Drinks

Smoothies $8.50

Fuel

Cold Brew, Banana, Cauliflower, Date, Cacao
Powder, AiImond Butter, Coconut Oil, Vanilla, Sea
Salt, Almond Milk

Thrive

Spinach, Pineapple, Banana, Avocado, Mint, Lime,

Sea Salt, Coconut Milk

Elevate
Spinach, Kale, Zucchini, Banana, Kiwi, Date,

Spirulina, Tahini, Cinnamon, Almond Milk

Essential

Peaches, Mango, Cauliflower, Banana, Cashews,
Blue Majik, Almond Milk

Immunity

Orange, Mango, Banana, Carrot, Turmeric, Ginger,

Lemon, Coconut Oil, Coconut Milk

Protect

Raspberry, Beet, Pear, Banana, Avocado, Lemon,
Almond Butter, Almond Milk

ADD ONS

$0.50 HEMP

$0.50 GROUND FLAX

$1.00 COLLAGEN

$1.00 PLANT-BASED PROTEIN POWDER
$1.00 GREENS POWDER

$1.00 ST. BONIFACE BEE POLLEN

Bone Broth

Bones + Marrow Broth Co.

$8.00

Slow-simmered sipping broth (Beef + Chicken or
Vegan Blend)

FLAVOUR ADD ONS
Roasted Garlic, Ginger, Mushroom

Functional Lattes

$6.00

Dandelion Herbal “Coffee”, Raw Cacao Powder,
Raw Honey, Cinnamon, Sea Salt, Oat Milk

Dandelion Mocha

Matcha $6.00

Matcha, Marine Collagen, Vanilla Powder, Raw
Honey, Coconut Milk

Turmeric Ginger $6.00

Tumeric, Ginger, Agave, Lemon, Ashwagandha,
Black Pepper, Oat Milk

Elevated Coffee $5.00
Coffee, MCT Oil, Ghee or Coconut Oil
Coffee + Tea

Drip $2.75
Espresso $2.75
Americano $2.75
Cappuccino so: $3.75
Latte $4.25
Tea $3.75
Tea Latte $4.50

$1.00 HOUSE MADE ALMOND MILK

1
P

BYO MUG + SAVE $.50



Food

Toasts $8.00

Avocado

Spelt Sourdough, Avocado, Pickled Onion,
Microgreens

Cashew + Blackberry

Spelt Sourdough, Cashew Ricotta, Blackberry
Chia Jam, Mint, Bee Pollen

$0.50 SUB GLUTEN-FREE BREAD

Sandwich

Falafel

Falafel, Cashew Cheese, Cucumber, Tomato,
Pickles, Lettuce, Mayo, Mustard, Sourdough

$12.00

$0.50 SUB GLUTEN-FREE BREAD

Soup

Featured Soup $8.00

With Complimentary Sourdough

BYO CONTAINER + SAVE $.75

Bowls

$14.00

Marinated Tofu, Beet, Cucumber, Carrots,
Edamame, Radish, Kimchi, Sesame Seeds, Jasmine
Rice, Spicy Mayo

Poke Bowl

$13.00

Zucchini Noodles, Carrots, Arugula, Chickpeas,
Jasmine Rice, Cilantro, Microgreens, Curry Pesto,
Garlic Creme

Curry Bowl

$0.50 sUB QUINOA

Salad

Market

Mixed Greens, Endive, Tomato, Snap Peas,
Avocado, Green Onion, Microgreens, Toasted
Sunflower Seeds, Fresh Herb Vinaigrette

$10.00

Kale Caesar

Kale, Romaine, Marinated Chickpeas, Gluten-Free
Croutons, Hemp Seeds, Cashew Caesar Dressing

Superfood Ensalada

Mixed Greens, Black Beans, Cherry Tomatoes,
Corn, Jicama, Quinoa, Pumpkin Seeds, Avocado
Lime Vinaigrette

Falafel

Mixed Greens, Cucumber, Beets, Falafel, Pickled
Red Onions, Parsley, Lemon-Tahini Dressing

Just What Your Body’s Craving



