EDEN

LOCAL

* Eat No Evil -

EDEN seeks to inspire a holistic lifestyle through the appreciation of the

ingredients and the story of the people who harvest them.

Our ethos is that food can be sustainable, chemical & cruelty-free without compromising the style and taste.

Chef David Laris

BREAKFAST

COCONUT OR MILK YOGURT

fresh berries, truffle honey

ACAI JUNGLE BOWL (V, VG, DF)

fresh fruits, coconut, almond butter, wolfberries, bee pollen

14

STEELCUT OVERNIGHT OATS

(V, VG, GF, DF)

almond milk, flaxseed, chai spiced roasted apples, berries,
cocoa nibs

12

AVO TOAST (VG, DF) 14

grilled seeded rye, Paffenroth Garden radishes, pickled
onions, togarashi, sunflower sprouts, egg

SOURDOUGH MATCHA HOTCAKES (V)

berries, farmstead butter, Roxbury Mountain maple syrup

13

SHAKSHUKA (V)

farm eggs, stewed tomatoes, kale, black olives, house
made yogurt, sourdough, harissa

19

HEN OF THE WOODS OMELET (V) 18

tubby cheese, spinach: choice of toast [rye, white, multigrain)

FARM EGGS + NEUSKES BACON (GF, DF)

smashed potatoes, breakfast sausage, side salad

23

BREAKFAST BREADS

FRESHLY BAKED CROISSANT
RASPBERRY MUNSTER DANISH
PUMPKIN MORNING BUN
BRIOCHE

ADD ONS

GRILLED BREAKFAST SAUSAGE OR
CHICKEN SAUSAGE

NEUSKES BACON
SOFT SCRAMBLED OR FRIED EGGS
SMASHED POTATOES

GRILLED SOURDOUGH + SEASONAL JAM

FRESHLY SQUEEZED
ORANGE JUICE 6
HOT COCONUT + TURMERIC CAPPUCCINO 7

CARROT GINGER JUICE 12

GREEN JUICE

romaine, spinach, kale, apple, ginger

12

BEET JUICE 12

CASHEW MILK

date, hint of chocolate

14

We choose to source our ingredients organic and local whenever possible. We grow our own sprouts, and we

soak and dehydrate our nuts and seeds for optimal nutrition.

V: Vegetarian ~ VG: Vegan

GF: Gluten Free

DF: Dairy Free
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