
 

Mother’s Day Brunch 
May 13, 2018 

*Raw *Gluten-Free *Vegan 

 

 
Avocado Bruschetta * 

Crostinis are grilled with garlic oil and 
topped with a diced mix of avocados, 
cucumbers, garlic, tomatoes, basil and 

white balsamic vinegar. 10 
 

Acai Berry Bowl * 
Acai berry and banana puree with fresh 

mixed berries, kiwi fruit, homemade 
almond crunch and chia seeds. 13 

 
Raw Thai Rolls *** 

Crisp vegetables and a macadamia-lime 
filling wrapped in collard greens. Served 
with an Asian dipping sauce and sweet 

cauliflower couscous. 14 
 

Mushroom Asparagus Omelet * 
 A three-egg omelet made with 

asparagus, mushrooms, and caramelized 
onions.  Topped with micro greens and 

served with truffled potatoes  
and onions. 16 

 
Bourbon Apple French Toast *   

Orange vanilla battered Challah bread is 
topped with bourbon glazed apples, 

toasted pecans and cinnamon streusel. 
Finished with vanilla anglaise, 

macerated berries, maple syrup and 
vegan whipped cream. 16 

 
Egg White Omelet * 

Heirloom cherry tomatoes, fresh herbs 
of chervil, basil, parsley and chives, with 
wilted spinach and feta cheese.  Served 

with a side of fresh fruit. 16 
 

 

 
Biscuits and Gravy * 

A pair of cranberry and sage biscuits 
topped with a vegan sausage gravy, a 
roasted corn relish and served with 

truffled potatoes and onion. 15   
 

Vegan “Crab” Cakes * 
Large delicate cake of hearts of palm, 

garbanzos, diced veggies seasoned 
within a panko crumb and served over 
an Alsum Farm corn succotash with a 
yellow pepper coulis.  Sunny Side egg 

available. 16 
 

Vegetable Torte * 
Yukon Gold potato and grilled vegetable 
in a slow egg baked custard served with 

truffled potatoes. 16 
 

Breakfast Carnitas * 
Soft corn tortillas filled with an egg 

scramble, mozzarella cheese, Yukatan 
inspired jackfruit, caramelized onions, 

black beans and avocado. Served with a 
side of avocado sour cream and guajillo 
salsa. Served with truffled potatoes 17 

 
Sweet Potato and Flax Pancakes 

Sweet potato and flax seeds with ripe 
bananas are battered and griddled 

served with a pecan crunch and real 
maple syrup. 15 

 
Steel Cut Oats and Berries 

Anson Mills steel cut oats served with a 
side of almond milk, fresh berries, and 

candied walnuts. 11 

 
*Many items can be prepared vegan. Please ask your server for options. 
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*In keeping with our environmentally friendly practices, Café Manna is happy to serve you water upon request. 

*Raw *Gluten-Free *Vegan 

 

Afterwards 
 

Rich and Creamy Cheesecake * 
Our duo-flavored double layered rich and 
creamy cheesecake, on a graham cracker 
crust. Topped with whipped cream and a 

house made graham cracker.  10 
 

Chocolate Raspberry Amaretto Torte ** 
Rich chocolate almond mini cake filled with 

sweet raspberry jam and finished with vegan 
amaretto buttercream frosting. Served with 

raspberry coulis and fresh berries. 11 
 

Café Carrot Cake 
Our signature moist & rich carrot cake with 

macadamia nuts, coconut and ginger.  Iced with 
classic cream cheese frosting. 10 

 
Raw Cheesecake *** 

Our unique and dairy-free house made 
cheesecake, prepared using fresh seasonal 

ingredients. 10 
 

Chocolate Chip Cookie Torte * 
Chocolate chip cookie dough filing is sandwich 
between moist chocolate cake layers. Iced with 
a rich vegan buttercream and served with fresh 

berries. 9 
 

 

Kids Menu 
 

 Kids French Toast $8 
 with maple syrup. 

 

Egg & Cheese Breakfast Tacos $8 * 
Served with fresh fruit.  

 

Grilled Cheese Sandwich $6 
Served with fresh fruit or side salad. 

 

Mac ‘n Cheese $6 

 

Specialty 
Beverages 

 
“Mom”mosa  

Made with freshly squeezed orange juice and 
sparkling wine. 7 

 
Limonade ** 

A nutritious lemonade-style drink made with 
fresh limes, kale, Swiss chard, pear, raw sugar 

and purified water. This refreshing drink 
contains live enzymes and a healthy supply of 
vitamins and minerals for natural energy.  4 

 

Green Juice *** 
A live enzyme-rich drink made with fresh 
vegetables:  kale, Swiss chard, bok choy, 

cucumber, parsley, celery, romaine, ginger and 
apple. This drink is loaded with vitamins and 

minerals helping the body to detoxify. 8 
 

Almond Milk ** 
Raw almonds blended with a coconut nectar, 
vanilla and purified water, leaving a smooth 
satisfying milk. The “King of Nuts” provides a 

high level of protein. 6  
 

Freshly Squeezed Orange Juice 4 
 

Anodyne Coffee 
Regular or Decaf 3 

 
Zhena’s Gypsy Teas 4 
Organic and Fair Trade 

With Caffeine: 
Uplifting Early Grey (black) 

Coconut Chai (black) 
Lemon Jasmine (green) 

 

Herbal Caffeine Free: 
Rose Mint 

Fireside Chai 
Italian Chamomile 

 


