                                                  Gluten Free Goat Bakery & Café

Weekday BRUNCH MENU

All items are 100% Gluten-free, soy-free, oat-free, and corn-free
Our facility is peanut free, but we do process items that contain tree nuts

Chickpea Waldorf Salad  ⓥ ♦ $9.50  -Add housemade bread for $1.50
Chickpeas, walnuts, celery, raisins, and our housemade cashew mayo- on top of organic greens
Roasted veggie and Thyme Soup $8  ⓥ   - Served with Housemade Bread
A creamy soup made with local root veggies
Moroccan Lentil Salad  ⓥ  $9.50  -Add housemade bread for $1.50
French spiced lentils with capers, raisins, and red onion- served on top of organic greens
Vegan & Paleo Granola $8  ⓥ♦
House-made granola with fruit served with naturi greek yogurt or almond milk
Housemade Veggie Burger $12  ⓥ♦   Served with salad or soup of the day - Add cheese! $1.50
Sweet potato black Bean burger with garlic cashew cream- served on house made bread
Belgian Waffle  $9  ⓥ   Choose one:
-With real maple syrup and vegan butter  $9
-With  almond butter & Chocolate chips  $12
-With cinnamon apple topping & Syrup $11
Falafel Waffle $10  ⓥ  Served with quinoa veggie tabbouleh and pumpkin seed tzatziki sauce
Grilled Cheese $7 ♦ -With side salad or soup of the day $10   -served on housemade rosemary focaccia
Havarti Cheese & shiitake bacon
Vegan Sammy $7 ⓥ ♦- with side salad or soup of the day $10 -served on housemade rosemary focaccia
Roasted Veggies, shiitake bacon & housemade roasted garlic hummus served on rosemary focaccia
Flatbread $7  ⓥ ♦  -With side salad or soup of the day $10  - Add cheese! $1.50
Curried chickpea and roasted pepper with parsley, toasted cumin seed & garlic cashew cream
  Housemade Bread: rosemary Focaccia
Soup of the Day: Roasted veggie & Thyme
Side Salad of the day: local organic lettuce with sunflower seeds, Raisin, & housemade dressing
♦= Contains tree nuts  ⓥ= Vegan  Δ= Dairy Free

