
         Gluten Free Goat Bakery & Café 

BRUNCH MENU 
March 10&11 - Saturday & Sunday 

   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 

Roasted Red pepper hummus platter $8  ⓥ Δ 
Served with fresh cut veggies! 

Vegan French toast! $12 ⓥ Δ♦ 
House-made bread, apple cinnamon topping, sweet cashew cream, real maple syrup 

Vegan Biscuits & Gravy! $13 ⓥ Δ 
House-made “butter milk” biscuit,  Lentil sausage, thyme gravy, served with a salad 

Vegan Benedict $12 ⓥ Δ-  served with soup or salad  
Chickpea egg, shiitake bacon, & vegan Hollandaise, served on grilled flat bread 

Vegan Mac & Cheez $12 ⓥ♦Δ- Garlicky delicious vegan mac & chz served with a side salad 
Grilled Cheese $7 ♦ -served with soup or salad $10   -served on homemade rosemary focaccia   

Havarti cheese & shiitake bacon 
Veggie Sammy $7 ⓥ Δ- served with soup or salad $10 -served on homemade rosemary focaccia 

Roasted Veggies, Shiitake Bacon & housemade garlic hummus served on rosemary focaccia  
Breakfast Sammy $12 ⓥ Δ- served with soup or salad  

Chickpea egg, shiitake bacon, greens, hollandaise- served on rosemary focaccia   
Flatbread $7  ⓥ ♦Δ- served with soup or salad $10   - Add cheese $1.50   

Curried chickpeas, kale pesto, cashew cream   
 

Soup of the Day: Pumpkin curry $8 ⓥ Δ 
 Side Salad of the day: organic greens with sunflower seeds, Raisins, & housemade vegan dressing ⓥ Δ 

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


