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    CLASSICS 

√ PROTEIN CINNAMON PANCAKES (VEGAN) 
GROUND OATS, GARDEN OF LIFE RAW MEAL, RIPE BANANA, MAPLE SYRUP, NON- DAIRY MILK 
 

√ OATMEAL COCONUT PANCAKES (VEGAN) 
COCONUT FLAKES, GROUND OATS, FLAXMEAL, RIPE BANANA, MAPLE SYRUP 
 

√ SWEET TOAST (KIDS) 
 GRAIN BREAD OR WW BAGEL, PEANUT BUTTER, ALMOND BUUER, OR NUTIVA, RIPE BANANA 
 SLIVERED ALMONDS, CHOCOLATE GANACHE 

————————————————————————————————————— 

          EGGS 

√ OMELETTE 
FREE RANGE EGGS, ORGANIC KALE, GOAT CHEESE, BELL PEPPERS, ONION, SPINACH 

(Add  Tuna or Salmon $300) 
 

√ 2 EGGS ANY STYLE 
POACHED, HARD BOILED, SUNNY SIDE, FRIED, SCRAMBLED 

_______________________________________________________________________________________________________________  

 

                                                 BAGELS 
√ SMOKED MARLIN  
SMOKED MARLIN, PEPPER JELLY, CASHEW CHEESE, CAPERS 
 

√ SMOKED SALMON & PESTO 
SMOKED SALMON, BASIL MORINGA KALE PESTO, CAPERS, CUCUMBERS, EGG, SPROUT S  
 

√ PIZZA   

TOMATO SAUCE, CHICKEN, PINEAPPLE, BELL PEPPERS, MOZZARELLA CHEESE 
 

√ TUNA 
TUNA, ONIONS, CUCUMBERS, MAYONNAISE, MOZZARELLA CHEESE 

_______________________________________________________________________________________________________________  

        

OUTSIDE THE NORM 

√ COFFEE AND CHOCOLATE CHIA PUDDING 

BREWED COFFEE, CACAO NIBS, COCONUT CREAM, ALMOND MILK, MAPLE SYRUP, CHIA SEEDS , 
CHOCOLATE PROTEIN POWDER, VANILLA EXTRACT 
 

√ STRAWBERRY BEET CHIA PUDDING  

CHIA SEEDS, COCONUT MILK,  STRAWBERRIES, BEETROOT, MAPLE SYRUP, COCONUT FLAKES 
 

 

√ SALTED CARAMEL CHIA PUDDING  
ALMOND MILK, MAPLE SYRUP, CHIA SEEDS, DATES , EV COCONUT OIL, VANILLA EXTRACT, 
COCONUT MILK, PINK HIMALAYAN  SALT 
 

√ ACAI MAQUI BOWL  
ACAI MAQUI BLEND, BANANA, GRANOLA, ALMOND MILK, SHREDDED ALMONDS  

       —BRUNCH MENU— 

$700 

$900 

$900 

$700 

$850 

$900 

$850 

$900 

$800 

$1200 

$1100 

$1200 

Please tell your server about any allergies 

$850 
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    SALADS 
 

√ KALE CRANBERRY SALAD 
KALE, CRANBERRY, ALMONDS, PUMPKIN SEED, SUNFLOWER SEEDS, PURPLE CABBAGE, CASHEW  

DRESSING 
 

√ SIMPLY GREEN SALAD 
ORGANIC MIXED GREENS, PECANS, CRANBERRIES, TOMATOES, CASHEW CHEESE, HONEY MUSTARD,  

VINAIGRETTE 

———————————————————————————————————————-- 
 

       CREPES 

√ CURRY MYSTIC 
CURRIED CHICK PEAS, BELL PEPPERS, ONION, TOMATOES, RIPE PLANTAIN 
 

√ SMOKED MARLIN DARLING 
KALE, BELL PEPPERS,  SMOKED MARLIN, PEPPER JACK CHEESE 
 

√ SCRAMBLED EGG SALMON CREPE 

SMOKED SALMON, EGGS, MOZZARRELLA,  MILD CHEDDAR, PINEAPPLE 

 

√ POULET EPINARD CREPE 

SMOKED SALMON, EGGS, MOZZARRELLA CHEESE,  MILD CHEDDAR,CHEESE,  PINEAPPLE 

 

√ GREEN OMELET CREPE 

EGGS, MOZZARELLA CHEESE, PARMESAN CHEESE, TOMATO SALSA, SPINACH 
 

√ BANANA FRESA CREPE 

BANANA,  STRAWBERRIES, CHOCOLATE, WHIPPED CREAM 

 

√ CREPE NUT  

PEANUT BUTTER, BANANA, GRANOLA, HONEY 

_________________________________________________________________________________________________________________________  

 

                                                 SIDES 
 
√ BAKED SWEET POTATO FRIES   
  

√ STEAM VEGGIES 

√ PUMPKIN SWEET POTATO MASH 
_______________________________________________________________________________________________________________________  

BEVERAGES 
√ ASSORTED HERBAL TEAS 

√ ASSORTED COFFEE 

√ HOT CHOCOLATE 

________________________________________________________________________________________________________________________  

    —BRUNCH MENU— 

$650/ 1100 

$1700 

$1800 

$1800 

$1450 

$1500 

$1600 

$1700 

$1700 

Please tell your server about any allergies 

$400 

$450 

$400 


