
lunch & dinner

levant ine sandwich- green tahin i ,  yogur t,  shaved cabbage, pick led onion and schoog on
focaccia with s ide of fr ies   choose : gr i l led chicken breast OR falafe l  14 .00

classic burger- on br ioche, two pastured patties, american cheese, chives,
tomato, lettuce, seasoned house mayo and fries 15.00

crunchy bowl -  sweet potato, sh i i take mushroom, kale,  avocado, crunchy broken r ice,
c i lantro, sesame and peanut (v)(gf ) 13 .50

tahin i  squash bowl -  squash and a poached egg over lent i l s ,  brown r ice and quinoa, with
root veggies ,  green tahin i ,  yogur t sauce, chi l i  o i l ,  sesame and herb (gf) 13 .50

almost papi’s bolognese- and bucatini 14.00 

funguy pasta- crimini mushroom, bechamel sauce, oricchiette pasta,
topped with parmesan and sichuan chili crisp  14.00 

réveille burger- on br ioche, two pastured patties, cheddar cheese,
grilled onion, raw onion, tomato, lettuce, pickle, special sauces and fries 15.00

fish sandwich- on br ioche, local rock cod, fort point beer batter, tomato,
malted house slaw, jalapenos, russian dressing and fries 15.00

kale salad- quinoa, avocado, cucumber, currants ,  a lmonds , herbs ,  dressed in sumac and
lemon (gf) 13 .00 

hal loumi salad- seared hal loumi cheese, tomato-cucumber salad, toasted pepitas ,  cr i spy
chickpeas , herbs ,  red cabbage, romaine and arugula tossed in yogur t dress ing (gf) 13 .50 

falafe l  bowl -  fa lafe l ,  avocado, a poached egg over lent i l s ,  brown r ice and quinoa, with
root veggies ,  green tahin i ,  yogur t sauce, chi l i  o i l ,  sesame and herb (gf) 13 .50
plantain bowl -  f r ied plantain ,  b lack bean, avocado, red cabbage, tomato, scal l ion,
smokey sauce, avocado cilantro sauce over quinoa, lent i l  and brown r ice (gf) 13 .50

BBAA- bacon, beet, avocado and arugula with chive crème fraiche on focaccia, side salad 13.00

m-f // 11:15am - 7:30pm

gr i l led chicken sandwich- on br ioche, but ter let tuce, whi te cheddar
cheese, avocado, gr i l led onion, tomato, sr i racha aiol i  and fr ies 15.00
 

merguez 5.00
falafe l  4 .00

fr ies 3 .50
bacon 4 .00

golden potato 3 .50

grilled chicken breast 5.00
this too

coconut - house made granola, berr ies , k iwi,
banana, cacao nibs , bee pol len (gf ) 12.00

pitaya- house made granola, berr ies , k iwi,
banana, cacao nibs , bee pol len and coconut (gf ) 12.00

spirul ina- house made granola, berr ies , k iwi,
banana, cacao nibs , bee pol len and coconut (gf ) 12.00

superfood bowls

pasta

salads and bowls

sandwiches and burgers

CAFE RÉVEILLE

psychedelic psalad- arugula, cabbage, white bean, bacon, pickled onions, pecorino and
root veggies (gf) 13.50


