
MISSION
Sacred Chow was founded with a counter
culture spirit and a soaring objective: To
create and promote organic plant-based
food that is great for you, our fellow

beings, and for Mother Earth.

We cater!
Sacred Chow caters events of all sizes!

Email requests to
contact@sacredchow.com.

Key
 

Gluten
Free 

 
Soy

Free 

 
Sugar
Free 

Desserts
 Coconut Milk Cheesecake  10

Graham cracker crust & seasonal fruit
compote.

 Triple Chocolate Brownie 6
Topped with a chocolate truffle cream.

 Ice Cream Sundae 10
Triple-chocolate brownie, truffle cream, &

toasted peanuts.

 Chocolate Truffle Cake 10
Filled with a berry jam, topped with

almond milk ganache.

 Vanilla Ice Cream Scoop 4
Chocolate truffle cream +2

Banana Poundcake  5

Beverages
 Fresh-pressed Juice 8

Apple
ginger
orange

beet
carrot
celery

collards
choose up to 3, then each additional +1.5

 Apple Beet Lemonade 8

DID YOU KNOW?
Plant foods contain an average of 64 times

more antioxidants than animal foods. Iceberg
lettuce is richer in antioxidants than chicken!

 Smoothies 8
Very Berry

Charlie Brown
Gym Body

Espresso Wake Up
Made with banana and almond- or soy-milk.

Milk Shakes  8
Vanilla

Chocolate
Coffee

Made with soy ice cream.

San Pellegrino  3.5

Coffee 3

Tea  3
Ask server for selection

Latte 4.5

Espresso 3

Cappucino 4.5

Hand-Crafted
100% Plant Based

Vegan, Organic & Kosher
contact@sacredchow.com

www.sacredchow.com
FB: sacredchow

IG: @sacredchowvegan



Paninis & Burgers
Ask your server for Gluten-free bread.

  Grilled Nama Gori 16
Steamed collards, sliced avocado & dill

mayo. Served with pickle chips.
sunflower lentil pate +2

 Tempeh Reuben  16
Sauerkraut, caramelized onions,
Russian dressing & pickle chips

on Jewish rye.

   Mama's Meatball Parm 16
Pan-seared in a spicy Sicilian sauce,

topped with melted Parmesan.
Served with pepperoncini.

 Thai-Ginger BBQ Seitan 16
Roasted in an OJ ginger-garlic

molasses sauce. Topped with steamed kale
& caramelized onions.

Served with pepperoncini.

 Black Olive Seitan 16
Steamed collards & Dijon sauce.

Served with pickle chips.
sunflower lentil pate +2

 Bubby Meyer's  
"Chopped Liver" Seitan Pastrami 16

Sauerkraut, browned onions &
tomatoes on toasted rye.
Served with pickle chips.

   Masala Burger 16
Made with chickpeas, roasted onions,
peppers, kale & cilantro. Topped with
caramelized onions & Dijon dressing.

Served with pickle chips.
Avocado +1.5

Nama Gori (a.k.a. "Snow Tofu") is frozen,
defrosted, squeezed dry, then marinated and

grilled for amazingly chewy, juicy tofu.

Salads
Dressings: Russian, Caesar, Dill Mayo, Balsamic,

Dijon or Olive oil & lemon juice/vinegar

 Kale Caesar 15
Raw kale, veggie noodles & pumpkin seeds

tossed in a house Caesar.
Choice of plant protein.

   Greek Salad 15
Mixed baby greens, red onion, tomato,

pepperoncini, kalamata olive, sunflower
feta crumble & grilled Nama Gori tossed

in a balsamic-Dijon vinaigrette.

   Herbal Side Salad  8
Fresh herbs, baby greens, tomato, red

onion & avocado.
Choice of dressing.

Soups
(Ask your server for selection.)

Small 5
Large

with choice of bread  10

Power Bowls
Big Kahuna  16

Choice of any tapa +
Brown Rice/Noodles/Quinoa +

Kale/Collards/Broccoli

  Lemongrass Red Curry 17
Chewy garlic tofu, broccoli & red peppers

tossed in coconut cream curry. Served
over Asian noodles and topped with

scallions, cilantro, & basil.

   French Lentil Meatloaf 16
Sicilian sauce, steamed collards,
brown rice & melted Parmesan.

Tapa Tower
3 for 25 | Individual Tapa 10 | Half Tapa 5

   Curried Broccoli  
Steamed and tossed in South Indian curry oil

   Dijon Marinated Raw Kale 
Tossed with pumpkin seeds

  Grilled Nama Gori 
Marinated in a rosemary grill sauce, with

steamed collards & dill mayo dip.
Served with a soft corn tortilla.

Sliced avocado +1.5

   Mama's Meatball Parm 
Made with lentils and rice,

served with a spicy Sicilian sauce,
fresh herbs & melted Parmesan.

Choice of noodles.

 Thai Ginger BBQ Seitan 
OJ garlic-ginger molasses,

steamed greens & caramelized onions.
Served with a buttermilk biscuit half.

 Mexican Latkes 
Made with red potatoes, sweet potato,

jalapeno, onion, dill, cumin & lime.
Served with coconut sour cream.

 Roasted Black Olive Seitan  
Steamed greens & Dijon.

Served with a buttermilk biscuit half.

  Bubby Meyer's 
"Chopped Liver" Pate 
Made with French lentils,

caramelized onions & sunflower seeds.
Served with raw carrot chips.

   Truffle Fries 
Baby red potatoes, garlic, fresh herbs

& black truffle oil.
Melted Parmesan +1.5

  Indonesian Tempeh 
Served with marinated sauerkraut, sauteed
onions, a corn tortilla & Russian dressing.

Brunch
Served Daily, 11am-4pm

Bottomless Brunch  30
one entree + one hour of cocktails

  Sardinian Omelette 17
Soy cream omelette, kalamata olives,

feta crumble, sour cream.
Side salad or truffle home-fries.

Avocado +1.5
Parmesan +1.5

  Scramble & Salsa Bowl 16
Pan-seared tofu, peppers & caramelized
onions over steamed broccoli & raw

veggie noodles. Side of salsa.

 Belgian Waffle 15
Crispy, soft & pillowy, topped with fruit

compote & whipped coconut cream.
Ask server for Soy-free waffle.

Maple syrup +2

     Banana French Toast 16
Fried till crispy-crunchy,

topped with fruit compote.
Coconut whipped cream +2

Vanilla ice cream +4

Soy Buttermilk Biscuit Po' Boy  16
Tofu scramble or grilled seitan
medallions, steamed collards &

coconut white gravy.
Side salad or truffle home-fries.

Avocado +1.5

  Huevos Rancheros 16
Soft corn tortillas, pan-seared scrambled

tofu, salsa, daily bean, & cheese.
Side of truffle home-fries.

Chocolate chip waffle +2
Vanilla ice cream +4

Chocolate truffle cream +2


