GLUTEN FREE GOAT BAKERY & Carf
FEBRUARY 10 & 11 BRUNCH MENU

QUR FACLLITY TS PEANUT FREE, BUT WE DO PROCESS TTEMS THAT CONTAIN TREE NUTS

QUICHE $10 A- ORGANTC CAGE FREF EGGS, SUNDRIED TOMATO & THYME- SERVED WITH A SIDE SALAD
VEGAN MAC & CHE z$u®¢A—cA RLICKY DELICIOUS VEGAN MAC & CHZ SERVED WITH A SIDE SALAD
VEGAN BENEDICT §12 (WA~ SERVED WITH SOUP OR SALAD
ELUFFY CHICKPEA PATTLES WITH HOUSE-MADE SHILTAKE BACON AND HOLLANDAISE ON HOMEMADE FLATBREAD
HOUSEMADE VEGGLE BURGER §17 (W)@~ SERVED WITH SOUP DR SALAD- ADD CHEESE §1.50
SWEET POTATO & BLACK BEAN BURGER WITH GARLIC [A W[K AM- SERVED ON ROSEMARY FOCACCTA

GRILLED CHEESE §7  -SERVED WITH SOUP R SALAD §10 - SERVED ON HOMEMADE ROSEMARY FOCACCTA
HAVARTT CHEESE & SHIITAKE BACON

VEGAN SAMMY §7 (V) @/~ SERVED WITH SOUP OR SALAD $10 -SERVED ON HOMEMADE ROSEMARY FOCACCTA
ROASTED VEGGIES, SHITTAKE BACON & HOUSEMADE GAR I(HUMMU FRVED ON ROSEMARY FOCACCTA
FALAFEL WAFFLE $10° (V) A-SERVED WITH ROASTED VEGGIES, HOMEMADE GARLTC HUMMUS & PUMPKIN SEED TZATZIKT SAUCE

FLATBREAD §7 (W) @ SERVED WITH S0UP O SALAD $10 - ADD CHEESE §1.50
CURRTED CHICKPEAS, ROASTED PEPPER, PARSLEY, CASHEW CREAM

HOUSEMADE BREAD: ROSEMARY FOCACCTA (W)

SOUP OF THE DAY: RED LENTIL VEGETABLE- RVDWNHGARI[[A EW CREAMAND PARSLEY ) @ |
SIDE SALAD OF THE DAY: MTAED GREENS WITH SUNFLOWER SEEDS, RATSINS, & HOUSEMADE VEGAN DRESSING

&~ (ONTAINS TREE NUTS (V)- v EGAN A= DATRY R



