


Enamored with a Taco
We use heirloom corn masa for our homemade tortillas. 

Wild Taco
Gri l led Vegetables (Seasonal),  Gucamole,

pIco de Gal lo ,  P ickle

Fuego taco
Jackfruit  Carnitas,  homemade hummus, Pickled onions,

Avocado, Pico De Gal lo
Optional:  Makit i t  Real Carnitas (Organic Steak) 

farmed huevo taco 
Chunky Guacamole,  Farmed soft boi led egg,
Summer Squash, Season Berr ies Hot Sauce,

Ci lantro

salmon Taco
Baked Atlantic Salmon,  Baked beets, Cilantro-Avocado

Cashew Cream, Agave Siracha, lemon

De mi casa taco
Fr ied Plantain,  Farm Goat Cheese, avocado,

huevo fr i to ,  Chopped Greens

Forest bowl
Mushroom Carnitas,  Wi ld Guacamole,

Rice,  Black Beans, Pico de Gal lo ,  P ickled
Onions,  Parsley. Optional:  Add Chicken

Wild Harvest bowl
Wild Rice,  Farm Cottage Cheese, Micro

Greens, Aguacate,  Fr ied Plantain,
Cooked greens, Mushrooms, 

House Siracha 

Tacos

*REPLACE WITH ALMOND RICOTTA CHEESE  
VG
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gemini Bowl (full Dinner)
Lenti ls ,  Brussel Sprouts ,  Sweet Summer

Salad (Watermelon, papaya, goj i  berr ies ,
Caramelized Apples ,Walnuts ,  Kale)

,  Cooked Shrimp, Cooked Avocado topped
with lemon zest ,  tomato, baked Squash,

Homemade Hot Sauce

Magic mushroom taco 
Oyster ,  Shitake & L ions Mane mushroom
cooked with Golden Potato,  tomatoes.

Served with Jalapeño sauce and Guacamole

Chicken Farm Quesadilla*
Heir loom Tort i l la ,  Fresh cheese, Guacamole,
Honey, Chicken, Mushrooms, Pico De Gal lo

Homemade Hot Sauce delicious black Beans
Purely loved Cooked Black beans. 

Super fries  
Roasted Golden Potato Fr ies ,  Avocado, Chipotle

Mayo Cream, Tomato Pesto,  Mushroom Bits

Green salsa-guacamole
Avocado, green tomati l lo-jalapeńo

salsa 

Guacamole
WILD GUAC: Pickled Onions, Habanero, Tomato, l ime

HAPPY GUAC: L ime, Salt ,  love

rice

Homeade tortilla chips

dope fries
w/side of Homemade Ketchup 

Avocado Platter
Gri l led Tomati l lo Salsa on Avocado sl ices

Chicken Fuego Taco
Organic Chicken, Tomatoes, Guacamole,  Pico

De Gal lo ,  Fuego Sauce. 

Can be made vegan or follow any dietary

preferences, and requests.

Our ingredients are always sourced organic. 
 We value Regenerative and sustainable ingredients, from

Farms and Markets. To our Health, Happiness and Prosperity!

Our menu moves with the seasons. New creations, may

be available. Ask us what’s new 

SEARED TUNA Taco
Locally caught Seared Tuna, Cilantro-Jalapeño

Sauce, Pico De Gallo, Guacamole

Bowls

Ocean Bowl
Fresh Seared Tuna, Rice,  Black Beans,

Jalapeño-Cilantro Sauce, Zucchini ,
P ico De Gal lo ,  Avocado. 

Burritos

Sweets

Specials

Salads

Epic Burrito
Organic Sourdough Tort i l la ,  Cremini

Mushrooms, Caramelized Onions,  Wi ld
Guac, Homemade Hummus, Black
Beans, Fr ied Plantain,  Rice,  Market

Greens, Chi l i  Sauce, 

Breakfast burrito
Organic Sourdough Tort i l la ,  Scrambled

Farm eggs, Golden Potatoes,
Guacamole,  pico de gal lo ,  Shitake

Mushrooms, Seasonal Berr ies Salsa,
Mixed greens

forest burrito 
Zucchini ,  Rice,  Beans, Mushrooms,
Caramelized Onions,  Pico De Gal lo

Guacamole.
Optional:  Add Chicken

Harvest of Eden Burrito
Chard Wrap, Marinara Mushrooms,

Hal ibut ,  Di l l  Cashew Cream, Squash,
Peppers,  Lettuce, Cucumber,  Passion

Fruit  Pico

seasonal Burrito
Featuring the Seasonal harvest ,  al l  into

a magical del icious Burr i to

wild ocean burrito
Seared Tuna, Rice,  Black Beans,

zucchini ,  Ci lantro-Jalapeño Sauce,
pico de Gal lo ,  Guacamole,  

green goddess salad
Brocol i ,  Celery ,  Walnuts ,  Lettuce, Sprouts,
Avocado, Salt ,  Lemon, Sage, Maple syrup,

Mustard, Apple cider vinegar,  Parsley 

god’s salad

Sweet Summer Salad
Watermelon, Papaya, Goj i  Berr ies,  Walnuts ,

Kale,  Lettuce, Orange-Honey Hibiscus
Dressing

Pure Life Salad
Arugula, Kale, Heirloom Tomato, Sweet Cherry

Tomatoes, Lime, Organic Apple, Carrots, Olive Oil,
Organic Hummus

cooked Sweet potato & Greens
Cooked and Smashed Sweet potato topped with

Organic Local Honey, Cooked Kale,  cooked Carrots ,
Fresh Cucumber,  Avocado, Heir loom Tomato, Pico de

Gallo.  

 el buen Sandwich
Sourdough bread, Tomato, Avocado, Lettuce,

Vegan Ricotta Cheese, Chickpea Mayo,
Chipotle Sauce, Ci lantro 

Sopa del Hogar
Yel low spl i t  pea soup, Green Plantain,

Avocado, L ime and pürrr love.  

Aguacate toast 1 
Sourdough, Aguacate, Hummus, Farm Fr ied

Huevo, Sl iced onions,  Heir loom Tomato, Garl ic
Spread, Sprouted Greens, Balsamic Vinegar,

Homemade Siracha, L ime 
Replace: GF Bread

Miso Happy pasta
Organic I tal ian Pasta hats f i l led with Miso
Mushrooms, Organic tomato Sauce, Beet
Hummus, topped with Secret Zucchini-

Mushroom salsa, and Organic parmigiano. 

tierra y agua sandwich
Focaccia bread, Melted farm cheese,

Mushrooms, Homeade Maple BBQ, Zucchini ,
Capers,  Heir loom Tomato, Lettuce, Radish,

Smoked Salmon. Hot Sauce. 
Optional:  GF Bread

Make it  a toast [ 15 ]

Sides

Superfood farm pancakes
Buckwheat Pancakes Topped with

superfoods: Sunflower Seed Spread, Cacao
Nibs,  Hemp seeds, Raw Honey, Goj i  Berr ies,

L ight Coconut Sugar,  Farm Goatmilk 

Sourdough Chocolate CakE v, GF
Brown Rice Flour and almond f lour ,  ol ive oi l ,  f lax egg and

pure cacao. Topped with Chocolate Glaze made with
Nectsr ine Mermelade, Cacao, Ol ive Oi l  and Maple Syrup. 

Oat Chocolate chip Cookies
Organic Oats,  GF F lour ,  Avocado Oi l ,  Cacao Chunks,  Brown

Cane Sugar,  Coconut Mi lk ,  Pastured Eggs. 

You made it to the end of the page! We have much
more menu items available.  L ike drinks,  smoothies,

more sweets and inpsiring creations.

Find More



wonder Smoothie
Banana, orange, acai ,  papaya, mango
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Piña colada
Coconut milk ,  P ineapple Juice,  Fresh Apple,

Banana

12

Drinks

Golden OR Pink Cloud
 Coconut Water ,  Melon/Watermelon

8

ceremonial Cacao
Pure Ceremonial Cacao,
spices,  L ight Maple Syrup

8

 spring water fusion
Spring Water ,  Lemon, cucumber,

 Mint

5

7Golden Milk 
Coconut milk ,  water ,  tumeric ,  cayanne,
Ginger ,  maple syrup, himalayan salt ,  

5peppermint tea

Orange Beet Juice
 Orange, beet juice.

Smoothies

6



Guacamole

D ino Guac

Dino Kale,  Avocado, Garl ic ,  Green
Apples,  Onions,  Garl ic

Papr ika Guac

Heir loom Tomatoes, Avocado, Lemon,
Paprika,  Onions

Ruby Guac
Goji  Berr ies ,  Avocado, Lemon, Garl ic

Jalapeño Guac

Garl ic ,  Jalapeños, Avocado, Paprika

Wild Guac
Pickled onion, Habanero, Tomato, L ime

Lime, Salt ,  Love
Happy Guac



Gemini  Dinner  

shrimp, Cooked avocado with lemon Zest, Baked Squash,

sweet summer salad*, Lentils, Brussel Sprouts, blueberry

Hot Sauce

drink

For 20

1  Dr ink 
o f  your
choice  

$500

Cater ing
Packages

Sweet summer salad*

Watermelon ,  Kale ,  Go j i
Berr ies ,  Papaya ,  Orange-

Honey  Dress ing ,
Caramel ized  Apples

Only  $25 per  person 



Sunset  Feast

Salad

Mike’s and Jenna’s
Famous Papas

drink

For 20

Side of:

•Paprika Guacamole 

Golden potatoes
Baked on Ski l le t

1  Dr inks  o f  your
choice  

Let tuce ,  Kale ,
go j i ,  cacao  n ibs ,

hemp seeds ,  goat
cheese .    

$ 580

Baked Squash
In  o l ive  o i l ,  gar l i c ,  apples

Only  $29  per  person

Cater ing
Packages



Sweets  and Cakes

Superfood farm pancakes
Buckwheat Pancakes Topped with

superfoods: Sunflower Seed Spread, Cacao
Nibs,  Hemp seeds, Raw Honey, Goj i  Berr ies,

L ight Coconut Sugar,  Farm Goatmilk 

Peach cake (Birthday Cake)
Vani l la cake with nectarine f i l l ing and cashew-

ginger cream frost ing

Sourdough Chocolate CakE v, GF
Brown Rice Flour and almond f lour ,  ol ive oi l ,  f lax egg and

pure cacao. Topped with Chocolate Glaze made with
Nectsr ine Mermelade, Cacao, Ol ive Oi l  and Maple Syrup. 
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Ful l  120
(10  in )

Ful l  98  
(8  in )

Double  Layer
160

Oat Chocolate chip Cookies
Organic Oats,  GF F lour ,  Avocado Oi l ,  Cacao Chunks,  Brown

Cane Sugar,  Coconut Mi lk ,  Pastured Eggs. 


