
burrito v
Choose our new! vegan
COUNTRY burrito (SCRAM-
BLED TOFU, ROASTED MUSH-
ROOMS, SOYSAGE, SMASHED

RED TATERS & ONION

GRAVY), or the ORIGINAL
(SCRAMBLED EGGS, SPICY

BLACK BEANS, SMASHED RED

TATERS & CHEDDAR).

frittata
A fluffy egg casserole,
packed with seasonal
vegetables & cheese on
top of a smashed potato
crust. (Ask your server
for details.) With garden
salad & toast.

new! four-way v
Three choices:
Scrambled eggs or tofu,
smashed or roasted
taters, soysage or fakin’
bacon. Plus toast. Add
cheddar if you like.

black & gold v
The black & gold-est
plate around: Black
beans & scrambled tofu
over rice or smashed red
taters with roasted veg-
etables & our yummy
onion gravy. With tortilla.
(It’s a turbo Tofu Platter.)

migas
Tex-Mex egg scramble
with tomatoes, peppers,
crunchy tortillas, onions
& cheddar. Served with
black beans, salsa & a
warm tortilla. Add sour
cream if you like.

sunrise v
A sweet start: Brown or
basmati rice topped with
roasted sweet 
potatoes, pineapple,
raisins, walnuts & maple
syrup. With a side of
fresh fruit.

Nothin’ Fancy
v Scrambled eggs or tofu,
smashed or roasted taters
& toast. $6

Bagel Plate
v Toasted bagel with
cream cheese, tomatoes,
red onions & fresh fruit. $5

FYG
v Fresh fruit on top of plain
yogurt (or soy yogurt) on
top of today’s housemade
granola. $4

Cheesy Grits
Creamy hominy grits with
cheddar, garlic, butter &
milk. $3

Roasted Taters
v Diced potatoes with 
garlic-balsamic glaze &
rosemary. $3
Great with cheese!

v SCRAMBLED TOFU .......$3

SCRAMBLED EGGS ............$2
v SOYSAGE PATTIES .......$3 
v FAKIN’ BACON ..............$3

QUESADILLA......................$3
v SPICY BLACK BEANS ....$3
v BEANS & RICE .............$3
v SWEET POTATOES .......$3
v FRESH FRUIT ................$3
v SMASHED TATERS ..$2.50

> WITH GRAVY OR CHEESE...$3

v HOUSEMADE GRANOLA $2
v PLAIN GRITS .................$2
v PLAIN OATMEAL ...........$2

COTTAGE CHEESE .........$2.50

> WITH PINEAPPLE.............$3 
v WARM TORTILLAS .......$2

PLAIN YOGURT ..................$1
v ONION GRAVY.............50¢

SOUR CREAM...................50¢

ADD CHEESE.....................50¢

SHARED PLATE...................$2

sunday brunch
N O W S E R V E D F R O M 1 0 A M T I L L 3 P M ~ C A S H O N L Y

v VEGAN OR VEGAN OPTION

We offer farm-grain,
white, rye & sun-dried
tomato bread, and plain,
sesame & everything
bagels. With butter, soy
margarine, jam or apple
butter, $1.50 / With cream
cheese, tofu cream cheese,
hummus, peanut butter or
nutritional yeast, $2 /
With housemade flavored
cream cheese, $2.50

BREAD &
BAGELS

Brunch entrees are $10 and include bottomless 
coffee, tea or soda, or a single large juice. 

coffee
Deep, dark, fair-trade,
organic. $1.50 (single
cup, no food) $3 bottom-
less cup, no food

espresso
Espresso served with a
glass of seltzer. $1.50 

americano 
Espresso topped with
hot water. $1.50 

cappuccino
Espresso & dense
foamed milk. $3

latte
Espresso, steamed milk 
& a bit of 
foam. $3

shot in
the dark 
Coffee with 
a shot of 
espresso. $2.25

tea 
We have
English Breakfast, Earl
Grey, green, mint, hibis-
cus, jasmine, mango
Ceylon, yerba mate, rooi-
bos, lemongrass, echi-
nacea, Mad Hatter
(spice), lemon verbena,
chamomile or decaf
green. $2 / $3 pot

chai 
Available hot or iced.
Add honey, simple syrup
or sugar to taste. $3

juice
Orange, grapefruit, V-8,
pineapple, apple & 
cranberry.
$2 large / $1 small

iced coffee
Chilled, fresh-brewed
Quiet Storm blend. $2

thai iced coffee 
Two shots of espresso &
sweetened condensed
milk over ice. $3.75

iced tea
We always have black &
green teas, plus mint,
hibiscus, mate & an
herbal blend or two. $2

thai 
iced tea
Darjeeling 
& orange 
blossom tea
with sweet-
ened con-
densed milk.
$3.50 

mate latte
Yerba mate tea blended
with soy milk & vanilla.
Hot or iced. $3.50

soda
Pepsi, Diet Rite, ginger
ale, 7Up, Dr. Pepper,
Stewart’s root beer. $1.50 

hot chocolate
Milk steamed with
organic cocoa. $2.50 
Add whipped cream 50¢

MOCHA LATTE Espresso,
steamed milk, chocolate
syrup $4

RASPBERRY MOCHA
Mocha latte, raspberry
syrup $4

new! CO-CO-CINO
Espresso, steamed &
foamed milk, coconut
syrup $4

TOFFEE CAPPUCCINO
Mocha-cino, caramel,
whipped cream $4

PUMPKIN LATTE
Espresso, steamed milk,
pumpkin syrup $4

new! ORANGE CREAM
LATTE Espresso, steamed
soy milk, soy cream,
orange syrup $4

TOASTED ALMOND Cafe au
lait, caramel & almond
syrups $4

DOUBLENUT Double
espresso, a little steamed
milk), hazelnut syrup $3

CHARGER Seltzer, coffee
syrup, espresso (iced) $3

new! CANDY BAR Espresso,
milk, chocolate & hazel-
nut syrup (iced) $3

MIDNIGHT BRAZILIAN
Seltzer, espresso, white
chocolate, cream (iced) $3

ROOT DOWN Root beer,
espresso (iced) $2.50

BRONCO Iced double
espresso, cream $2.50

EXTRAS Double espresso 50¢ / Triple espresso $1 / Whipped cream 50¢

r

ginger 
lemonade 

A bona fide 
craze: Sweet,

tart & gingery! 
$2
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