BRUNCH
MENU
01
SMOKED C ARROT & DRE AMY CHEESE BAGEL
Everything bagel toasted & topped with raw cashew cream cheese, smoked
carrots, pickled onion, capers & arugula micro-greens 14.00

02
MEDITERR ANE AN BRE AKFA ST SKILLE T
Sweet potato, kale, red peppers, mushrooms, black olives & tofu feta.
Finished with fresh rainbow tomatoes, avocado & drizzled parsley oil 16.00

03
CINNAMON BELGIAN WAFFLE
Belgian waﬄe with coconut maple cream, mixed berry chia jam, fresh fruits
& maple syrup 16.00

04
EGGS VENNY
English muﬃn, tofu pinto bean breakfast sausage, baby spinach, smoked
paprika black salt, ﬁnished with Mornay Sauce 16.00

05
TOFU SCR AMBLE
With vegan sausage, avocado & toast 15.00

INGREDIENT LIST

Menu & Ingredients have all been created and curated by
Margie Cook, RHN, VLCE & Emily Dawson, RHN.

WAFFLE / Flour, rice milk, coconut palm sugar, pure vanilla, baking powder, cinnamon, olive oil, sea salt // CHIA JAM / Organic
raspberries, wild blueberries, chia seeds, pure vanilla, maple syrup, fresh lemon juice // MAPLE MASCARPONE / raw cashews,
coconut milk, maple syrup, pure vanilla, sea salt
SMOKED CARROT AND DREAMY CHEESE BAGEL // EVERYTHING BAGEL // SMOKED CARROTS / Carrots, liquid smoke,
coconut vinegar, olive oil // DREAMY CREAM CHEESE / Raw cashews, almonds, apple cider vinegar, reﬁned coconut oil,
coconut milk, agar ﬂakes, lemon juice, sea salt // PICKLED RED ONION / Red onion, sugar, apple cider vinegar, kosher salt
MEDITERRANEAN BREAKFAST SKILLET / Sweet potato, onion, garlic, green kale, mushrooms, black olives, red peppers &
smoked paprika. Fresh tomato salsa, avocado, micro-greens, Margie’s tofu Feta, parsley oil
EGGS VENNY // ENGLISH MUFFIN // MORNAY SAUCE / Olive oil, mustard, nutritional yeast, Ripple milk, apple cider
vinegar, turmeric, ﬂour // BREAKFAST SAUSAGE / Pinto beans, veg stock, fennel, pepper, liquid smoke, garlic powder, chili
ﬂakes, nutritional yeast, brown sugar, cumin, vital wheat gluten
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