GLUTEN FREE GOAT BAKERY & CAFE

MAY 16-18 WEEKDAY BRUNCH MENU

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

VEGAN & PALED GRANOLA §§ (V)@ SERVED WITH GREEK YOGURT OF COCONUT MILK & FRESH FRUTT
VEGGIE BURGER $1L (V) §12  SERVED WITH SIDE SALAD OR SOUP OF THEDAY - ADD(H st 150
BLACK BEAN & SWEET POTATO BURGER WITH GARLIC CASHEW CREAM
CHICKPEA WALDORF SALAD (V)e §10- -SERVED WITH HOUSEMADE BREAD
GARBANZOS, PARSLEY, RED ONTON, RATSINS, CELERY, WANUTSVGAN(AS FW MAYO- SERVED OVER DRGANIC GREENS
VEGAN MAC & CHEEZE §11 (W) @ - DELTCIOUS GARLIC MAC & CHEESE SERVED WITH SALAD
GRILLED CHEESE §7 @ -WITH STDE SALAD $10° - SERVED ON RS MARY FOCACCTA
HAVARTT & SHITTAKE BACON
FALAFEL WAFFLE §12 (V) - SAVORY WAFFLES SERVED WITH ROASTED VEGGLES, HUMMUS, AND VEGAN TZATZIKT
VEGGIE SAMMY §7 (W) @- WITH STDE SALAD $10° - ADD ChEgst! §1.50
ROASTED VEGGIES, SHIITAKE BACON & GARLC HUMMUS SERVED ON ROSEMARY FOCACCTA
FLATBREAD §7 @o -WITH SIDE SALAD $10 - ADD CHEESE! $1.50
ROASTED BELL PEPPER, CURRTED CHICKPEAS, AND GARLLC CASHEW CREAM

HOUSEMADE BREAD: K0S MARY H)(A((IA
STDE SALAD OF THE DAY: ORGANTC LETTUCE WITH SUNFLOWER SEEDS, RATSTNS, & HOUSEMADE DRESSING
- (ONTAINS TREE NUTS @—VGAN A—DAIRH



