MADE-TO-ORDER VEGAN FOOD FROM THE FINEST LOCAL INGREDIENTS

CAST-IRON GRILLED
VEGAN BURGERS

FIESTA SPECIALS

Our soy-beef burgers are served on a sesame bun with your
choice of fries or spring mix salad.

Wet Burrito add $1.50
Guacamole, add $2.00. Sour cream, add $1.00
Jackfruit Carnitas, add $2.50

1. BBQ PORK BAHN MI 

Please note: Jackfruit Carnitas is a cooking ingredient-we don’t offer it “on the side.”

7.00

BBQ soy pork with sweet & sour carrot, jicama, cucumber,
cilantro and fresh jalapeños.

UPGRADES
30. HURRICANE HUGO’S BURRITO
Sandwich:
AVOCADO, 1.00
PROVOLONE SLICE, 1.00
SIDE OF RANCH, 1.00
EXTRA PATTY, 2.00

Side:
PESTO FRIES, 1.50
CHILI CHEESE FRIES, 2.00
BACON RANCH FRIES, 2.00
MAC & CHEESE, 2.95

14J. JADEN BURGER

9.50

Vegan beef patty topped with melted vegan cheddar,
mustard, ketchup pickles and onion on a sesame bun.

14L. LENNON BURGER

Vegan beef patty topped with melted vegan cheddar,
Thousand Island, lettuce, pickles and onion on a sesame bun.

11.00

14P. PIONEERTOWN BURGER
Vegan beef patty topped with melted vegan cheddar, house vegan
bacon, crispy fried onions and bbq sauce on a sesame bun.
14BY. BACKYARD BBQ BURGER

13.00

Vegan beef patty topped with all-vegan toppings of mac and
cheese, white cheese sauce, house bacon, fried onion rings
and bbq sauce on a sesame bun.
.

16. CHILI CHEESE BURGER or DOG

10.75

Vegan beef patty or soy dog covered in house chili and
cheese sauce, garnished with diced white onion on a sesame bun.

12.00

14RR. RED ROOSTER BURGER
Spicy! Vegan beef patty topped with house white cheese sauce,
candied jalapenos, green onions, fried onion rings
and Sriracha mayo on a sesame bun.

12.00

14F. MO’ FETA BURGER
Vegan beef patty topped with house white cheese sauce,
our vegan marinated feta, artichoke hearts, red onions
and ranch dressing on a sesame bun.

DIETARY INFO

= Spicy
= Contains nuts
= Can be made gluten-free by request.
= Always gluten-free

 = Can be made without onion & garlic by request.
Additional dishes can be prepared without pieces of onion or garlic,
however they are still present in the sauces.

ICED TEA (black or green)
HOT TEA

1.75

1.99
3.50

THAI ICE TEA

HANSEN’S SODAS (assorted flavors)

BREAKFAST
Served day or night!

B1. BREAKFAST BURRITO

11.75

White or whole wheat wrap, jackfruit carnitas, fiesta rice,
black beans, cheese sauce, pico de gallo, avocado,
vegan cheese and sour cream.

10.95
10.95

Tots loaded with tofu-scrambled eggs, diced ham, cheese sauce,
pico de gallo, sour cream and avocado.

B3. BELGIAN WAFFLE

6.75

Served with butter and molasses cider maple syrup,
dusted with powdered sugar.

SMOOTHIES

4.25

Banana, Strawberry, Mango, Peach, Pineapple,
Mixed Fruit, Avocado, Coconut, or Pińa Colada

.50
.50

Add: Jelly (lychee or mixed fruit)
House Chocolate Sauce
Coconut Cream

.50
4.50

B4. CHICK’N & WAFFLE 12.75

with cinnamon, nutmeg and cardamom.

Sage-infused Belgian waffle topped with house vegan fried
chick’n served with molasses cider maple syrup,
dusted with powdered sugar.

CHOCOLATE-AVOCADO SMOOTHIE

4.50

CHOCOLATE-STRAWBERRY SMOOTHIE

4.50

5.25

PLATE
SINGLE TACO
Plate: Two soft corn tortillas filled with your choice of one filling:
soy chick’n, soy fish, or jackfruit carnitas,
topped with pico de gallo, avocado and creamy spicy jalapeno dressing.
Served with black beans, fiesta rice, lettuce, pico de gallo and lime.

36. JACKFRUIT ENCHILADAS (GF)

12.50

Two corn tortillas filled with house jackfruit carnitas,
topped with house enchilada sauce and vegan cheese, served
with black beans, fiesta rice, lettuce, pico de gallo and avocado.

12.50,

10.25

PLATE
A LA CARTE
Three rolled and fried corn tortillas filled with seasoned
chick’n, topped with guacamole, sour cream and lettuce.
Plate: served with black beans, fiesta rice, lettuce, pico de gallo.
.

SIDES
WHITE RICE (GF) per bowl 2.50
FRENCH FRIES (GF) 3.95
BLACK BEANS (GF) 2.50
MAC & CHEESE  small bowl 4.00
MIXED VEGETABLES (GF) 6.50

DESSERTS
GERMAN CHOCOLATE CAKE  4.75
Chocolate cake with chocolate ganache and coconut pecan frosting.

CARROT CAKE

4.75

Carrot cake with walnuts and cashew cream cheese frosting.

Steamed broccoli, cauliflower, green beans, bell peppers and carrots..

SIDE SALAD (GF)

3.75

Small spring mix salad. Served with sweet vinaigrette, Italian,
House Ranch or Balsamic vinaigrette.

CHEESECAKE

4.75

House-made cheesecake with blueberry or strawberry sauce.

S’MORES PIE

42. QUESADILLA
 10.75

4.75

House-made chocolate ganache loaded with graham crackers and
vegan marshmallows toasted to order.

Grilled white flour tortilla with mild spicy melted vegan cheese,
garnished with pico de gallo, guacamole and vegan sour cream.

4.75

43. NACHOS GRANDE
 (GF)

2.00

2.75

BANANARAMA SMOOTHIE

Young jackfruit is harvested before it has any flavor,
thus making it the perfect canvas for plant-based meat
alternatives. Our jackfruit is slow-cooked, shredded,
and seasoned with a special blend of Mexican herbs and
spices. Not only does it taste amazing, it’s also gluten,
soy, and guilt-free!

12.00,

ITALIAN SODAS

3.50

1.75

SAN PELLIGRINO (assorted sparkling juices)

White flour tortilla with tater tots , tofu-scrambled eggs, diced ham,
cheese sauce, pico de gallo, and avocado.

B2. BREAKFAST BOWL

JACKFRUIT CARNITAS,
A HOUSE SPECIALTY!

40. FLAUTAS (GF)

2.95

LIMEADE

VIETNAMESE ICE COFFEE (sweet and strong)

White or whole wheat wrap, soy chick’n, fiesta rice,
black beans, cheese sauce, pico de gallo, avocado,
vegan cheese and sour cream.

35. SOFT TACOS
(GF)

7.95

Zesty spicy chick’n strips with sweet & sour carrot and jicama,
cucumber, cilantro and fresh jalapeños.

12.00

Two vegan beef patties, melted vegan cheddar, Thousand Island,
lettuce, pickles and onion on a sesame bun.

(GF)

3. SPICY CHICK’N BAHN MI 

11.75

30C. JACKFRUIT CARNITAS BURRITO

10.25

14DB. DOUBLE-DECKER BUS

9.50

White or whole wheat wrap, fiesta rice, black beans,
pico de gallo, avocado and lettuce.
Vegan cheese and sour cream add $1.25,
Sautéed veggies, add $0.75

30B. CHICK’N BURRITO

DRINKS

French roll SANDWICHES

12.00

Fried corn tortilla chips covered in house vegan cheese sauce,
black beans, pico de gallo, guacamole, vegan sour cream,
cilantro, pickled jalapeno and creamy spicy jalapeno sauce.
NACHO FRIES - Substitute chips with fries, add .50

Please note, we are not a strictly gluten-free facility- airborne gluten
particles may be present in our kitchen.

15% GRATUITY APPLIED TO PARTIES OF 7 OR MORE

REFUND/EXCHANGE POLICY
We realize vegan food is uniquely subjective however, we are a small
local business and we make each dish to order, therefore we do not
offer samples, “trade-ins,” refunds based on personal taste or
refunds for items ordered incorrectly by customers.
If the mistake is ours, we will gladly replace or refund the item.

CHOCOLATE GANACHE PIE (GF)
House-made chocolate ganache pie with gluten-free chocolate crust
topped with fresh strawberries and whipped cream.

