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M  menu

P L A N T - B A S E D  &  O R G A N I C

W I N E  B Y  T H E  G L A S S

O Y N O S ,  P I N O T  G R I G I O  |  I T A L Y  8

S O U T H E R N  R I G H T ,  S A U V I G N O N  B L A N C  |
S O U T H  A F R I C A

9

L A D Y  O F  S P A I N ,  S P A R K L I N G  C A V A  |  S P A I N 8

M R  P I N K ,  R O S E  |  C O L U M B I A  V A L L E Y 8

O F F E R I N G S  B Y  T H E  C A N

T O Z A I  S A K E ,  S N O W  M A I D E N  |  6 o z 7

S A M U E L  S M I T H  O R G A N I C  C I D E R  |  1 4 . 9 o z

5

S A M U E L  S M I T H  O R G A N I C  L A G E R  |  1 4 . 9 o z

6

H U B  T R E E  F R O G  O R G A N I C  P A L E  A L E  |  1 2 o z

6

M O C K T A I L S

L O V E  O R E G O N ,  P I N O T  N O I R  |  W I L L A M M E T T E
V A L L E Y

9

O N T A N O N ,  E C O L O G I C O ,  R I O J A  |  S P A I N 8

5

N E W  H O K K A I D O  P I N E A P P L E  S E L T Z E R  |  1 6 o z

M T N s  W A L K I N G  S K Y  F L O W E R S  I P A  |  1 6 o z 7

C O M I N G  S O O N !

S A N D H I  C E N T R A L  C O A S T  C H A R D O N N A Y  |  C A  7

A D D  O N S  I N C L U D E :  
$ 0 . 5 0  h o n e y  -  s p i c e d  a g a v e  -  m o c h a  -  c r e a m  

$ 1 . 5 0  e x t r a  s h o t  -  r o s e  t e a
$ 1 . 7 5  m u s h r o o m  t e a

P A N Z A N E L L A
garden fresh tomatoes and cucumber, red onion,
Ferguson Farm microgreens, house vinaigrette, Blu's
bread croutons 

11

P O W E R  P R O T E I N  S A L A D
mixed greens, crispy tofu, puffed quinoa, seasonal
vegetables, avocado vinaigrette 

14

C H I C K P E A  C A E S A R  S A L A D
tuscan herb roasted chickpeas, Blu's bread croutons,
crisp romaine, caesar dressing

14

B R E A K F A S T  B U R R I T O  
quinoa, beans, seasonal vegetables, mixed greens,
onion, garlic, spicy vegan mayo, fresh salsa, choice
of side

13

L U M B E R J A C K  W R A P
lentil chorizo, breakfast potato, mixed greens,
spicy vegan mayo, fresh salsa, choice of side

13

F A L A F E L  W R A P
pan seared garlic herb falafel, tomato, cucumber, red
onion, mixed greens, dill ranch, choice of side

13

C R I S P Y  T O F U  W R A P
crispy tofu, seasonal veg, mixed greens, avocado
vinaigrette, choice of side

13

F R E N C H  T O A S T E D  C A S H E W  &  F I G *
Blu's bread, maple cashew butter, fig jam, fresh
fruit, french toasted and grilled  

11

T E M P E H  R E U B E N *
Blu's bread, corned tempeh, dill sauerkraut, smoked
gouda spread, wild horse island dressing, choice of
side

16

G R I L L E D  C H E E S E *
Blu's bread, vegan cheeses, caramelized onions,
tomato, choice of side

14

S O U P  O F  T H E  D A Y * 9
12oz bowl of fresh seasonal soup

S I D E  O F  C O L E S L A W

S I D E  G A R D E N  S A L A D

Max's
O r g a n i c  C a f e

Max's proudly supports local growers!

E S P R E S S O  &  T E A

L A T T E 5.5

A M E R I C A N O  3.5

C O R T A D O  4

C A P P U C C I N O 5.5

M A T C H A 5

H O T  C H O C O L A T E 4

G O L D E N  M I L K 5

M U S H R O O M  T E A  L A T T E 5

S I D E  O F  S O U P

*Several of our items contain nuts and other potential
allergens, please ask about allergens! *


