
PIZZA 
 

classic crust, organic spelt +$2 or gluten free +$3 

12" Medium - 8 slices - serves 1-2            16" Large - 12 slices - serves 2-4 

 
 

Vegan Pizza 
VEGAN 
 

Tropical Magic   $18 / $26 

herb tomato sauce, red onions, pineapple, roasted 

peppers, daiya 

Hot Bomba Magic   $15 / $23 

calabrese pepper and tomato sauce, caramelized 

onions, tofu, daiya 

Farm Fresh Magic   $16 / $24 

pesto-tomato sauce, mushrooms, red onions, tomato 

confit, daiya 

Green Magic   $18 / $26 

pesto, garlic kale, broccoli, hemp hearts, daiya 

The Veganista   $16 / $24 

tomato sauce, garlic oil, leafy greens, 100km veggie 

mix and chickpeas 

 
VEGETARIAN Pizza 
 

Gourmet Veggie Magic   $19 / $28 

garlic oil, caramelized onions, mushrooms, arugula, 

gorgonzola 

Greek Magic   $17 / $26 

herb tomato sauce, feta, spinach, kalamata olives, red 

onions 

Veggielicious Magic   $18 / $27 

pesto, goat milk havarti, rosemary potatoes, roasted 

garlic 

Arrabiata Magic   $15 / $24 

spicy tomato sauce, raw milk white cheddar, marinated 

jalapenos, herbs 

The California Market   $19 / $28 

herb tomato sauce, white cheddar, seasonal veggie mix 

Easy as Pie   $15 / $24 

light tomato sauce, garlic oil, raw milk white cheddar, 

fresh herbs 

C Pizza 
 

MEAT 
 

Meaty Magic   $23 / $33 

tomato sauce, pepperoni, ground beef, prosciutto, 

sausage crumble, bacon, mozza 

Double Hawaiian Magic   $18 / $28 

herb tomato sauce, prosciutto, bacon, pineapple, 

coconut, mozzarella 

Farmer John's Magic   $19 / $29 

tomato sauce, goat milk havarti, spinach, carmelised 

onions, fennel sausage 

The Libertarian   $20 / $30 

garlic tomato sauce, mushroom, green pepper, 

pepperoni, beef, bacon, mozza 

LV Magic   $18 / $28 

spicy tomato, ground beef, mushrooms, green peppers, 

mozzarella 

 

 
 

CLASSIC 
 

Chimichurri Pepperoni   $17 / $25 

herb tomato sauce, mozzarella 

Habanero Pepperoni   $16 / $24 

spicy tomato sauce, mozzarella, pepperoni 

Sweet Pepperoni   $18 / $28 

tomato sauce, mozzarella, pepperoni, pineapple, 

tomato confit and bacon 

Canadian Pepperoni   $17 / $26 

tomato sauce, pepperoni, mushrooms, bacon 

Italian Sausage   $18 / $28 

spicy tomato sauce, pepperoni, sausage crumble, 

mushrooms, mozzarella 

Traditional Pepperoni   $18 / $28 

tomato sauce, pepperoni, mushroom, green peppers, 

bacon, mozzarella 

The Primo Pepperoni   $17 / $27 

extra helping of dry-cured pepperoni and organic 

mozzarella 

 
CHICKEN 
 

Tandoori Magic   $17 / $26 

ginger-chili tomato sauce, tandoori chicken, red onions, 

mozzarella, cilantro 

BBQ Magic   $19 / $28 

tangy bbq-tomato sauce, roast chicken, mushrooms, 

goat milk havarti, pepper bacon 

Luxe Magic   $17 / $28 

herb tomato sauce, roast chicken, mushrooms, roasted 

peppers, white cheddar 

Supreme Magic   $18 / $27 

herb tomato sauce, roast chicken, spinach, carmelized 

onions, goat milk havarti 

Pesto Chicken Magic   $18 / $27 

chevre, tomato confit, roasted peppers 

The Westender   $18 / $27 

garlic oil, parmesan, roast chicken, mushrooms, 

carmelized onions, gorgonzola 
 
 
 

 
 

 
 

 

EXPRESS YOURSELF $12 / $20 
 
 

 
 

Sauce: non-GMO tomato, vegan pesto, garlic cream 

spicy-tomato, bbq-tomato, pesto-tomato 

 
 

Cheese: organic mozzarella, raw milk white cheddar, 

goat milk havarti, chevre, cow milk feta, gorgonzola, 
daiya vegan 

 
 

Veggies: arugula, beets, olives, leeks, carmelized 

onions, chickpeas, pickled veggies, green peppers, 
hemp hearts, kale, mango, jalapenos, mushroom, 
pineapple, red onions, roasted carrots, roasted garlic, 
roasted peppers, rosemary potatoes, spinach, tofu, 
tomato confit $1.79 / $2.49 

 

 

Meats: herb roast chicken, tandoori chicken, dry-cured 

pepperoni, pepper bacon, fennel sausage, seasoned 
ground beef, prosciutto, anchovies, salmon* $2.29 / 
$3.79 

 
 

Ganishes: garlic, chili flakes, parsley, cilantro, oregano 
 

 

Dipping Sauces $1each  
creamy feta, garlic ranch, chimichurri, honey-chili, garlic-marinara 

  



CHICKEN WINGS 
served with house greens or fries 
1lb    $13      2lb    $23      5lb    $50 

honey-chili, medium bbq, hot bbq, habanero, salt pepper rub, 
pepperberry rub, garlic ranch 
 
 

SIDES 
 

Vegetable Samosas 

peas and potato filled love triangles 

- 2 pieces   $6 

- 4 pieces   $10 
 

 

Honey-Chili Tofu Fingers   $7 

baked with a sweet-spicy spread 
 

 

Garlic Bread   $5 

with garlic and olive oil - pick gluten free bread +$2 

- with cheese   $7 

garlic, olive oil and melted mozzarella 
 

 

 

Kale Chickpea Dip   $10 

garlicky blend with spelt crisps 
 

 

 

 

 

Russet Potato Fries 

- seasoned   $5 

crisp and tasty 

- feta   $8 

smothered with feta and served with creamy dip 

- pulled chicken   $10 

topped with pulled chicken and creamy garlic sauce 
 

 

 

Beets in lemon   $5 

local beets roasted and tossed with garlic, parsley and lemon 
 

 

 

Sweet Jalapeno Chickpeas    $5 

tossed in cumin, lemon and garlic 
 

 

 

Pickled Veggies   $5 

organic local vegetables fermented with wild yeasts 

  

SANDWICHESSandwiches 
pick ciabatta, wrap or gluten free bread 
served with your choice of baby greens or fries 
 
Kale Hummus Wrap    $10 

filled with fresh and roasted vegetables 

Sloppy Pulled Chicken   $12 

topped with creamy nappa and potato crisps 

Prosciutto & Pesto   $13 

with gorgonzola and arugula 

Pesto Chicken    $11 

with roasted peppers and goat milk havarti 

Veggies with chevre   $12 

pesto, chevre and farm fresh veggies 

Tandoori Chicken wrap    $11 

with cumin potatoes, onions, tamarind and cilantro 

D 
DESSERTS 
 

 

 

 

Creamy Carrot Cake   $6 

Decadent Chocolate Cake   $6 

Virtuous Chocolate Cake   $7 

Coconut Lime Cake    $7 

Vanilla Pecan Cheesecake   $6 

Camino Chocolate Bar    $5 

Cookie, Tart or Bar   $2 

 

We Deliver.   We Cater. 

We use organic lactose-free mozzarella 

Our toppings, sauces, dressings and soups 

are gluten free 

We can accommodate most dietary restrictions 

We make good food because you are worth it 
 

 

 

 
 

SIGNATURE SALADS Size Salads 
 

Liberty Cobb Salad $14 

mixed greens, roast chicken, pineapple, hemp hearts, roasted 

carrots, cucumbers, tomatoes, beets - house dressing 

Bombay Green Salad $14 

mixed greens, tandoori chicken, mango, hemp hearts, roasted 

carrots, cucumbers, tomatoes, chickpeas - cumin-lime 

dressing 

Nappa Salmon Salad - $16 

nappa, red onions, cucumbers, olives, red onions, feta, 

oregano, grilled herb salmon - creamy feta dressing 

Herbivore Salad $14 

mixed greens, chickpeas, beets, fermented veggies, tofu, 

cucumbers, tomatoes - basil-lemon dressing 

 

SALADS & SOUPS & Salads 
add herb roast or tandoori chicken +$4 or salmon +$5 
 
Kale Caesar   $10 / $15 

garlic cream dressing, parmesan and herb croutons 

Nappa Santorini   $10 / $15 

creamy feta dressing, red onions, cucumbers, kalamata, feta, 

oregano 

Arugula Lemon   $8 / $12 

lemon-herb vinaigrette, grape tomatoes and parmesan 

Sweet Field Green   $10 / $15 

mixed greens, raspberry-baco noir vinaigrette, pineapple, 

mango, walnuts 

House Greens   $6 / $9 

mixed greens, fresh veggies, housemade dressing 

Soup 

- vegan chickpea   $6 

powerful protein and vegetable comfort 

- daily   $6 

innovative chicken offering 

 

PASTA 
pick spelt rotini or gluten free penne for +$2 
 

Gorgonzola Chicken Fettuccine   $19 / $29 

with broccoli and roasted peppers 

Spaghetti Bolognese   $15 / $25 

with tomato sauce and seasoned ground beef 

Spaghetti Sorrentini   $18 / $28 

with tomato sauce, parmesan and mozzarella bake 

Green Curry Chicken Penne    $17 / $27 

with basil, chicken and spicy garlic cream sauce 

Garden Spelt Rotini   $18 / $28 

with spinach, broccoli and roasted peppers in garlic tomato 

Tandoori Chicken Fettuccine   $17 / $27 

with tandoori chicken, spicy tomato, cream and cilantro 

Creamy Penne   $18 / $28 

with herb roast chicken in goat milk havarti and garlic cream 

Pesto Salmon Fettuccine    $20 

in a creamy sauce 

Arugula mushroom penne   $18 / $28 

in a vegan pesto  


