




All sandwiches come with the daily side salad.







[VEG]  Vegan    [SI]  Slightly Indulgent

~ SEASONAL ANTI-INFLAMMATORY CHIA PUDDING ~

$6,50 VEG

~ SPICED CARROT CAKE WITH GOAT CHEESE FROSTING ~

$8,50 SI

~ CHOCOLATE ESPRESSO DATE CAKE ~

$8,50 SI

~ CHEF’S CHOICE PIE ~

$8,50

~ CHOCOLATE FONDUE WITH FRESH FRUIT ~

$9,00 VEG



~ LEYDA’S AYURVEDIC SOUP ~
Kale, black quinoa, sweet potato, coconut and ginger infused 

with Leyda’s blend of ancient ayruvedic spices.
$7,00 VEG

~ DAILY SOUP CREATION ~
$6,75

~ MEDITERRANEAN QUINOA SALAD ~
Local cherry tomatoes, cucumbers, Kalamata olives, goat feta and 
citrus segments, on organic greens with an oregano vinaigrette.

$14,00 ADD CHICKEN OR SALMON $4,50 VEG

~ MIGHTY KALE ~
Green kale massaged with Spanish olive oil and lemon juice, tossed 

with an oregano vinaigrette and sprinkled with hemp hearts, 
Leyda’s croutons and shredded parmesan cheese.

$13,25 ADD CHICKEN OR SALMON $4,50 VEG

~ MARGARITA BASIL ~
Leyda’s house tomato sauce, mozzarella 

di buffalo cheese fresh basil.
$14,50 VEG

~ LEYDA’S FAVE ~
Crimini and oyster musrhrooms, black truffle oil, 

fresh arugula and melted brie cheese.
$16,50 VEG

~ CHICKEN RANCH ~
Organic juniper chicken ham, mozzarella cheese, fresh arugula, 

caramelized onions finished creamy ranch dressing.
$17,00

~ PARMESAN EGGS ON PITA ~
Two eggs fried or scrambled on Leyda’s house pita bread with 

marinated kale, tomato and parmesan cheese served with a side of fruit.
$12,00 VEG

~ HUMMUS & CRUDITÉS ~
Raw organic veggies served with house hummus and crispy pita triangles.

$12,00 VEG

~ HUMMUS & PITA ~
House hummus and crispy pita triangles.

$8,00 VEG

~ PITA CHIPS WITH GUACAMOLE & SALSA ~
Organic guacamole and fresh tomato salsa served with oven baked cheese pita chips.

$10,50 VEG

~ CHARCUTERIE PLATTER ~
Selection of house duck pancetta, wild Sockeye Salmon gravlax and juniper 

berry chicken ham served with Kalamta olives, Spanish Manchego, 
Quebec brie, Leyda’s chutney and house bread. 

$19,00

~ MEDITERRANEAN PLATTER ~
Selection of cheese marinated in fresh herbs and organic spanish 

olive oil, served with olives, Leyda’s chutney and house bread.
$15,75

~ COCONUT RED CURRY MUSSELS ~
Mussels steamed in house coconut red curry sauce served 

with fresh kale, garbanzo beans and a side of kale salad.
$16,00

~ BISON BURGER ~
Grass-fed bison burger, topped with oyster mushrooms, arugula, and melted Machego 

cheese, served with roasted potato fries, house–made ketchup and saffron aioli.
$15,00

~ LEYDA’S NACHOS ~
Leyda’s nacho chips layered with fresh diced tomatoes, red peppers, red onion, 
hot green peppers, black olives topped with organic melted mozzarella cheese. 

Served with salsa and sour cream.
$16,00 ADD GROUND BISON $5.00
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// Leyda’s Fave: Villa Teresa Merlot 
   Italy. Organic    $8 Glass $36 Bottle

// Bonterra Cabernet Sauvignon [2011] 
   California. Organic $10 Glass $44 Bottle

// Summerhill Pinot Noir [2011] 
   Kelowna, BC $12 Glass $58 Bottle

// The Organic Wine Works A Notre Terre Rhone Style Red [2008] 
   California. Organic, Sulphite free  $54 Bottle

// Quails Gate Old Vines Foch 
   Okanagan Valley  $52 Bottle

// Osoyoos Larose Le Grand Vin, VQA 
   Osoyoos, BC  $80 Bottle

// Leyda’s Fave: Villa Teresa Pinot Grigio [2013] 
   Italy, Organic               $8 Glass $38 Bottle

// Alive Organic White Wine [2011] 
   Okanagan Valley BC               $9 Glass $50 Bottle

// Oyster Bay Sauvignon Blanc [2013] 
   New Zealand $9 Glass $42 Bottle

// Bonterra Chardonay [2011] 
   California, Biodynamic $10 Glass $44 Bottle

// See Ya Later Ranch ‘Pinot 3’ VQA [2011] 
   Okanagan Valley  $42 Bottle

// Charles Smith ‘Kung Fu Girl’ Riesling 
   Columbia Valley  $56 Bottle

// Bards Gold Sorghum Malt Beer 
   Minnesota    $7.00

// Estrella Daura Lager 330 ml. 
   Spain    $5.75

// Mongozo Premium Pilsner 330 ml. 
   Belgium. Organic, Fare Trade    $6.25

// Somersby Cider 
   Denmark    $7.50

// Strongbow Cider 
   England    $7.50

// Mongozo Pilsner 
   Belgium    $7.50


