
SOUPS  AND  SALADS  
 
 

SOUP OF THE DAY  4.50 / 5.50 
 

SOUP AND SALAD   Cup of soup of the day and a salad of 
organic wild greens and lettuces dressed in an herbed 
balsamic vinaigrette.   (available vegan)  9.50   
 

CAESAR SALAD   
Hearts of romaine, fried capers, croutons and Parmesan 
cheese.  (available vegan & available gluten free) 
large   8.50   small   6.50 
add crumbled Gorgonzola & pasticcio  .50 each   

ORGANIC WILD GREENS AND  LETTUCES  
Dressed with an herbed balsamic vinaigrette.   
(vegan & gluten free)    large   8.50   small  6.50 
 

SOBA SALAD  
Buckwheat noodles in spicy peanut sauce, pistachios, 
pickled red cabbage, broccoli, sea vegetable, enoki 
mushrooms and pickled ginger.   (vegan)    9.50 
 

 

CHANTERELLE PEAR SALAD 
Locally foraged chanterelle mushrooms sautéed and set 
on top of arugula, toasted pecans, fresh pears and 
Manchego cheese tossed in a roasted shallot vinaigrette.  
(gluten free & available vegan)   10.00 

 

COCONUT NOODLE SALAD 
Rice noodles tossed in plum sauce with a fresh vegetable 
slaw, teriyaki marinated tofu, asian pears and a coconut 
ginger sauce.  (vegan & gluten free)   10.00 

 
STARTERS  

 
BUCKET OF YAM FRIES 
Served with cayenne aioli.   (available vegan)     4.50 
 

COCONUT TOFU WITH SWEET CHILI SAUCE  
Coconut breaded marinated organic tofu, leaves of lettuce, 
basil & cilantro and sweet chili dipping sauce.  (vegan)     8.00 
 

PÂTÉ PLATTER  
Lentil-pecan pâté, gherkins, apple, marinated olives and 
red onion confit with croccantini crackers from òLa 
Panzanella Bakeryó.    (vegan & available gluten free)    9.00 
 

QUESADILLA VERDE  
Roasted yams, pumpkin seed-cilantro-scallion spread 
and Pepper Jack cheese in corn tortillas with salsa verde 
and lime crème fraîche.   (gluten free)    6.75 
 

MARKET VEGETABLE TEMPURA 
Fall harvested fresh vegetables in a crispy tempura batter 
served with a wasabi mirin sauce.  

(vegan & gluten free)   8.00 

 
P IZZAS   

Served on our housemade herbed whole wheat crust 
or 

Now available on our housemade gluten free crust (add $1.00) 

MOUNT RAINIER PIZZA 
Mount Rainier foraged wild mushrooms are gently 
roasted and accompanied by wilted kale & housemade 
cashew cheese spread topped with gremolata.   

(vegan & available gluten free)   13.00 

 

PUMPKIN GRUYERE PIZZA 
Yakima pumpkin spread topped with roasted braeburn 
apples, candied pecans, Gruyere cheese and fried sage.  

(available gluten free) 13.00 

 
 
 
 

ENTRÉES  
 

OAXACA TACOS    (wa-HA-ka) 
Roasted corn tortillas filled with mashed potatoes, Cheddar & 
smoky Mozzarella cheeses with lime crème fraîche,  Feta 
cheese, black bean stew, pico de gallo and wilted greens.     
(gluten free)    15.00   ½ order   11.00 
 

PUMPKIN SAGE RISOTTO CAKES 
Savory risotto cakes served with sautéed brussel sprouts, 
shaved apples  and an almond-fig cream  sauce.    
(vegan & gluten free)    
17.00    ½ order 14.00 

 
 

SANDWICHES  
 

FRENCH DIP  
Caramelized onion, Swiss cheese & portobello mushroom 
on an herbed baguette with roasted garlic-mushroom jus 
and wild greens or yam fries.  (available vegan)     12.00 

(side of cayenne aioli with your yam fries:  .50) 
 

BLACK BEAN BURGER 
Chipotle black bean burger with onion confit &  
cayenne aioli on a soft potato bun with wild greens or 
yam fries.   (available vegan)   10.00 
 

FALAFEL  
Spicy chickpea croquettes, leaf lettuce and cucumber,  
in pita with Middle Eastern Quinoa salad and tahini sauce.  
(vegan)     9.50 
 

SPICY JOE SANDWICH 
Tofu and vegetables simmered in a sweet and spicy 
sauce, topped with lettuce, tomato and Cheddar cheese 
served on a toasted bun with wild greens or yam fries.  
(available vegan)  11.00 

 
S IDE D ISHES 

 
SOBA NOODLES   4.00 
BEANS AND RICE   4.00 
BUCKET OF YAM FRIES WITH CAYENNE AIOLI   4.50 

 
 

Cafe Flora continues its commitment  
to support local farms, orchards and businesses. 

We thought youõd like to know  
where your food is coming from.  

 

 
LOCAL WASHINGTON FARMS &  DAIRIES  

 

  ¦ ALDEN FARM, MONROE 
  ¦ ALM HILL GARDENS, EVERSON 
 

  ¦ ALVAREZ FARMS, YAKIMA VALLEY 
 

  ¦ BLUEBIRD GRAIN FARM, WINTHROP 
 

  ¦ BOOTH CANYON, CARLTON 
      MERV DYKSTRA FARM, GRANDVIEW 
        

  ¦ FULL CIRCLE ORGANIC FARMS, CARNATION 
 

      GRANDVIEW MUSHROOM FARM, ARLINGTON 
 

¦¦ HAYTON FARMS, MOUNT VERNON 
 

   ¦ ISLAND SPRINGS TOFU, VASHON ISLAND 
 

       JUMPINç GOOD GOAT DAIRY, OCEAN PARK 
 

¦¦ LOCAL ROOTS FARM, SEATTLE 
 

   ¦ MARTIN FAMILY ORCHARD, ORONDO 
         

¦¦ ROCKRIDGE CIDERY AND ORCHARD, ENUMCLAW 
 

   ¦ SEATTLE YOUTH GARDEN WORKS, SEATTLE        

       SOUTH 47 FARM, BELLEVUE 
 

¦¦ STIEBRS FARM, YELM  local cage free eggs 
 

   ¦ STONEY PLAINS ORGANIC FARM, TENINO        

       WHISTLING TRAIN FARM, KENT 
 

   ¦ WILLIES GREENS ORGANIC FARM, MONROE 
 

   ¦ Certified Organic 

¦¦ No Pesticides (Currently undergoing Organic Certification) 

 
 :  These items are featured in our Cookbook 

 

 :  Consuming raw un-pasteurized cheese or undercooked eggs  
may increase your risk of food borne illness 

 
 


