyseed
AVOCADO - CHEESE (NV) OR VEGAN CHEEZ - VEGAN BACON +3 dressing FRESH BAKED PASTRY 5 ZA'ATAR FRIES 8
'A' choice of double choc zucchini hand cut fries with roasted garlic
CHARRED OR CRISPY TOFU - VEGAN TUNA SALAD - VEGAN LOX +5 j ) T
@ l\fS muffin or cinnamon bun (nv) aioli

FRIED CHIK'N - SMOKED OR GRILLED SALMON (NV) +7 (NV) = NOT VEGAN



