BLOSSOM [

refined vegan dining

brunch specio|s

PANCAKES

mixed berries, coconut cream,

map|e syrup /16 (gf, nf)

COUNTRY BREAKFAST

tofu scramble, onions, mushrooms,
spinach, tomato, bell pepper,
opp|e-soge seifan sausage, field greens

18 (nf; avail. gf)

TOFU BENEDICT

steamed tofu, soy ham, hollandaise,
whole wheat eng|isl’1 muffin, roasted
rosemary potatoes, gri||eo| asparagus /19

TOFU FLORENTINE

steamed tofu, sautéed spinach,
hollandaise, multi-seed g|u’ren-1cree
eng|ish muffin, roasted rosemary

potatoes, gri”ed asparagus /19 (gf)

TUNA" MELT
mashed chickpea & hearts of palm tund’

salad, vegan mozzarella, g|u+en-free
eng|is|’1 muffin, with tricolor tomatoes

and fresh basil /17 (gf, nf, sf)

bites

BUFFALO ARANCINI
bleu cheese sauce / 10 (nf, sf)
CAPE COD CAKES
tartar sauce / 10 (nf)
BLISTERED SHISHITO PEPPERS
hollandaise sauce /10 (gf, sf)
RAINBOW LATKES
potato, cobbdge, carrof,
just egg, sour cream /10 (nf)

small

KEBAB
beyond skewer, mesclun greens,

chimichurri / 14 (gf, nf, sf)
CRISPY ARTICHOKES

cl’\ickpeo-ﬂour battered, |emon-cqper aioli,

Grugu|o /15 (gf, nf, sf)

PARSNIP RAVIOLI
truffle oil, shiitake mushrooms / 14 (nf, sf)

medium

(add gardein cutlets, seared tofu,
or crispy spiced seitan to either salad +5)

CAESAR SALAD

romaine, herbed croutons,
shiitake bacon, toasted capers

(avail. w/kale +2) 18 (nf; avail. gf & sf)
GREEK SALAD

boston lettuce, tomato, red bell pepper,
kalamata o|ives, cucumber, red onion,
feta, croutons, EVOO, ors|ey
18 (nf, sf; avail. 95

PESTO PIZZA

basil pesto, shaved brussels sprouts,
orugu|o, sliced tomatoes, mozzarella,
kalamata olives, tofu ricotta / 23 (gF avail.)

NACHOS

pico de go||o, jc|openos, black bedns,
sour cream, guoccmo|e, +opioca cheese

(add crispy seitan or gordein cutlets +5)
16 (of, nf; avail. sf)



sandwiches

served with your choice of hand-cut fries,
sweet potato fries, truffle mashed potatoes, coleslaw,
or field greens (substitute gri//ed ajmragus for +2)

available on spinach wrap (gf brea upon request +1)

BLOSSOM BURGER

beyond burger patty, caramelized onions,
tapioca cheddar, soy bacon,
sautéed mushrooms, lettuce,
tomato, chipoHe aioli, potato bun

20 (nf; avail. sf & gf)

TOFU BLT

crispy tofu, Jrempeh bacon, seasonal greens,
tomatoes, french dressing, ciabatta

18 (nf)
|C|rge

SEITAN PICCATA

housemade seitan cutlets,
white wine-|emon-coper sauce,
truffle mashed potatoes, sautéed kale

26 (nf)

LASAGNA

Eround seitan & tofu, baked eggp|an’r,
asil ricotta, mozzarella, broccoli rabe,
housemade marinara / 25 (nf)

sides / 8

SEARED TOFU (gf, nf)
SAUTEED KALE (gf, nf, sf)
TRUFFLE MASHED POTATO (of, f, sf)
HAND-CUT FRIES (gf, nf, sf)
SWEET POTATO FRIES (gf, nf, sf)

brunch cocktails

MIMOSA /1
POMOSA /11
BELLINI /M

desserts

CHOCOLATE GANACHE
vanilla ice cream, peanut butter drizzle

13 (gf; avail. nf)

TIRAMISU

coconut mascarpone, espresso,
vanilla |oc|yfingers

13 (nf)

CASHEWTOPIA ICE CREAM

H1ree 'HCIVOI’S O'F CCIShQW ice cream

12 (available gf & sf)

gf=gluten-free | nf=nut-free | sf=soy-free

p|eose inform your server of any
q”ergies, as all ingredien+s are not listed
on the menu and cross-contamination

is a possibi|i’ry

a 20% gratuity will be opp|ied to

parties of five or more

blossom is first and foremost
animal coring




