
B O W L S
sauce options for bowls 

lemon ginger, garlic tahini, avocado cilantro, sunflower chili cream, jalapeño cashew chz, roasted garlic sunflower cream

mighty bowl  brown rice or quinoa, steamed greens, beans & choice of sauce (see options above) 7
 

urban bowl mixed greens, steamed greens, olive oil, kimchi, sea vegetables, avocado, carrots, scallions, sunflower seeds & 
za’atar with your choice of sauce (see options above) 10  - add rice for 1  - add quinoa or one *poached egg for 1.5

betty bowl  brown rice or quinoa, daily beans, steamed greens, roasted vegetables, cabbage apple kimchi, 
sea vegetables & za’atar with choice of sauce (see options above)11

- add one *poached egg or avocado for 1.5

chipotle chili  bowl  brown rice or quinoa, chipotle black bean chili, steamed greens, guacamole, 
scallions, cilantro, house chimichurri & jalapeño cashew chz 10.5

side of sauce  $1

S O U P S ,  G R E E N S ,  E T C …
chipotle black bean chili  topped with chimichurri, jalapeño cashew chz & cilantro cup 5.5 / bowl 7 

daily soup  check our blackboard for daily soup selection cup 5.5 / bowl 7 
~ for all soups choose your side: quinoa, rice, steamed greens, cornbread or a side salad ~

solstice salad  mixed greens & arugula, quinoa, sunflower seeds, golden raisins, walnuts, carrots, beets, 
**bee pollen & hemp seeds with lemon ginger dressing 10 - add goji berries for 1.5

adobe salad  shredded spinach, kale & red cabbage tossed in sunflower chili cream with smokey tempeh, 
stewed black beans and corn, toasted pepitas, slow roasted tomatoes, cilantro & scallions 11

hawthorne mac  made to order with quinoa pasta, kale, Daiya cheese, garlic, rice mylk, almond parmesan & house spice blend. 
gluten free & vegan 8  - add pesto to make it a pesto mac for 1.5  - add chili to make it a chili mac for 2

jackfruit wrap  spinach, roasted tomatoes, onions, seasoned jackfruit & roasted garlic sunflower cream, wrapped in a 
gluten-free & vegan tortilla. served with a side salad or cup of soup 11 - add avocado for 1.5

D I N N E R
available starting at 5pm

zucchini  noodle pasta
hazelnut & cashew spinach alfredo with carrots, arugula, sun dried tomatoes 

& fresh basil over raw zucchini noodles 11

yamhill stirfry
yam noodles sauteed with broccoli, red bell peppers, cabbage, mushrooms, kale, spinach & garlic in a tahini chili sauce, 
topped with scallions & toasted sesame seeds 12 - add smokey tempeh or jackfruit for 3 - add one *poached egg for 1.5

three sisters enchiladas
corn tortillas stuffed with spinach, southwestern spiced mushrooms, peppers, onions & crumbled tempeh, 

topped with ranchero sauce, chimichurri sauce & cilantro. served with brown rice & guacamole 12

collard wraps
grilled walnut cakes, sun dried tomatoes, onions, arugula & garlic tahini sauce wrapped in collard greens, 

served with quinoa tabouleh 11

seasonal bowl  
ask our wonderful staff what today’s seasonal bowl is 

see our chalkboard for daily dinner specials

afternoon and evening menu available mon - sat 2:30pm - 9pm  -  all gluten-free

 *consuming raw or undercooked eggs may increase your risk of foodborne illness, especially if you have a medical condition



B E V E R A G E S
loose leaf teas earl grey, english breakfast, vanilla rose black, 
green jasmine, chinese sencha, white peony, peppermint, feel better, 
lemon hibiscus, rest easy, women’s blend, yerba mate 3 

hot ginger mint tea  grated ginger & mint leaves, served with lemon 3

harlow chai housemade chai with coconut mylk & honey, served hot or iced 4

dirty chai  our signature chai with a shot of cold-pressed coffee, 
served hot or iced, with coconut mylk & honey 5

trailhead french press coffee  3

trailhead nitro coldbrew  4
harlow latte  with organic trailhead roasters cold brew coffee & 
cashew-hazelnut mylk, served hot or iced 4 - add housemade cardamom 
agave syrup .5 - add housemade cardamom-vanilla syrup .5

matcha latte  with Mizuba green tea matcha, cashew-hazelnut or 
coconut mylk & vanilla syrup, served hot or iced 4

moondrop mocha  cold-processed coffee steamed with coconut or 
cashew-hazelnut mylk, bittersweet chocolate & agave 5

hot chocolate  bittersweet chocolate steamed with coconut 
or cashew-hazelnut miylk & agave 4  

red velvet cocoa  bittersweet chocolate steamed with beet juice, 
coconut mylk & agave 4.5

portland fog  earl grey tea with coconut or cashew-hazelnut mylk, 
vanilla & honey, served hot or iced 4

wellness toddy  with fresh lemon, ginger juice, honey, cayenne & 
echinacea, served hot or iced 4

turmeric toddy  with fresh lemon, ginger juice, turmeric & honey, 
served hot or iced 4

mushroom force steamer  Mushroom Immunity Force, Trail-
head cold brew coffee, coconut oil, cinnamon & housemade cardamom 
agave syrup steamed with cashew-hazelnut milk 5

turmeric latte  turmeric, honey & vanilla steamed with coconut 
milk & topped with **bee pollen 5

kombucha  locally made, rotating tap 4.5

ginger soda  housemade pineapple & ginger soda with lime 4.5

H E A LT H  E L I X I R S
super greens lemonade  house made honey lemonade with 
cucumber, spinach, kale and chlorophyll 6.5

witchdoctor  apple, cucumber, lemon, ginger, wheatgrass & echinacea on ice 7

wellness shot  ginger juice, lemon, cayenne & echinacea served 
with an apple slice 2oz 4

wheatgrass  1oz 3  /  2oz 5  served with an apple slice

ginger shot  1oz 3  served with an apple slice
liquid chlorophyll  + coconut water  shot 2oz 3

>> see our cocktail menu for libations <<

J U I C E  16oz

bunny juice  carrots 5

bunny sly  carrot, ginger 5.5

north star  carrot, apple, orange 6

blessings  apple, lemon, ginger 6

sweet greens  apple, cucumber, celery, lime, mint, kale, parsley 7.5

brut  carrot, beet, spinach, kale 6.5

melody  kale, cucumber, spinach, apple, lemon, ginger 7

rising  carrot, orange, beet, apple, ginger 7

beaulah land  grapefruit, apple, celery, mint 6.5

ruby  grapefruit, carrot, beet, ginger 6.5

orangutan  orange, cucumber, parsley, kale, spinach, liquid chlorophyll 8

mercy me  coconut water, liquid chlorophyll, cucumber, mint, lime 7.5

manifesta  celery, cucumber, spinach, parsley 7 

the rita  celery, cucumber, spinach, kale, parsley, mint, lime 7.5

S M O O T H I E S  16oz

choose walnut or  r ice mylk

darling  strawberry, banana 5.5

lucy blue blueberry, banana 5.5

pink flamango  strawberry, mango, banana 6.5 

belle  almond butter, banana, date 6.5

retrospection  almond butter, cacao nibs, mint, banana 7

stumblebee  peanut butter, cacao nibs, cocoa powder, coffee, banana 7

matcha do about you  Mizuba matcha, banana, date, strawberry, 
shredded coconut 7.5

hercules  banana, spinach, almond butter, epic protein, cocoa nibs 8

warrior  strawberry, avocado, maca, date, vanilla, hemp seeds 7.5

super berry  strawberry, marionberry, banana, **bee pollen, hemp 
seeds, epic protein 8
………………………

grasshopper  spinach, parsley, spirulina, coconut water, chia seeds, ice 8

spicy stella  carrot ginger juice, coconut mylk, strawberry banana, cayenne 7

guru  celery, cucumber, avocado, spinach, parsley, lemon, salt, ice 8

revival  apple-lemon-ginger juice, spinach, blueberry, spirulina 8
gilt coconut mylk, carrot juice, mango, pineapple, turmeric, ginger, bee pollen 8

tempest  coconut water, mango, spinach, coconut oil, avocado, date, cayenne 8.5

black majik  coconut water, activated charcoal, pineapple, blueberry, honey 8

                            
a d d i t i o n s

3632 SE HAWTHORNE BLVD.  
PORTLAND, OR 97214

971.255.0138 

WWW.HARLOWPDX.COM :  INFO@HARLOWPDX.COM 

MONDAY -  SATURDAY: 8AM TO 9PM
SUNDAY :  8AM TO 3PM

10% GRATUITY WILL BE ADDED TO ALL ORDERS OVER $75

OUR KITCHEN IS 100% GLUTEN-FREE.  

BEER ON TAP DOES CONTAIN GLUTEN

In case of food allergies please ask to see our ingredient book.  
We prepare our dishes with great care and attention but

Can not guarantee that any food has not come in contact with 
An allergen. *Consuming raw or undercooked eggs may 

Increase your risk of foodborne illness, especially if you have 
A medical condition.

**Bee Pollen may cause an allergic reaction 
to those with a bee allergy.

$1

kale
spinach

turmeric powder
echinacea

cocoa powder

$1.50

hemp seeds
coconut oil

peanut butter
chia seeds
cocoa nibs

liquid chlorophyll
activated charcoal

$2

maca
almond butter

spirulina
*bee pollen
Epic protein

Vitamineral Green
Mushroom Force


