
 

________________________________________________________________________________ 

ALL VEGAN / MOSTLY ORGANIC / MOSTLY GLUTEN-FREE 
 

 Hours of Operation: Sun-Thur, 11am to 9pm                                        - West African Influenced 
                                                          Fri-Sat, 11am to 10pm 

 

 

 

 

Wraps – Add French fries for $1.50      A La Carte 

* Black Bean Avocado       $9.50 
    Black beans, avocado sauce, brown rice, bell pepper, pickled onion 

* Roasted Veggie Quinoa    $9.50 
    Roasted veggies, quinoa, arugula, tempeh, green onion 

* Shiitake Suya        $9.50 
    Shiitake mushroom suya-African spice, cashew cheese, Jollof rice 

* Tofu Scramble      $9.50 
    Tofu, shiitake mushroom, avocado sauce, rice, pico de gallo 

* Thai Peanut      $9.50 
    Black-eyed pea, black rice, arugula, cilantro, peanut sauce 
 

Burgers  – Add French fries for $1.50      A La Carte 

* Shiitake Suya                               $10.50 
    Shiitake suya, cashew cheese, roasted onion, lettuce, tomato 

* Shiitake Suya Waffle-Burger            $11.35 
    Plantain waffle, shiitake suya, roasted onion, lettuce, cashew cheese 

* Beyond Meat Burger               $11.45 
    Beyond meat, cauliflower sauce, lettuce, dill pickles, cashew cheese 

* South of the Border Burger              $12.25 
    Beyond meat, cauliflower sauce, lettuce, cashew cheese, pico de gallo 

* Western Burger                 $12.25 
     Beyond meat, BBQ sauce, lettuce, onion, tomato, cashew cheese 
 

Cold Salad Wraps  

* Raw Plantain Salad Wrap                $7.75 
    Zucchini, curry-seasoned raw plantain, black beans, corn, peppers 

* Roasted Tofu Salad Wrap                $7.75 
    Tofu, dill, Dijon mustard dressing, carrot, salad blend 
 

Drinks      

* Orange Top Juice                  $5.75 
    Orange & carrot sparkling juice 

* White Knuckle Juice    $5.75 
    Apple & pear sparkling juice 

* Puffy Cloud Smoothie                                  $6.50 
    Apple, pear, orange, lemon       
 

Desserts  

* See Chef’s Board                  $1.95 

 
 
 
 
 

Bowls  – Add potato ball for $1.50 

* Shiitake Black Rice & Tofu                           $9.95 
    Black rice, shiitake mushroom, bok choy, scallion, tofu 

* Roasted Veggies Quinoa               $9.95 
    Roasted veggies, quinoa, arugula, tempeh 
 

   Additional Topping 
   Tempeh*Tofu* Quinoa * Black beans                   $2.00/each 
    Black-eyed peas*Rice *Moin Moin (black eye pea loaf) 
    ___________________________________________ 
 

   Roasted Sweet Potatoes & Broccoli                              $4.50 
   Roasted Broccoli                                          $3.75  
 

 

Salad Bowls  

* Raw Plantain Salad       $7.50 
     Zucchini, black beans, bell pepper, corn, plantain 

* Roasted-Beet Arugula Salad          $7.00 
    Arugula, pesto, roasted beet   

* House Salad        $6.75 
 

    House salad blend, red cabbage, carrot, almond, fruit 
 

   Additional Sauces – See Sauce Menu 

 
 
 
 

Soups & Sides |  

* French Fries            $2.75 

      Lightly fried and salted 

* Potato Balls               $5.75  
    Red potatoes, sautéed onions & mustard seed, chickpea 

* Sweet Potato Fries                           $5.95    
       Lightly fried and salted 

* Plantain Fries                             $4.75 
    Lightly fried, salt optional 

* Plantain Waffle                                $5.75 
    Topped with raw plantains and maple syrup  

* Veggie Taco                     $5.75 
    Avocado & cauliflower sauce, black beans, black rice, veggies 


