
 

VG GF

VG GF

Breakfast & Entree items not available in Sunset Beach, Santa Ana, 
Corona del Mar, Hollywood & Dana Point.

*Produced in a facility where gluten is present.

GFVGV = Vegetarian= Vegan = Gluten-Free

$13.00

$6.00

$6.00
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HOCUS FOCUS SMOOTHIE

SPICE & CHILL SMOOTHIE

POMEGRANATE 
ANTIOXIDANT RUSH JUICE

Organic vanilla whey protein, maple cream (heavy cream, 

maple syrup), simple roasted yams (sweet potatoes, olive oil), 

unsweetened almond milk, pumpkin pie spice, pumpkin puree,

almond butter, MCT oil, and dates.

Organic orange, organic apple, organic pear, organic ginger, 

organic turmeric, organic banana, organic oat milk, 

organic non-fat yogurt, organic ground cinnamon, 

and organic maple syrup.

Organic pomegranate, organic beet, organic apple, 

organic orange, organic lemon, and organic ginger.

16 oz.
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16 oz.
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V GF

OCTOBER 2026 CAFE DEALS ALL DAY, EVERY DAY
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$6.00MA’S BREAKFAST SPECIAL
Two eggs cooked your way and 

choice of side.

Served with organic sourdough toast and organic 
strawberry jam, or organic corn tortillas with Mother’s 
Homemade Fire-Roasted Salsa, and organic coffee or tea.

VG
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GINGER MISO 
MACRO BOWL
A savory, satisfying bowl with miso ginger dressing, 

brown rice, roasted yams, black beans, roasted 

cauliflower, roasted broccoli, pickled cabbage, 

and green onion.

$12.99

$10.00
GLUTEN-FREE
PUMPKIN PANCAKES
A classic Mother’s fall favorite. Light and 
fluffy pumpkin pancakes served with pure 
maple syrup and a side of fruit.
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$13.99ROASTED SALMON SALAD

Blackened salmon on top of quinoa salad with organic 

sliced almonds, dried cranberries, dates, organic baby 

arugula, Granny Smith apple, and avocado. Topped with 

organic champagne vinaigrette.

GF


