
DINEL.A. DINNER 
$35 PER PERSON 
EXCLUDING TAX & GRATUITY

CHIC AUTUMN SANGRIA 
red wine, grapefruit, agave, basil

SPIRITED  BOOCHCRAFT HARD KOMBUCHA 
flavor changes daily

SUCCULENT   PRESSED JUICE 
grapefruit, apple, celery, mint

TO DRINK  CHOOSE ONE
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RAVISHING RED VELVET CAKE (RAW) 
beets, almond, vanilla, cacao, maple syrup, coconut oil

HONORING CHOCOLATE OLIVE OIL CAKE additional $2  
cacao, coconut sugar, vanilla, cacao nibs, honey

DESSERT  CHOOSE ONE
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ENCHANTING WARM BROCCOLINI AND EDAMAME  
mustard-marinated kale, tarragon, dill, avocado cream, maple toasted seeds

EXQUISITE COCONUT CALAMARI 
house made spicy cocktail sauce, gremolata

DAZZLING LITTLE GEMS CAESAR  
shiitake bacon, focaccia croutons, brazil nut parmesan, dulse flakes

KARMIC MEDITERRANEAN HUMMUS PLATE additional $3  
red pepper muhamarra, chickpea hummus, basil zhoug, dukkah, olives, vegetable 
crudite or focaccia

STARTER  CHOOSE ONE
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BOUNTIFUL EGGPLANT CAPONATA PASTA  
cresta di gallo pasta, arugula, braised heirloom cherry tomato sauce, brazil nut 
parmesan   
sub gluten-free quinoa pasta shells +2

COMMITTED FALAFEL BURGER  
vegan brioche bun, spicy tomato jam, persian cucumber, tomato, leaf lettuce, 
garlic-tahini, french fries 
sub gluten-free bun +2

ELATED SOUTHWESTERN-STYLE ENCHILADAS 
jackfruit tinga, hatch chili sauce and creamy poblano sauce, avocado, pico de gallo, 
black beans, cashew queso fresco, brown rice

ADVENTUROUS KETOGENIC ASIAN SMOKED TOFU BOWL  additional $4  
herbed cauliflower hempseed rice, korean coleslaw, gochujang mayo, mung bean 
sprouts, fresh herbs.

HUMBLE INDIAN CURRY BOWL 
red lentil dal, roasted garnet yams, spinach, coconut mint chutney, spicy tomato 
jam, brown rice or quinoa

ENTRÉE  CHOOSE ONE
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+ 

PLEASE NOTIFY YOUR 
SERVER OF ANY FOOD 
ALLERGIES. 
 
  = CONTAINS GLUTEN

Café gratitude offers organic, plant-based cuisine and yet we cannot 
guarantee that guests with food or beverage allergies may not be exposed 
through cross contamination. If you have a food or beverage allergy 
we therefore recommend that you not dine with us. As such, please 
understand that café gratitude cannot be responsible for any injury, 
loss or damage claimed by any guest with a food or beverage allergy 
who consumes our food or beverages, regardless of the circumstances.

DINE-IN, TAKEOUT, AND DELIVERY 
4PM-8PM 

EXECUTIVE CHEF SEIZAN DREUX ELLIS
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