
  Alchemy Summer Menu 

 

 
 

BREAKFAST 
 

Sweet Potato & Swiss Chard Frittata  
with crispy leeks and chipotle sauce $12 

 
Alchemyʼs Acaí Bowl with banana, coconut, 

and orange nectar, sprinkled with our 
summer mango granola $9 

 
Buckwheat Crepes two crepes filled with 

greek yogurt, cardamon cream, and 
caramelized apples, sprinkled with summer 

berries and toasted sweetened nuts $12 
 

Alchemy's Breakfast Bowl raw crunchy 
sprouted buckwheat granola with dried 

mango and nuts, sweetened with honey and 
orange nectar, and served with our delicious 

greek yogurt $10 
 

 Egg Deluxe egg and vegetables with shaved 
fennel, arugula, sprouted mung bean salad, 

and hummus $10 
 

SALADS  
 

Alchemy Salad lettuce, avocado, crispy 
leeks, seasonal vegetables, walnut parm, and 

garlic lemon dressing $12 
 

Farmers Market Salad arugula, local drake 
family goat cheese, seasonal fruit, crunchy 
sweetened almonds, and preserved lemon 

dressing $12 
 

Walnut Kale Salad   12 
Local tender kale blend, with balsalmic 

raisins, toasted walnuts, sprouted crunchy 
quinoa, avocado, with olive oil dressing and 

optional parmesan. (Contains dairy, 
optional) $13 

 
SOUPS 

 
Green Vegetable Soup with Healing Spices 

broccoli, kale, zucchini, fennel, carrots, 
ginger, lemongrass, kaffir lime leaf, and 

coconut oil $9 
 

Chipotle Bean Soup sprouted local heirloom 
beans, seasonal vegetables, cilantro and 

lime$9 
 

Creamy Carrot Ginger Soup local carrots, 
onions, coconut oil, ginger, and a hint of 

spice $9 
 

*Choose from any soup and half of a 
Rainbow Kale or Alchemy Salad for $12 

 

 
                           ROLLS  

 
Alchemy Roll  four rice paper wraps with 
fresh carrots, avocado, sunflower sprouts, 
basil, cilantro, mint, and cashews, served 

with a creamy thai dressing $12 
 

Nori Hand Roll two seaweed rolls with 
carrots, avocado, sunflower sprouts, basil, 

cilantro, mint, and sesame seeds, served with 
a tangerine cashew sauce $12 

 
MAINS  

 
Grains and Greens sprouted buckwheat and 
quinoa, braised greens, toasted sesame oil, 

ginger, and lemon, served with a side of raw 
sauerkraut (add tahini sauce for $1.50) $13 

 
Mung Bean Kitchari a traditional Ayurvedic 
dish, often used in Panchakarma cleansing. 

made with organic mung beans, quinoa, fresh 
almond milk, steamed vegetables, healing 

spices, lime, and cilantro $14.50 
 

Portobello Steak organic portobello 
mushroom steak, dehydrated to perfection, 
served with braised kale and parsnip mash 

$14 
 

Ayurvedic Spice Burgers two quinoa and 
sweet potato patties made with ayuvedic 

spices, served on a bed of citrus and fennel 
salad with cashew tangerine sauce $14 

 
DESSERTS  

 
Alchemy Lemon Delight tangy lemon 

pudding, with cashews, coconut cream, and a 
pinch of turmeric, sweetened with honey $6 

 
Alchemy Chocolate Pot raw maca chocolate 

pudding with fresh seasonal berries $6 
 

In-House Coconut Vanilla Ice Cream 
freshly prepared coconut ice cream, 

sweetened with honey, and chocolate sauce 
(add fresh berries for $1.50) $7 

 
Almond butter goji ball $3 

Vanilla coconut macaroon $3 
 

SIDES 
 

Avocado $2 
Egg (Any Style) $3 

Sunflower Rye Bread or Toast (Served with 
Jam, Coconut Oil, or Butter) $3 

 
$2.00 Charge For All Split Orders 

 


