Weekend Brunch at

ORGANIC PLANT
BASED CUISINE

CHRISTOPHER’S KITCHEN

SATURDAY & SUNDAY
11am-2pm

We source the finest ingredients that are 100% organic and local whenever possible.
Thank you for your support of our family owned Restaurant & Juice Market.
gluten free dish : gf
nut free dish : nf

Rise & Shine

CK Acai Bowl ................................................................................................................................................................................ 10.95 gf
base: acai, banana, blueberries, coconut water
toppings: blueberries, banana, strawberries, granola, honey
Cacao Crunch Acai Bowl ...................................................................................................................................................... 11.25

gf

Bagel & Cream Cheese ............................................................................................................................................................. 5.50

gf

base: acai, banana, strawberries, almond butter, cacao powder, maca coconut water
toppings: strawberries, blueberries, superfood mix, chocolate sauce, granola, honey

plain, sesame or everthing bagel

Very Special
Waffle served with fresh fruit, vanilla cream & maple syrup............................................................................................................11.50
Southwest Scramble

gf

black beans, sweet potatoes, onions, peppers, kale, mushrooms, salsa, cilantro, avocado,
mole, cashew cheese ............................................................................................................................................................................13.50 gf

Breakfast Burrito whole wheat tortilla served with black beans, rice, mushrooms, zucchini, cauliﬂower, peppers, onions,
spinach, roasted potatoes, charred tomato salsa, cashew cheese (ask for it spicy)...........................................................................13.95
CK Brunch Sauté

sautéed peppers, onions, spinach, zucchini, mushrooms, roasted potatoes, chipotle vegetable sausage,
quinoa, avocado, pico de gallo .............................................................................................................................................................15.50

Fresh Baked

All of our gluten free baked goods are made in house from scratch daily.

Donut Holes

Seasonal Muffin

1.95 gf

Chocolate Cupcake

4.50 gf

Cinnamon Roll

3.75 gf

Chocolate Chip Cookie

5.95 gf

3.25 gf

Refreshments & Coffee
Fresh Squeezed Orange Juice
French Pressed Coffee
Mimosa

5.00

Iced Tea

black or green 3.95

served with almond mylk & sweetener 2.95

prosecco & fresh squeezed OJ 10

Prosecco

sensi gold 12/45

Herbal Tea

selection 2.95

Java Mylk served over ice
Prosecco

5.95

zardetto split 10

We Proudly Serve
Mr. Espresso's specialty coffee is gently roasted over slow burning, oak wood logs that are hand selected, perfectly seasoned,
and sustainably sourced. Skillfully adapting this Old World tradition to modern tastes, the Di Ruocco family roasts
classically inspired blends to bring you a coffee like no other.
Extra organic handmade dressings, condiments 1.25 (3 oz. )
Requests for multiple ingredient changes politely declined. 20% gratuity added to parties of 5 or more. Split charge $4.
You can split the total check up to 3 paying methods. We do not split the check based on dishes and drinks.
CUSTOMER ALLERGY WARNING
We cannot guarantee that guests with food or beverage allergies may not be exposed through cross contamination.
If you have any food or beverage allergies we recommend that you not dine with us. Please understand that Christopher’s Kitchen cannot
be responsible for any injury, loss or damage claimed by any guest with a food or beverage allergy who consumes our food or beverages.

