
Brunch!
It’s all about the

VIBES
BREAKFAST

Berries and Cream  /18
Creme Brûlee   /18
Bananna Foster  /18
Classic   /17

Thick sliced french bread topped 
one of three different ways and served
with fruit and your choice of side of
hash browns or roasted potatoes.

FRENCH TOAST

CROFFLES

C H O C O L A T E  H A Z E L N U T

A C A I  C R O F F L E

Plain croffle topped with alai,
fruit, coconut, raw cocao nibs,
granola, and agave  /18

Crispy outside and soft inside
with a creamy chocolate
hazelnut center. choice of
side. /18

C H I C K ’ N  W A F F L E  W I T H
M A P L E  H O T  H O N E Y  S Y R U P

Crispy croissant waffle topped
with crispy fried Meati Chicken,
drizzled with maple hot honey
syrup.  /19

Flakey buttery croissant waffles served
with fruit and your choice of side of  
Hash browns or roasted potatoes.

P L A I N

Served with melted butter and
syrup and a choice of side- /17

BREAKFAST SANDWICHES
Served with choice of roasted potatoes or  hashbrowns 

B R E A K F A S T  B U R G E R
Cheddar, bac’n, sunny side up Yoegg, Lettuce, red onion, avocado and
pepper jelly. /19

F R E N C H I E
Scramble patty, cheese, maple sausage in between French toast  /16

V E G G I E  D E L I G H T  B L T
Tomato, cucumber, spinach, Avocado micro greens, cream cheese
and basaltic glaze with .  / 15

S T E A K  A N D  S C R A M B L E
Scramble patty, cheese, chunk steak, sautéed onions  /16

Poached yoeggs,
hollandaise, Our house
made mind blowing
Crab Loving cake 

Poached yoeggs,
hollandaise and
sausage, on a thick
portion of our delicious
French toast. 
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 Served with roasted veggies and choice of side- Hashbrowns, potatoes or fruit

BENEDICTS

Our most popular
item!! Seasoned Chunk
Brisket.  Poached
yoeggs, hollandaise 
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B R I S K E T  B E N E C R A B  L O V I N G F R E N C H  T O A S T  B E N E

BREAKFAST BOWLS
T U R K I S H  E G G  A N D  S P I N A C H
Yoeggs, wilted garlicky herby greens,
whipped feta garlic yogurt, and chile butter
served with garlic butter toast /18

T H E  M E D I T E R R A N E A N  
Seasoned grits, Avocado, Tomatoes,
Spinach, Feta Cheese, yo egg, served with
garlic butter toast  /18 

S O U T H W E S T  B R E A K F A S T

Scramble, Steak Tips, Black Beans,
Cheese, Salsa, Roasted Potatoes, Sour
Cream, Avocado, Spicy Breakfast Sauce,
Micro Greens  /18

Scramble, cheese, sausage,
black beans, avocado, bac’n,
sour cream,  potatoes, and
salsa wrapped in a toasted
tortilla.  /17

BREAKFAST BURRITO

Fresh Fruit 3.50 - / Hash Browns 3.50/  Sunny YOegg 4.00 - Scramble 3/ 
Poached YOegg 4.50 - Bacon 3.00 Sausage 3.50, GF toast 2pc 4.50 -  Garlic Butter Toast  2.50

SI
DE

S



M O D E R N  V E G A N  F O O D

B E E T R O O T  H U M M U S  

Beetroot hummus, sliced avocado, cherry
tomatoes, micro greens, feta, arugula   /15

Banana, granola, berries, cocao nibs, whipped
topping, chocolate hazelnut drizzle, peanut
butter drizzle, coconut shreads.  GF/ 16.

B A N A N N A  S P L I T

Banana, granola, chia, berries, cocao nibs,
hempseed, goji, pineapple, and agave
drizzle  GF/ 14. 

E N E R G I Z E R

E X O T I C  
Granola, pineapple, mango, kiwi, coconut,
cocao nibs, berries, banana, whip cream.  
GF/ 14.

Marinated steak tips,
Avocado, tomato, and
micro greens  /15

LIGHT BITES
T R O P I C A L  Y O G U R T  B O W L
Yogurt, granola, mixed berries, Bananna,
mango, cacao nibs, coconut, pineapple,
Brazil nut *GF / 13. 

K I D S  R A I N B O W  Y O G U R T

Colorful Yogurt, granola,
mixed berries, Banana,
seasonal fruit. Chocolate
chips *GF / 12 

A V O  D E L I G H T
avocado, lemon zest, chili pepper flackes   /13 

M Y S T I C  Y O G U R T  B O W L

Butterfly Pea Matcha Yogurt, granola, mixed
berries, Banana, cacao nibs, Kiwi, chia, and
pineapple, *GF / 13 

S U N R I S E  A V O C A D O  

Brunch!
It’s all about the

VIBES
SMALLER BITES

Avocado, Sunny-side-up egg, Sun-dried
tomato jam   /15 

S A V O R Y  A V O  

Full menu served daily until morning and afternoon 

100%Plant Powered100%Plant Powered100%Plant Powered

GARDEN BISTRO

L U N A  C H I A
Layers of coconut milk chia
pudding, shredded coconut,
pineapple, kiwi, agave,
banana, mango, granola, and
berries.  GF /12 A D D  O N S   / . 7 5

Bananna, chocolate hazelnut, yogurt,
Berries, cocao nibs, peanut butter,
nuts, pineapple

AÇAI

TOASTS

KIDS VIBES
C L A S S I C  F R E N C H  T O A S T
G R I L L E D  C H E E S E
W A F F L E - C H O C O L A T E  O R
P L A I N
C H I C ’ N  N U G G E T S
K I D S  B U R G E R
H O T  D O G
P I T A  P I Z Z E

served with
fruit or
hashbrown. 

/11

PASTRIES
C R O I S S A N T S

chocolate croissant  /6.00
Plain /5.75

Large Cupcakes /6.00
C U P C A K E S

mimosas
BOTTOMLESS

$14
signature
mimosas

emerald mimosa
mango peach
spicy orange
Raspberry
Chocolate

Passion Fruit
 



M O D E R N  V E G A N  F O O D

Full menu served morning and afternoon 

100%Plant Powered100%Plant Powered100%Plant PoweredBrunch!
It’s all about the

VIBE
LUNCH

BURGERS & SANDWICHES

B E L L O  B U R G E R  
Marinated grilled portobello mushroom, caramelized
onions, fire-roasted peppers, and provolone cheese / 17. 

B U F F A L O  C H I C K E N  

Spicy buffalo chicken with a zesty aioli sauce, butter,
pickles, lettuce, and tomato on a toasted bun. / 17 

H U M M U S  W R A P
Crispy falafel, creamy hummus, fresh veggies,
cucumber, roasted pepper, and a tangy tahini
sauce, all wrapped in a soft toasted tortilla.  /16

SALADS/SOUP

Served with choice of roasted
potatoes, potato salad, or side salad 

C R I S P Y  C H I K ’ N  C O B B  S A L A D
Crispy chik’n, roasted corn, cherry tomatoes, red
onion, avocado, blue cheese crumbles, Bac’n
pieces and your choice of blue cheese or Ranch
dressing.  /18

F R E N C H  D I P  S T E A K  &  C H E E S E  
Savor our French Dip Steak and Cheese, featuring
tender slices of @Chunk steak or slicked portobello
and melted cheese on a toasted hoagie roll. Served
with a rich, savory au jus for dipping.  /18

B I S T R O  B A C ’ N  C H E E S E  B U R G E R

Cheddar, pickled red onion, VBacon, bistro
sauce, lettuce, tomato, pickle on brioche
bun. (can sub with portobello). /19

C H I K ’ N  O R  S T E A K  C A E S A R
Romaine with shaved parmesan cheese,
croutons, and signature Caesar dressing  /18

G R E E K  S A L A D
Mixed greens, olives, red onions, tomatoes
feta, peperoncino, and cucumber. /18
Add Chik’n or Steak /6

V I B E  P O K E  B O W L

Rice, smoked watermelon or tofu, cucumber, ginger,
edamame, sesame seeds, ginger, radish, avocado, carrots,
and spicy mayo dressing topped  with green onions   /17

LUNCH BOWLS 

choice of watermelon “tuna” or seasoned tofu

G R E E N  G O D D E S S  B O W L

Seasoned Farro, broccolini , spinach, edamame, kale
green blend, brussels sprouts, and green goddess
dressing. (GF Option with our rice blend)  /17

Choose tofu, chick’n, Steak

M E Z Z E  B O W L
Grilled Meati Chick’n souvlaki, falafel, ancitent grain blend
blend, olives, cucumbers, greens, pickled red onion,
tomatoes, tzatziki dressing, hummus and pita.  /18

F A J I T A  T O R T I L L A  B O W L S

Rice blend with quinoa, lime kale, black barley, brown rice,
beans, seasoned fajita veggies, corn, tomatoes, avocado,
mixed greens & a non-dairy yogurt cilantro sauce./18

BURRITOS AND TACOS

Steak tips, Rice, corn, black beans, avocado, sour
cream, cheese, lettuce, and salsa in a toasted
tortilla   /18

choice of side- potatoes,  salad, 

Crisp chopped romaine, cheddar cheese, red
onions, tomato, bac,n and blue cheese or ranch
dressing wrapped in a toasted tortilla.   /18

choice of side- potatoes, salad 

Seasoned steak, pickled onions, cilantro, diced
tomatoes, house sauce.  /14

Crispy buffalo bites tossed on top of
chopped lettuce and topped with blue cheese
dressing and avocado.   /14

C R I S P Y  B U F F A L O  C H I K ’ N  W R A P

S T E A K  B U R R I T O  

S T R E E T  T A C O S  - S T E A K ,  M U S H R O O M  O R
B U F F A L O  B I T E S  ( G F  A V A I L )

add extra protein for 6.00 

S O U P
Roasted Butternut Squash with quinoa   SM  6/LG 8



Aqua Frescas with Hierba Buena  6.25
(no refill)
Pineapple 
Mango Pineapple
Strawberry
Strawberry Blueberry
Melon, grape, Pineapple
Watermelon Pineapple Lemon

Flavored Lemonade: 3.75
-Raspberry, blueberry, mango, lavender,
strawberry, rose 3
2.00 Refills-add refill button

Sweet or Unsweet tea 3.50
San pellagrino small 3 large 6
Juices- Cranberry, Orange 3.50
Chocolate Milk 3.00
Hot Tea -3.00 
Elixers 7.00

House made Sodas -5 
raspberry, caramel, strawberry, mango,
blueberry, chocolate

Italian Cram Sodas -6
raspberry, caramel, strawberry, mango,
blueberry, chocolate

Lattes: 12 oz. 16 oz. | $6.00 $6.25
Available iced or hot —  20oz 

Sugar Cookie Latte
Espresso, your choice of milk, vanilla syrup, almond
syrup,  topped with vanilla cold foam & sprinkles 

Whipped Brown Sugar Latte
Espresso, your choice of milk, brown sugar topped
with vanilla a sweet foam & cinnamon 

Chocolate Chip Cookie Latte 
Espresso, your choice of milk, brown sugar &
mocha 

The Spanish Latte 
Espresso, your choice of milk, sweetened
condensed milk, topped with cinnamon 

Matcha: 12 oz. 16 oz. 20 oz. | $5.75 $6.25 $6.00
Available iced or hot — iced 20 oz. only

Strawberry Shortcake, Blue berry,  Mango Matcha
Latte, Flora Matcha Latte 

Cold Brew: 24 oz. $6.50. 32 oz 9.00 
Only available iced 

Flavored Cold Brews  24oz 7.00  32oz  $9.00

White Chocolate Velvet Cold Brew  
Cold brew, sweet cream, white chocolate syrup,
vanilla syrup, Topped with chocolate cold foam 

Cold Brew Float 
Cold brew, sweet cream, topped with ice cream,
whipped cream, cocoa powder, & sprinkles 

Salted Caramel Cold brew 
Cold brew, brown sugar, caramel syrup, topped
with caramel cold foam & salt

Tres Leches Cold Brew
Cold crew, sweet cream, caramel syrup, topped
with sweet foam & cinnamon powder

COFFEE Vibes BEVERAGES

mimosas
BOTTOMLESS

$14

signature
mimosas

emerald mimosa
mango peach
spicy orange
Raspberry
Chocolate

Passion Fruit
 


