


LOCAL 

100% ORGANIC 

ETHICAL INGREDIENTS

ORGANIC MEATS

SUSTAINABLE SEAFOOD

GMO FREE

Proudly serving fresh, organic fare
throughout the Bay Area 

Marina | Pier 3 | 250 Montgomery | Mill Valley
Burlingame | 101 California | Dogpatch | SFO

Voted #1 sustainable restaurant in the Bay Area by 
The Nature Conservancy

We deliver! Order online through The Plant website, 
Caviar, Ubereats, Doordash, and Eat24. 

Organic Catering! www.ThePlantCafe.com/Catering

INDIVIDUAL SELECTIONS
carrot, apple, orange

HEALTHY SUNRISE
carrot, beet, orange, apple, lemon

SPICY RED WITH GREEN
beet, kale, celery, apple, ginger

CITRUS C BLEND
orange, apple, strawberry

ENERGIZER
carrot, beet, parsley, ginger

IMMUNE BUILDER
carrot, apple, ginger, lemon

GREEN BASIC
kale, apple, celery, lemon, parsley

GOOD START
kale, broccoli, celery, apple, 
ginger

SKIN REFRESHER
cucumber, apple, watermelon 
(seasonal), strawberry

GREEN DETOX
kale, romaine, cucumber, parsley, 
lemon

KITCHEN SINK
carrot, beet, celery, ginger, extra 
kale, extra broccoli

WHEAT GRASS
a complete protein with calcium, 
potassium, vitamins A, B, C & E

16 oz   9.75

1 oz   3 / 2 oz   5

All juices made in-house with fresh organic fruits and vegetables
+ chia shot  2  + add apple .5  + add 1 oz wheat grass 2.5

  12 oz   7.25  /  16 oz   9.25JUICES

PROTEIN
banana, blueberries, coconut, almond butter, hemp protein, 
choice of milk

MANGO
mango, banana, pineapple, vanilla, juiced ginger, coconut, 
apple/orange blend, choice of milk

STRAWBERRY
strawberries, dates, vanilla, choice of milk

STRAWBERRY BANANA
strawberries, banana, dates, vanilla, choice of milk

BLUE GREEN
banana, blueberries, spirulina, almond milk, coconut milk

AÇAÍ BERRY PROTEIN
açaí berries, mango, strawberries, banana, double-shot of hemp 
protein, apple/orange blend

SAMBAZON C
banana, blueberries, strawberries, acai berries, lemon, 
apple/orange blend

CLEAN GREEN
avocado, kale, pineapple, lemon, juiced ginger, almond milk, 
apple/orange blend

GREEN BANANA ALMOND
banana, almond butter, kale, almond milk

MORNING SUNSHINE
plain yogurt, mango, strawberries, apple juice, juiced ginger, 
agave

MANGO BERRY BREAKFAST
raspberries, mango, plain yogurt, orange juice, agave

All smoothies are made using organic ingredients
Choice of milk options: fat-free, 2%, whole milk or soy

+ add chia, spirulina, bee pollen, 
hemp protein or almond butter  2

+ substitute house-made almond milk or 100% coconut milk 1.25

16 oz   8SMOOTHIES

FIVE MOUNTAINS TEA
choose from organic black, 
herbal & green

DRIP COFFEE
available in regular & 
deca�einated brew

ESPRESSO
dark roast espresso with notes 
of caramel & nougat

ESPRESSO BEVERAGES
made to order lattes, 
cappuccinos & more

Co�ee and espresso brewed with organic, fair trade
Chromatic Co�ee

COFFEE & TEA

3 3

Please inquire about our seasonal assortment of
vegan, gluten-free, & non-vegan pastries.

 Made using 100% organic ingredients.

PASTRIES

BREAKFAST
served until 10:30AM

OATMEAL (v)
steel-cut oats, dried apricots, cinnamon & toasted almonds 
(side of soy milk upon request)

AVOCADO TOAST (v)
toasted levain, arugula, shaved radish, sesame seeds, 
toasted garlic, lemon wedge

HOUSE-MADE GRANOLA & SEASONAL FRUIT 
served with choice of milk, soy milk, or yogurt

SAMBAZON BOWL (v) 
açaí berries blended with blueberries, strawberries, an 
apple/orange blend, topped with seasonal fruit & granola

TWO EGGS ANY STYLE
roasted rosemary potatoes, sliced sourdough

BREAKFAST BURRITO
scrambled eggs (or basil pesto tofu scramble), roasted 
potatoes, chipotle-black beans, avocado, cheddar cheese, 
whole wheat tortilla, tomato salsa, side of sriracha
+ turkey sausage 2.25    +    bacon 3.75    +    kale 2 

BLT BREAKFAST SALAD (gf)
chopped romaine, tomato, avocado, bacon, fried egg, 
avocado-cilantro dressing

SHAKSHUKA
tomato & red pepper sauce, garlic, onions, spinach, herbs, 
two fried eggs, levain toast

BASIL PESTO TOFU SCRAMBLE (v)
basil pesto tofu, spinach, cherry tomatoes, sliced sourdough, 
roasted rosemary potatoes

POWER BOWL (gf)
poached egg, brown rice, kale pesto, pickled watermelon 
radish, raw red radish, sautéed mushrooms & spinach, side of 
sriracha    +  avocado 2.25

HUEVOS RANCHEROS  (gf)
two fried eggs, black beans, white cheddar, pico de gallo, 
avocado, crema, crispy corn tortillas
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SPINACH & WHITE CHEDDAR
two scrambled eggs, tomato, warm pain de mie bun

+ turkey sausage 2.25    +    bacon 3.75    +    kale 2

TURKEY SAUSAGE & WHITE CHEDDAR
two scrambled eggs, tomato, arugula, warm pain de mie bun

+ turkey sausage 2.25    +    bacon 3.75    +    kale 2

7.75
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BREAKFAST SANDWICH

SUB EGG WHITES (gf) 1.25
TOAST (v) 2.5
ONE EGG (gf) 2.5
SEASONAL FRUIT CUP (gf) (v) 3.5 

VEGAN SAUSAGE 3.5 (v)
BACON (gf) (2 pieces) 3.75
HOUSE MADE TURKEY SAUSAGE (gf) 5.25
ROASTED POTATOES 5 (gf) (v)

BREAKFAST SIDES

3


