
 
ALCHEMY 

SPRING MENU  
 

Our Menu is dynamic and evolving, just like your body.  We move and change with the seasons, and always strive to provide more nourishment, value, grace, 
and more excitement to your dining experience.  We are committed to choosing local and organic, and our chefs work in tandem with our clinical staff to design 

recipes and cleansing programs to support your health goals.  We integrate the wisdom and Alchemy of Chinese Medicine, Ayurveda, Western Herbalism, 
modern scientific research, and various schools of nutrition.  We welcome your constructive feedback, 

and invite your to join us as we redefine the journey of healing...the Alchemy Way.   
	  

                   Alchemy Salads 
 
Alchemy Salad   12 

Ellwood Canyon Farm lettuce mix, avocado, crispy sprouted sunflower and pumpkin seeds, goji berries, and beet puree 
goddess dressing. 

Walnut Kale Salad   12 
 Local tender kale blend, toasted walnuts, macerated balsamic raisins, sprouted crunchy quinoa, avocado, with walnut oil 
dressing and optional parmesan. (Contains dairy, optional) 

Seasonal Farmer’s Market Salad  11 
Shaved cabbage and fennel, grated carrots and beets, julienne apples and celery root, arugula, citrus dressing.  

Cabbage Bowl   12 
Seasonal Julienned vegetables, sprouted mung beans, shaved fennel, arugula salad with a fennel orange 
dressing and tahini.            

Soups 
  

Green Vegetable Soup with Healing Spices          9 
Alchemy’s signature greens blend of broccoli, kale, chard, spinach, zucchini, crowned with coconut oil and our healing spices, 
kaffir lime, ginger, lemongrass, and galangal.   

Medicinal Mushroom Miso Soup       9 
Buckwheat miso, seasonal vegetables, fines herbs.   
Builds blood, supports the Liver and Kidneys, and helps you adapt to stress.   

Sprouted Lentil Soup        9 
Made with fresh local produce and Alchemy’s finest healing ingredients.   

Small Soup and Half Alchemy Salad: Choose from Sprouted Lentil or Green Vegetable Soup   12 
 
Add a slice of D’Angelo's Sunflower Rye Bread to make a hearty whole grain meal         2 
  
 

      Wraps and Rolls 
 

Nori Roll   11 
Assorted seasonal veggies, avocado and sprouted buckwheat-quinoa pilaf with Vita-mineral Greens,  
wrapped in nori seaweed.  Served with spicy fennel dipping sauce. 

Alchemy Roll                                                                                                                                                                     11 
Hand-rolled vegetable spring rolls with herb pesto ,raw julienned vegetables, and toasted sesame seed/mint sauce. 

Cabbage Wrap                                                                                                                                                                    13 
Blanched cabbage leaves filled with shaved fennel, seasonal shredded root vegetables, sprouted mung beans  with a fennel 
and orange dressing.   

 
 

         Alchemy Mains 
 

Grains and Greens                                                                                                                                                           13                        
Sprouted buckwheat and quinoa braised greens, toasted sesame oil with ginger and lemon.  
Served with a side of raw sauerkraut.  

Add tahini sauce for 1.5 
Mung Bean Kitchari     14.5 

A traditional Ayurvedic dish, often used in Panchakarma cleansing.  Made with organic mung beans and quinoa,  
fresh almond milk, steamed vegetables and healing spices. Garnished with lime and cilantro.   

Raw Zucchini Spaghetti  & Hummus Sauce  14.5 
Fresh and raw julienned Zucchini,  olives, cashews, nori,  cherry tomatoes and fresh spinach 

Warm Raw Chick Pea Falafel  14.5 
Fermented pickled vegetables, and arugula with a citrus and tahini dressing.   
 

 
                                                                                   Dessert at Alchemy 

 
We take our sweets very seriously at Alchemy Café, and make them with loving care and artisanal flare.  For this 

reason, our dessert menu is always dynamic and changing.  Please ask your server for daily specials.  All desserts 
are free of refined sugars and artificial ingredients.  Discover a new way to satisfy your sweet tooth… 

 
Alchemy’s Sweet Treats:  Vanilla Macaroon, Almond Butter Goji Ball       3 
 
Raw Pies: Raw Chocolate Pie     6.5 
 
             
  
 

Mon-Sun 8 am-4pm	  


