
The Sweet & The Raw

Giant Cinnamon Roll  6 
freshly baked with classic brown sugar filling, cashew cream cheese

Buttermilk Pancakes   
with butter and maple syrup  8 
with fruit compote and coconut whipped cream  11 
please ask your server for today’s fruit flavor

Live Doughnut Plate  10  R, GF, SF 
two sweet glazed raw superfood doughnuts served with fresh fruit 
please ask your server for today’s flavor

Live Nachos  13  R, GF, SF 
spicy live chips, topped with nacho cheese sauce, pecan chorizo, 
diced avocado, cashew sour cream, red onion, tomato, scallion, 
cilantro, and a lime wedge

Lotus Salad  11  R, GF, SF 
spinach, massaged kale, carrots, cucumber, ginger pickled beet, 
cherry tomato, garlic mustard sunflower seeds, 
maple dijon dressing 
add avocado 2 add coconut bacon 1

Cobb Salad  12  GF 
romaine, tomatoes, cucumbers, pickled onion, coconut bacon, 
and avocado served with caper ranch

Small Plates and Sides

Freshly Baked Biscuit  can be made GF 
with house-made jam  4 
smothered with sausage gravy  6

Maple-Chia Seed Granola  4  GF SF 
served with fresh blackberries and a choice of almond or soy milk

Soup du Jour  cup 4 / bowl 6  GF 

Soup Combo  10   
bowl of soup, small salad, and a corn muffin 

Avocado, Steamed Kale, Maple Syrup, or Jam  2

Roasted Potatoes, Corn Muffin, Mushroom Gravy, 
or Fruit Cup  3

The Savory

Lotus Benedict 13.5  can be made GF 
split biscuit topped with tofu scramble, sausage patties, sliced  
tomato, wilted spinach, and hollandaise with your choice of garlic 
roasted potatoes or steamed kale

Spinach and Mushroom Scramble  12.5  GF 
tofu scramble, mushrooms, onions, wilted spinach, and diced 
tomato, topped with cashew sour cream and pesto, served with a 
side of roasted potatoes and steamed kale

Biscuits and Gravy  11  can be made GF 
freshly baked biscuits, split and smothered in mushroom gravy with 
your choice of roasted potatoes or steamed kale

Breakfast Curry Bowl  11.5  GF 
red curry topped with roasted garlic potatoes, steamed kale, 
broccoli, red peppers, tofu scramble and coconut bacon

Breakfast Burrito  9.5  can be made GF 
tofu scramble, roasted potatoes, kale, tomato, red onion,  
pecan chorizo, and cashew sour cream in a whole wheat tortilla 
add avocado 2  get it smothered (gravy, sour cream, and hot sauce) 3

Classic Breakfast  10  can be made GF 
tofu scramble, tempeh bacon, roasted potatoes, a biscuit and jam

Lotus Wrap  11 
thai barbecue soy curls, carrot, cucumber, red cabbage, romaine, 
peanut sauce, and coconut in a whole wheat tortilla

Brunch Cocktails

Mimosa  7 
prosecco with choice of classic orange or grapefruit juice

Bloody Mary  8 
vodka, house made mary mix, pickled veggies, celery stalk  
please specify salted rim

Beet Bloody Maria  8 
beet infused tequlia, house made mary mix, pickled veggies, and  
a celery stalk   
please specify salted rim

R - raw/ live    GF - gluten free    SF - soy free 

Many of our dishes contain plant-based food allergens.  While we make 
every effort, we cannot guarantee that any product has not come in 
contact with these foods. 

Some of our dishes are considered “mostly raw”, and contain minimal 
amounts of ingredients that may have been cooked or heated at some 
point, but have been included for their healthful or flavorful nature.
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