GLUTEN FREE GOAT BAKERY & Carf
BRUNCH MENU

MARCH 10&11 - SATURDAY & SUNDAY

QUR FACLLITY 15 PEANUT FREE, BUT WE DO PROCESS ITEMS THAT CONTAIN TREE NUTS
ROASTED RED PEPPER HUMMUS PLATIER §3 (W) 4
SERVED WITH FRESH CUT VEGGLES!
VEGAN FRENCH T0AST! §1) (W) @
HOUSE-MADE BREAD, APPLE CINNAMON TOPPING, SWEET CASHEW CREAM, REAL MAPLE SYRUP
VEGAN BISCUITS & GRAVY! $13 (W) |
HOUSE-MADE “BUTTER MILK" BISCUTT, LENTIL SAUSAG . THYME GRAVY, SERVED WITH A SALAD
VEGAN BENEDICT $12 (V) - SERVED WITH S0UP OR 5A
CHICKPEA £GG, SHIITAKE BACON, & VEGAN HOLL ANDAISE,SER\/EDONGRIHED FLAT BREAD
VEGAN MAC & CHe z$12 (D@0 GARLLCKY DELLCLOUS VEGAN MAC & CH SERVED WLTH A SIDE SALAD
GRILLED CHEESE §7 @ -SERVED WITH SOUP OR SALAD 10 -SERVED ON HOMEMADE ROSEMARY FOCACCIA
HAVARTL CHEESE & SHLITAKE BACON
VEGGIE SAMMY §7 (W) - SERVED WITH SOUP O SALAD §10 -SERVED ON HOMEMADE ROSEMARY FOCACCTA
ROASTED VEGGIES, SHIITAKE BACON & HOUSEMADE GARLLC HUMMUS SERVED ON ROSEMARY FOCACCIA
BREAKFAST SAMMY $12 (V) 1- SERVED WITH SOUP OR SALAD
CHICKPEA EGG, SHITTAKE BACON, GREENS, HOLLANDATSE- SERVED ON ROSEMARY FOCACCTA
FLATBREAD §7 ®0A SERVED WITH SOUP O SALAD §10° - ADD CHEESE §1.50
CURRIED CHICKPEAS, KALE PESTO, CASHEW CREAM

S0UP OF THE DAY: PUMP KIN (U Qv )
SIDE SALAD OF THE DAY: ORGANTC GREENS WNH SUNFLOWER SEEDS, RATSINS, & HOUSEMADE VEGAN DRESSING (V) A
&~ (ONTAINS TREE NUTS @: v FGAN A= DATRY FREF




