
 

MENU 
Miso Mushroom Bisque - Bowl $8.00 | Cup $4.00 

Mushrooms are Proudly Locally Grown. A very Unique Spin to a Bisque; these Flavors will not Disappoint 

Curry Chickpea Salad - $14.00 
Red Onion, Sweet Peppers, Red Grapes, Golden Raisins, Chickpeas, Herbs, and Spices atop Spring Mix 

A Salad Made Famous from Barefoot Blonde 

Falafel - $14.00 
Pan Fried in Avocado Oil in a Warmed Split Pocket Pita with Red Onion, Roma Tomato, Spinach Leaves, 

and Coconut Yogurt Tzatziki Served with a Freekeh Tabbouleh Side Salad 

Meatless Meatloaf and Potatoes - $14.00 
Meatloaf is a Blend of Lentils, Mushrooms, Walnuts, Herbs, and Spices, Topped with Scratch-Made 

Ketchup Glaze Potatoes are Steamed and Tossed in an Herbed Organic Olive Oil 

Spinach Fettuccine Alfredo with Bruschetta - $14.00 | Add Italian Baguette $2.00 
Gluten Free Spinach Pasta, Scratch-Made Parmesan, Garlic, and Herb Alfredo, 

Topped with our House Bruschetta 

Vegan Quinoa and Portabella Taco - $14.00 
Served on Your Choice of Corn or Flour Tortilla, Topped with Spiced Vegan Cheese and House Made 

Pico de Gallo, Side of Local Organic Blue Corn Chips and Salsa Verde 

Kids 
Mini Garlic Naan Cheese Pizza - $8.00 Additional toppings $1.00 each. 
Celery & Rainbow Carrots with Sweetened Tahini Butter Cup - $4.00 

Half Order of any Hummus and Veggies with Panini Pitas - $7.00 
Mini Turkey Wrap with Organic Wisconsin White Cheddar and Pickles - $8.00 

Choice of Kettle chips or Baby Salad with Amazing Veg Out Dressing 

Dessert 
Vegan Coconut Cream Pie $6.00 

Cocktail 
Junmai Sake Moscow Mule $10.00 

ALL PLATES FRESHLY MADE - WHILE SUPPLIES LAST! 
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