Gluten Free Goat Bakery & Café

Saturday & Sunday 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

Vegan Benedict $12 ⓥ   Served with salad of the day

Fluffy chickpea patties with shiitake bacon and hollandaise- served on housemade flatbread

Belgian Waffle ⓥ
Choose one:
1. maple syrup & vegan butter $9 2. Strawberry Rhubarb Compote w/coconut whipped cream $11
3.  almond butter, sliced apple & Syrup  $11  4. Housemade Nutella & apple $11 * Additional maple syrup $1.00
QUICHE $6 Δ♦   With salad of the day $9

Local organic eggs, Roasted peppers, onions, & arugula pesto - Add Fresh Goat Cheese (Chevre) from Goat Rodeo! $1.5

Falafel Waffle $10 ⓥ Served with quinoa veggie tabbouleh and pumpkin seed tzatziki sauce
Housemade Veggie Burger $12 ⓥ♦ Served with salad of the day - Add fresh chevre (goat cheese)$1.50
Sweet potato black Bean burger with fresh parsley and cashew cream- served on house made bread

Grilled Cheese $7 ♦ -With salad of the day $10

Local goat cheese with arugula pesto served on housemade rosemary Focaccia

Flatbread $7  ⓥ ♦ -With salad of the day $10 Add fresh chevre (goat cheese)$1.50
Shredded Brussels, caramelized onion Jam, and cashew cream

Chickpea Waldorf Salad

ⓥ ♦ $9.50 -Add side housemade Rosemary Focaccia for $1.50

Chickpeas, walnuts, celery, raisins, and our housemade cashew mayo- served on top of organic greens
Moroccan Lentil Salad  ⓥ ♦  $9.50 - Add side h ousemade Rosemary Focaccia for $1.50
French spiced lentils with capers, raisins, and red onion- served on top of organic greens

Housemade Bread: Rosemary Focaccia

Side Salad of the day: mixed greens with Toasted sunflower seeds, Raisins, & housemade vegan dressing

♦= Contains tree nuts ⓥ= Vegan Δ= Dairy Free

