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AMAZING APPETIZERS

NOURISHING SALADS

1. BUFFALO DRUMSTICKS $4.95 Drumsticks (2)
sticks and ranch dipping sauce.

10. HOUSE SALAD (GF) $5.95 Add $1 for a topping
with mixed sunﬂower seeds, pumpkin seeds and dried
cranberries.

2. CHA CHA $5.95 Vegan shrimp in batter, ﬂash
fried to perfection; served with signature spicy aioli or
cocktail sauce.

Refreshing salad bowl ﬁlled with lettuce, carrots,
purple cabbage, sliced cucumbers, tomatoes; served
with a choice of dressing.

3. CHILLI NACHOS $5.95 Organic corn chips
topped with cheese sauce, scallions, and cilantro;
served with a side chilli.

HOUSE RANCH DRESSING
ORANGE BALSAMIC DRESSING
THOUSAND ISLAND DRESSING
HOUSE LEMON VINAIGRETTE

coated with buffalo sauce; served with organic celery

4. DOUBLE SLIDERS $6.95 Enjoy sliders with 2
ﬂavours - one has vegan sausage and caramelized
onion, topped with spicy aioli sauce and the 2nd one
has mixed vegetables of grilled broccoli, red bell
peppers, artichokes, red onions, topped with a house
pesto sauce.
5. MINI DOGS $5.95 Vegan mini hot dogs in
batter, ﬂash fried to golden brown; served with
ketchup or mustard.
7. SPRING ROLL $3.50 Flash fried spring rolls (2)
ﬁlled with veggies; served with sweet chilli
dipping sauce.
8. SUMMER ROLL (GFO) $4.95 Wrapped in rice
paper, containing leaf lettuce, refreshing pickled
carrots and daikon radish, and fresh herbs,
including mint and basil, with vegan ham and
tofu; served with peanut dipping sauce on side.

SPECIAL DISHES
9. SALISBURY STEAK (GF) $12.95 Grilled Beyond
burger patty with steak sauce, served with steak
fries and fresh salad with vinaigrette dressing.

12. RAINBOW SALAD (GF) $11.95(L) $7.95 (R)
Shredded lettuce, carrots, purple cabbage,
cucumbers, tomatoes, red bell peppers, avocado,
and sweet corn; served with a choice of dressing.
13. CAESAR WITH GRILLED CHICKUN $12.95
Chopped lettuce and capers tossed in creamy vegan
dressing; topped with grilled vegan chicken, croutons
and vegan parmesan cheese.

SOUP
14. CORN CHOWDER SOUP (GF) $4.50 Creamy
corn soup with carrot, potato, celery, onion, vegan
bacon and plant-based milk.
15. SOUTHERN VEGETABLE SOUP (GF) $4.95 A
hearty tomato-based vegetable soup with vegetables
including cabbage, potato, okra, corn, carrot, green
bean and bean.
16. WONTON SOUP $4.95 House made wontons in
a delicious vegetable broth with vegetables including
broccoli, carrots, zucchini, and cilantro; dashed with
sesame oil.

SPLENDID SANDWICHES

SUPREME PIZZAS

Serve with a choice of side:
French Fries or House Salad

Medium size crust, 12”, Cauliﬂower

Substitute with gluten free bun for additional $1.50

17. BACUN SANDWICH $11.95 Vegan bacon,
lettuce, tomato, and avocado served on lightly
toasted whole wheat with vegan mayo.
18. BEYOND CHEESEBURGER (GFO) $13.95
Beyond Meat burger topped with vegan cheese,
tomato, red onion, lettuce, and house Thousand
Island dressing; served on a burger bun.
19. BUFFALO RANCH CHICKUN BURGER
$13.95 Battered fried vegan chicken tossed in
buffalo hot sauce and topped with tomato, red
onion, lettuce and house ranch dressing.
Served in a burger bun.
20. CLASSIC HOT DOG $7.95 Vegan hot dog
ﬁxed with relish, mustard and ketchup, topped
with onion; served on a hot dog bun.
21. GRILLED CHICKUN SANDWICH $13.95
Grilled vegan chicken topped with caramelized
onion, tomato, arugula, and signature spicy
aioli sauce; served on lightly grilled artisan sour
dough bread.
22. GRILLED VEGGIES SANDWICH (GFO)
$11.95 Grilled broccoli, red bell pepper, artichoke,
red onion and topped with house pesto sauce;
served in lightly grilled artisan sour dough bread.
23. MEAT-BALLS SUB $13.95 Vegan meatballs
topped with marinara sauce, vegan cheese, and
parsley; served on a hoagie roll.
24. FISH SUB $12.95 Batter fried vegan ﬁsh,
lettuce, red onion, tomato, pickle, capers, and
ranch sauce; served on a hoagie roll.

Substitute with gluten free crust for additional $2

25. STROMBOLI $13.95 Baked layered roll of
tomato-based sauce, vegan cheese, vegan ground
beef, vegan bacon and beyond sausage. Brushed
with house garlic herb infused olive oil; served with
roasted broccoli and marinara sauce.
26. BIANCA CHICKUN SUPREME $13.95
Homemade white sauce, vegan mozzarella cheese,
grilled marinated vegan chicken, garlic, artichoke,
capers, and oregano.
27. CLASSIC MARGHERITA (GFO) $12.95 Marinara
sauce, vegan mozzarella cheese, sliced tomatoes,
fresh basil, and garlic and herb infused olive oil.
28. MEATLESS LOVERS $ 14.95 Marinara sauce,
vegan mozzarella cheese, vegan ground beef,
sausage, bacon, and black olives
29. MUSHROOM WITH ARUGULA (GFO) $ 12.95
Homemade white sauce, vegan mozzarella cheese,
mushrooms with garlic oil, crushed red peppers,
capers, and topped with fresh arugula.
30. PESTO WITH SHRIMP (GFO) $ 13.95 House
pesto sauce, vegan mozzarella cheese, vegan
shrimp, artichokes, and red onions.
31. SAUSAGE PIZZA (GFO) $ 13.95 Marinara sauce,
vegan mozzarella cheese, Beyond sausage, black
olives, roasted broccoli and fennel seeds.
32. VEGGIE PIZZA (GFO) $ 11.95 Marinara sauce,
vegan mozzarella cheese, mushrooms, red onion,
bell peppers, roasted broccoli, jalapeno peppers, and
black olives.
33. BUILD YOUR OWN PIZZA start at $ 9.95
Extra Topping $1.50, Extra Cheese $1, Extra Veggie $1

Your choice of sauce and toppings built on a regular crust
just to suit your taste, mozzarella vegan cheese included.

Sauce: Marinara, Alfredo, Pesto.
Topping:
Protein: vegan - chicken, sausage, ground veg
protein, shrimp, bacon.
Veggies: tomato, mushrooms, red onion, green and
red bell peppers, zucchini, grilled broccoli, artichoke,
black olives, capers, caramelized onion, fresh basil,
fresh arugula, banana pepper, jalapeño pepper

FA B U L O U S PA S TA & N O O D L E S
GLUTEN FREE OPTION ADDITIONAL $1
34. ALFREDO PENNE $13.95 Penne pasta in cashew alfredo sauce, with capers, garlic, crushed
red peppers and a choice of vegan chicken or vegan shrimp; topped with vegan parmesan cheese, and parsley.
35. MACARONI SAUSAGE $13.95 Macaroni & cheese, vegan sausage, and broccoli.
36. PESTO PENNE $11.95 Penne pasta in house pesto sauce with sautéed zucchini and mushrooms,
topped with house parmesan cheese.
37. SPAGHETTI AND MEATY-BALLS $13.95 Spaghetti noodles topped with marinara sauce, vegan
meatballs, dashed with house made parmesan cheese and parsley.
38. SAINTLY STIR FRY (GFO) $12.95 Rice noodles or Udon noodles stir-fried with tofu, vegan ham and
vegan shrimp and vegetables including cabbage, broccoli, carrots, zucchini, mushrooms, onion and scallions.
39. PHO NOODLE SOUP (GFO) $12.95 Rice noodles in house pho broth with fried tofu, vegan ham,
mushrooms, and broccoli; topped with cilantro, basil and a thin tofu crisp; served with Sriracha hot sauce
and hoisin sauce.
40. ROYAL NOODLE SOUP (GFO) $12.95 Rice noodles in vegetable broth with lemon-grass and mild
spices, fried tofu, vegan ham, mushrooms, and broccoli; topped with cilantro, mint and a thin tofu crisp.

DELIGHTFUL RICE DISHES
OUR JASMINE RICE IS MIXED WITH QUINOA
ADDITIONAL $1 FOR ORGANIC BROWN RICE

41. GOLDEN FRIED RICE (GFO) $8.95 Organic brown rice stir-fried with vegan ham, fried tofu,
onions, mixed vegetables including carrots, peas, and organic corn, with golden seasoning oil.
42. LEMON-GRASS TOFU AND NUGGETS COMBO $13.95 Lemon-grass seasoned nuggets, tofu, and
zucchini paired with rice, a spring roll, pickled carrots and daikon radish, shredded lettuce, and fresh mint;
served with sweet and sour chilli sauce.
43. SEAWEED FISH COMBO $13.95 Seaweed ﬁsh slices in brown sauce, paired with rice, a spring roll,
pickled carrots and daikon radish, shredded lettuce, and fresh mint; served with sweet and sour chilli
sauce.
44. CRISPY CHICKUN RICE BOWL $13.95 Battered, fried vegan chicken over rice with pickled carrots
and daikon radish, shredded lettuce; served with signature spicy aioli.
45. CHA CHA RICE BOWL $13.95 Vegan shrimp sautéed with red bell peppers, scallions, and basil;
served with rice, pickled carrots, daikon radish, and shredded lettuce.
46. GARDEN SWEET AND SOUR (GFO) $13.95 Mixed vegetables including broccoli, bell pepper, snow
peas, pineapple chunks, baby corn, and onions; stir-fried with nuggets in sweet and sour sauce; served
with rice.
47. GURU CURRY (GFO) $12.95 Mixed veggies including broccoli, red bell peppers, zucchini, mushrooms, onions, and minced garlic cooked with fried tofu and vegan protein in coconut milk and curry seasoning; topped with fresh basil and served with rice.
48. VEGGIE DELIGHT (GFO) $11.95 Stir-fried vegetables, including broccoli, bell peppers,

KIDS MENU
INCLUDE SOFT DRINK
49. GRILLED CHEESE (GFO) $5.95 Vegan cheese lightly grilled on whole wheat bread and served with
a side of French fries or veggies.
50. KID’S BENTO $6.95 Rice, a vegan drumstick, spring roll, organic sweet corn, and sweet peas in
a Bento box; add $.75 if replace regular rice with organic brown rice.
51. MAC & CHEESE $6.95 Macaroni noodles cooked in a homemade cheese sauce and topped with
sweet peas, and vegan sausage.
52. SPAGHETTI AND MEATY-BALLS $6.95 Spaghetti noodles topped with marinara sauce,
vegan meatballs, sweet peas, and parsley.

SWEETS

BEVERAGES

COCONUT CAKE $5.50 Organic cake with
coconut icing dashed with roasted organic
coconut ﬂakes.

FRESHLY SQUEEZED ORANGE JUICE $4.95

CHOCOLATE CAKE $5.50 Organic cake
with organic chocolate icing or organic peanut
butter icing.

INDIVIDUALLY BREWED COFFEE $3.95
Your choice of variety, including decaf

CHEESECAKE $4.95 Creamy cheesecake with
graham cracker crust and choice of toppings –
blueberry, strawberry, or chocolate drizzle
BROWNIE AND ICE CREAM (GF) $5.50 A scoop
of ice cream drizzled with dark chocolate over a
gluten free brownie.

A LA CARTE
ORGANIC BROWN RICE $3.50
RICE WITH QUINOA $2.50
ORGANIC SWEET CORN $3.00
CUP OF CHILLI $4.50
STEAMED VEGGIES $3.00
MAC AND CHEESE $3.95
FRENCH FRIES $3.95
EXTRA DRESSING $0.50

FRESHLY SQUEEZED GRAPEFRUIT JUICE $4.95

ICED COFFEE $3.50 Coffee over coffee-ed ice cubes
with sweetener and plant-based milk.
KOMBUCHA $4.00 A bottle.
ZERO ALCOHOL BEER $4.00 The alcohol level
is 0.00, not the commonly seen less than 0.05%.
Taste like a beer.
ORGANIC HOT TEA $3.50 Premium organic
loose-leaf tea in a 13-oz glass pot; hot water reﬁlls
upon request.
PEPSI AND OTHER SOFT DRINK $2.50
ICED TEA (SWEETENED OR UNSWEETENED) $2.50

LUNCH SPECIALS
AVAILABLE MON - FRI 11AM - 3PM

A SOFT DRINK IS INCLUDED
OUR RICE IS MIXED WITH RED QUINOA, ADD $1 FOR ORGANIC BROWN RICE
1. BENTO BOX – MOCK SHRIMP $10.99

Flash fried vegan shrimp with spicy aioli sauce, rice, a spring roll and steamed broccoli
dashed with garlic salt and olive oil.
2. BENTO BOX – SEAWEED FISH $10.99

Seaweed ﬁsh in brown sauce, rice, a spring roll and steamed broccoli dashed with garlic
salt and olive oil.
3. BENTO BOX – LEMON-GRASS TOFU AND NUGGETS $10.99

Lemon-grass tofu and nuggets, rice, a spring roll and steamed broccoli dashed with garlic
salt and olive oil.
4. BENTO BOX – CURRY VEGGIES $10.99

Mixed vegetables, tofu, beef ﬂavoured nuggets in curry seasonings, rice, a spring roll and
steamed broccoli dashed with garlic salt and olive oil.
5. BENTO BOX – ITALIAN FLARE $10.99

Penne pasta with marinara sauce, grilled vegan chicken with mushroom, soup, and
steamed broccoli.
6. SALISBURY STEAK (GF) $12.95

Grilled Beyond burger patty with steak sauce, served with steak fries and fresh salad with
house vinaigrette dressing.

GLUTEN FREE MENU
APPETIZERS
8. SUMMER ROLL (GF) $4.95 Wrapped in rice paper, containing leaf lettuce, refreshing pickled carrots and
daikon radish, and fresh herbs, including mint and basil, with tofu.

SPECIAL DISHES
9. SALISBURY STEAK (GF) $12.95 Grilled Beyond burger patty with steak sauce, served with steak fries
and fresh salad with vinaigrette dressing.

SALADS & SOUPS
10. HOUSE SALAD (GF) $5.95 Add $1 for a topping with mixed sunﬂower seeds, pumpkin seeds
and dried cranberries.
Refreshing salad bowl ﬁlled with lettuce, carrots, purple cabbage, sliced cucumbers, tomatoes; served with
a choice of dressing. HOUSE RANCH DRESSING, ORANGE BALSAMIC DRESSING, THOUSAND ISLAND
DRESSING, HOUSE LEMON VINAIGRETTE

12. RAINBOW SALAD (GF) $11.95(L) $7.95 (R) Shredded lettuce, carrots, purple cabbage, cucumbers,
tomatoes, red bell peppers, avocado, and sweet corn; served with a choice of dressing.
14. CORN CHOWDER SOUP (GF) $4.50 Creamy corn soup with carrot, potato, celery, onion,
vegan bacon and plant-based milk.
15. SOUTHERN VEGETABLE SOUP (GF) $4.95 A hearty tomato-based vegetable soup with
vegetables including cabbage, potato, okra, corn, carrot, green bean and bean.

SANDWICHES Serve with a choice of side: French Fries or House Salad
18. BEYOND CHEESEBURGER (GF) $14.95 Beyond Meat burger topped with vegan cheese,
tomato, red onion, lettuce, and house Thousand Island dressing; served on a gluten free burger bun.
22. GRILLED VEGGIES SANDWICH (GF) $12.95 Grilled broccoli, red bell pepper, artichoke,
red onion and topped with house pesto sauce; served in lightly grilled gluten free slice bread.

PIZZAS Medium size crust, 12”, Cauliﬂower
27. CLASSIC MARGHERITA (GF) $14.95 Marinara sauce, vegan mozzarella cheese,
sliced tomatoes, fresh basil, and garlic and herb infused olive oil.
29. MUSHROOM WITH ARUGULA (GF) $ 14.95 Homemade white sauce, vegan mozzarella cheese,
mushrooms with garlic oil, crushed red peppers, capers, and topped with fresh arugula.
30. PESTO WITH SHRIMP (GF) $ 15.95 House pesto sauce, vegan mozzarella cheese,
vegan shrimp, artichokes, and red onions.
31. SAUSAGE PIZZA (GF) $ 15.95 Marinara sauce, vegan mozzarella cheese, Beyond sausage, black
olives, roasted broccoli and fennel seeds.
32. VEGGIE PIZZA (GF) $ 13.95 Marinara sauce, vegan mozzarella cheese, mushrooms, red onion, bell
peppers, roasted broccoli, jalapeno peppers, and black olives.

GLUTEN FREE MENU
33. BUILD YOUR OWN PIZZA (GF) start at $ 11.95
Extra Topping $1.50, Extra Cheese $1, Extra Veggie $1

Your choice of sauce and toppings built on a regular crust just to suit your taste, mozzarella vegan
cheese included.

Sauce: Marinara, Alfredo, Pesto.
Topping:
Protein: sausage, ground veg protein.
Veggies: tomato, mushrooms, red onion, green and red bell peppers, zucchini, grilled broccoli, artichoke,
black olives, capers, caramelized onion, fresh basil, fresh arugula, banana pepper, jalapeño pepper

NOODLES
38. SAINTLY STIR FRY (GF) $12.95 Rice noodles stir-fried with tofu, and vegan shrimp and
vegetables including cabbage, broccoli, carrots, zucchini, mushrooms, onion and scallions.
39. PHO NOODLE SOUP (GF) $12.95 Rice noodles in house pho broth with fried tofu, mushrooms, and
broccoli; topped with cilantro, basil and a thin tofu crisp; served with Sriracha hot sauce and hoisin sauce.
40. ROYAL NOODLE SOUP (GF) $12.95 Rice noodles in vegetable broth with lemon-grass and mild
spices, fried tofu, mushrooms, and broccoli; topped with cilantro, mint and a thin tofu crisp.

RICE DISHES
41. GOLDEN FRIED RICE (GF) $9.95 Organic brown rice stir-fried with fried tofu,
onions, mixed vegetables including carrots, peas, and organic corn, with golden seasoning oil.
46. GARDEN SWEET AND SOUR (GF) $14.95 Mixed vegetables including broccoli, bell pepper, snow
peas, pineapple chunks, baby corn, and onions; stir-fried with tofu in sweet and sour sauce; served with rice.
47. GURU CURRY (GF) $13.95 Mixed veggies including broccoli, red bell peppers, zucchini, mushrooms,
onions, and minced garlic cooked with fried tofu in coconut milk and curry seasoning; topped with fresh basil
and served with rice.
48. VEGGIE DELIGHT (GF) $12.95 Stir-fried vegetables, including broccoli, bell peppers,
snow peas, carrots, mushrooms, cabbage, and baby corn; served with rice.

KIDS MENU Include soft drink
49. KIDS GRILLED CHEESE (GF) $5.95 Vegan cheese lightly grilled on gluten free bread and served with
a side of French fries or veggies.

VEGAN BRUNCH
SAT & SUN 10AM - 2PM
All items are vegan

1. Pancake Plate

$11.95

Fluffy pancakes, hash brown and choice of: sausage
patties or bacon strips (Canadian style or crispy) or
chicken fingers.

2. Scramble Tofu Plate (Gluten Free)

$9.95

Scramble tofu, grits and gluten free toast.

3. Shrimp and Grits (Gluten Free)

$11.95

Vegan shrimp over creamy grits, sprinkled with
scallions, comes with gluten free toast.

A La Carte Items
4. Pancake with syrup (2)

$6.95

5. Scrambled tofu (Gluten Free)

$4.95

6. Sausage patties (2)

$3.50

7. Bacon strips (2)

$3.50

8. Chicken fingers (3)

$3.50

9. Hash brown (Gluten Free)

$2.95

10. Grits (Gluten Free)

$2.95

11. Toast with butter (Gluten Free)

$2.95

12. Whole wheat toast with butter

$2.00
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