
STARTERS

SANDWICHES  

Guacamole & Tortilla Chips $6 
prepared fresh to order

Haus Hummus & Tortilla Chips $6

Pico de Gallo & Tortilla Chips $4

Trio of Dips $15 
guacamole, hummus and pico de gallo   
with tortilla chips 

DAILY 

see our specials board
$5 small / $6 large / $15 quart
add garlic croutons $.50

SALADS

Avocado Salad $8
sliced avocado, cucumbers, grape tomatoes, 
shredded carrots, romaine and baby spinach 
with avocado citrus dressing

Taco Salad $9
black beans, avocado, pico de gallo, tortilla 
chips, romaine and hot sauce 
add daiya cheddar $1 

Tofu Caesar $9 
baked teriyaki tofu, grape tomatoes, red 
onion, garlic croutons and nut parm with 
miso caesar dressing

Kim’s Reuben $8
avocado, hummus and pink sauerkraut 

The Ballybunion $8 
hummus, shredded carrots, cucumber and romaine

Garden Veggie $7
avocado, red cabbage, tomato, shredded carrots, 
cucumber, red onion, romaine and dijon vinaigrette
it’s a salad sandwich

Avocado Melt $8
smashed avocado and daiya cheddar grilled cheese

Avocado Toast $8
smashed avocado, pickled shallots, 
shredded carrots and pink himalayan 
salt served open-faced 

The Baker Street $8 
tomato, baby spinach, sunflower seed pesto and 
daiya cheddar grilled cheese  

Kids Grilled Cheese $5

Almond Butter & Jelly  $5 
choose grape or strawberry with 
almond butter 

gluten-free bread available  $1

KARMA 

Tex Mex $9 regular/$15 large
black beans, avocado, daiya cheddar and hot 
sauce over brown rice
add pico de gallo $1

Unfried Rice $9 regular/$15 large
brown rice tossed with baked teriyaki tofu, 
steamed broccoli, carrots, onions and ginger 
tamari sauce. our healthy version of fried rice

Indian Bowl $9 regular/$15 large
daal, a spiced indian lentil stew with onions 
and garlic, over brown rice 

Mediterranean $9 regular/$15 large
falafel, quinoa tabbouleh and hummus with 
tahini sauce over salad greens

Kids Bowl $5 
black beans and slice of avocado over brown rice

SOUP

BOWLS



Haus Granola $6 
served with choice of mylk (almond, 
hemp, oat, coconut) 

Sunflower Pesto Zoodles $8 reg/$14 lg
spiralized zucchini noodles tossed with 
sunflower seed pesto and diced red bell 
peppers over salad greens 
add avocado $1

Macaroons $2 / 3 for $5 
coconut macaroon balls in assorted flavors 

Macaroon and Mug Combo $4
choice of macaroon and any hot beverage

FRESH PRESSED 

Pebble Beach 
cucumber + celery + romaine + spinach 
+ kale + parsley + lemon

Claire’s Garden 
beet + apple + red cabbage + carrot 
+ celery + parsley 

Callaway Cleanser 
apple + ginger + lemon + cayenne

Rejuvenator 
carrot + orange + ginger + turmeric

Guten Morgen 
orange + grapefruit + lemon

Bittersweet Motel
grapefruit + kale + apple

JUICE 

Starting at $46 / day
CLEANSES

HOT 
SHOTS  $3/2oz

Aura Glow  
aloe + lemon

Fuego 
ginger + lemon + turmeric + cayenne

Sundance 
ginger + lemon + turmeric + oregano oil 
+ black pepper

Lawnboy 
1oz wheatgrass

Pour Over Coffee $2.50

Tea $2.50 
assorted black, green and herbal teas

Healing Elixir $3
hot water + lemon + apple cider vinegar 
+ spice blend

Liver Detox $3
licorice root tea + lemon

BREAKFAST/SWEETS

DRINKS

assorted canned and bottled beverages available

WELLNESS

JUICES

BEVERAGES

Hot Oatmeal $6
topped with cinnamon, flaxseed, dried      
fruit, nuts and maple syrup  
add banana $1

available all day

$7 regular/$9 large  

Iced Tea $2.50

Lemonade $2.50

Cold Brew Coffee $3.50



forkmpwd@gmail.com

@consciousfork

OUR MISSION OUR PHILOSOPHY ALLERGEN STATEMENT

A plant-based diet can 
yield huge benefits for the 
environment, our health and 
our animal friends. We strive 
to make quality delicious 
vegan fare that is highly 
nourishing, affordable and 
accessible to our community. 

We make everything from scratch 
in our open kitchen. We use high 
quality ingredients - free of 
GMO’s, pesicides and other 
harmful toxins. We proudly 
support many local farms, 
including our own in the iconic 
Black Dirt Region. We adhere to 
the "dirty dozen" and "clean 15" 
rule of thumb when searching out 
our produce. Our take out 
containers are compostable and 
made from plants.

Please be aware that while many 
of our menu items are 
allergen-free we do use nuts, 
gluten, and soy in our kitchen. 
All menu items are gluten-free 
with the exception of bread 
and croutons, gluten-free 
options are available. Please 
notify us with specific allergen 
sensitivities.

consciousfork maplewood

@consciousfork

SMOOTHIES

Big Bertha
blueberry +  banana + kale + almond mylk

Ankle Biter 
kale + banana + ginger + ice + coconut mylk

Strawberry Blonde 
strawberry + banana + coconut mylk

Coffee Buzz
banana + dates + coffee beans + ice 
+ coconut mylk

Blake Shake
dates + vanilla + sea salt + almond mylk

PH Nectar
watermelon + basil + lemon 

Superfood Shake $10 large 
almond butter + dates + cacao + flax oil 
+ hemp mylk + banana + ice

flax oil/ flaxseed/ hemp 
seeds/ hemp protein/ 
almond butter/ almonds/ 
apple cider vinegar/ 
dates/ spirulina/ 
chia seeds

$6 regular/$8 large  

smoothie 
supplements $0.75

LET US CATER YOUR 
NEXT EVENT #healthycatering

consciousfork.com


