TUESDAYS 3PM - 10PM / DINE IN ONLY PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES

CONNECTED CHIPS & GUAC 7
corn tortilla chips, mashed avocado, onion, garlic, jalapeno, cilantro, lime

SHARING NACHOS 7
black beans, cashew nacho cheese, pico de gallo, avocado, spicy pepitas,
escabeche, housemade corn tortilla chips

TRANSFORMED TACO A LA CARTA 5
GRILLED MOLE TEMPEH black beans, mole abuelita, avocado, cashew crema
MUSHROOM CARNITAS black beans, guacamole, roasted tomatillo, fried jalapefo
BUFFALO CAULIFLOWER black beans, cashew crema, escabeche, avocado

TRANSFORMED FLIGHT FLIGHT OF THREE TACOS 12

MARGARITA tequila reposado, lime, agave, orange bitters, salt 10/ 50 PITCHER

GRATITUDE SANGRIA summer water rosé, seasonal fruit 10
EEL RIVER CALIFORNIA BLONDE DRAFT ALE 5
KARMA TEQUILA BLANCO 7 MEXICAN TERROIR FLIGHT 24

AMARAS ESPADIN blossom, mango cinnamon

VERDE MOMENTO MEZCAL 7 AMARAS CUPREATA cocoa, pumpkin, rain
VERDE MOMENTO wood, pepper, mineral
GOLDEN COAST MEAD 7 AZUNIA TEQUILA FLIGHT 27
Mead is sunlight collected by flowers, BLANCO agave, lemon, black pepper
transformed into nectar, gathered by REPOSADO butterscotch, wood, vanilla
bees, & turned into honey that is ARNEJO caramel, vanilla, spiced chocolate

added to water and yeast.

GRATITUDE OFFERS ORGANIC, PLANT-BASED CUISINE AND YET WE CANNOT GUARANTEE THAT GUESTS WITH FOOD OR BEVERAGE ALLERGIES MAY
NOT BE EXPOSED THROUGH CROSS CONTAMINATION. |F YOU HAVE A FOOD OR BEVERAGE ALLERGY WE THEREFORE RECOMMEND THAT YOU NOT
DINE WITH US. AS SUCH, PLEASE UNDERSTAND THAT CAFE GRATITUDE 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, REGARDLESS OF THE CIRCUMSTANCES.



