Seva Detroit Brunch ~ Noon · 4 pm
Brunch Specials from the Bar
Bunny Mary Brunch cocktail for the tomato-averse (or carrot-loving!): Carrot, celery & kale juice, vodka
and all the briny, smoky, spicy & savory seasonings, garnished with pickle, olives, celery, carrot & lemon 8
Bloody Mary McClure’s spicy mix & Rain organic vodka 6
Mimosa Orange, apple cider, mango, pomegranate, grapefruit, or cranberry with sparkling Arte Cava 7

Appetizers

Brunch Entrées

Yam Fries Spicy mayo or vegan BBQ dipping sauce 8.95

New! Forager’s Omelet

Order with vegan BBQ to be vegan; Gluten free
Light tempura batter, sesame seeds, green onions,
sweet & sour chili sauce 9.95 Vegan; Gluten free

Fluffy half-moon omelet filled with mushrooms sautéed
with garlic, rosemary & thyme, finished with caramelized
onions and creamy Gruyere cheese, served with roasted
rosemary potatoes and choice of toast 13.95

Vegan Nacho Dip

Eggs Genovese

General Tso’s Cauliflower

Spicy cashew ‘cheese’ dip, served warm, with house-made
corn chips 7.95 Vegan; Gluten free

Guacamole & Chips 8.95 Vegan; Gluten free

Salads
Chickpea-Spinach Salad
Spinach, garbanzo-lemon salsa, avocado, cucumbers,
tomatoes, and sunflower seeds, roasted red pepper dressing
13.95 Vegan; Gluten free

Michigan Cherry Salad
Mixed greens, dried Michigan cherries, walnuts,
honeycrisp apples, cherry vinaigrette, choice of
sesame-crusted goat cheese or almond “cheese” 14.95
Order with almond cheese to be vegan; Gluten free

Taco Salad Romaine, corn salsa, black beans,

Toasted English muffin topped with basil-cashew pesto,
tomatoes, smoked mozzarella cheese and two over-easy
eggs, served with oven-roasted potatoes and grilled
soy ‘sausage’ 12.95

The Great Pumpkin Pancakes
Spiced pumpkin pancakes topped with rich cashew cream
and pecans, served with Michigan maple syrup 8.95
Vegan; Gluten Free

Sunshine’s Vegan Strawberry French Toast
Avalon Cinnamon-Raisin bread dipped in vanilla-almond
milk-vegan “egg” batter, with fresh strawberries,
powdered sugar & Michigan maple syrup 7.95 Vegan

Coconut-Banana-Buckwheat-Blueberry
Pancakes

sweet potatoes, avocado, Chihuahua cheese, sour cream,
pumpkin seeds, corn chips, tomato salsa 13.95
Omit sour cream & substitute Daiya to be vegan; Gluten free

Made with 100% buckwheat flour, ripe bananas and
coconut milk, topped with fresh blueberries & powdered
sugar, served with Michigan maple syrup 8.95
Vegan; Gluten Free

Rennie’s Peanut-Kale Salad

Eggs Veracruz‡

Kale, carrots, butternut squash & red peppers,
peanut-cider marinade 9.95 Vegan; Gluten free
Greens, carrots, cucumbers, tomatoes & croutons 5.95
Order with vegan dressing to be vegan; omit croutons to be gf

Corn chips topped with pinto beans, eggs, Chihuahua
cheese, tomatoes, green onions, guacamole & sour cream,
garnished with cilantro, served with tomatillo salsa verde
and a whole wheat tortilla 12.95
Order without wheat tortilla to be gluten free

Caesar Side Salad

Vegan Veracruz

Green Side Salad

Sandwiches

Corn chips topped with pinto beans, sautéed tofu,
vegan Daiya cheese, tomatoes, green onions and
guacamole, garnished with cilantro, served with
tomatillo salsa verde and a whole wheat tortilla 12.95
Vegan; Order without wheat tortilla to be gluten free

Sandwiches include choice of side

Shay Dog’s Hash

Baby kale, romaine & croutons tossed in Caesar dressing,
choice of shaved parmesan or vegan ’parmesan’ 5.95
Order with vegan ‘parmesan’ to be vegan; omit croutons to be gf

TLT
Tempeh, cheddar, guacamole, tomatoes & romaine, in a
whole wheat wrap 12.95 Substitute Daiya to be vegan

Grilled Pesto Pizza Sandwich
Smoked mozzarella, shaved parmesan, asiago and romano
cheeses, tomatoes and basil-cashew pesto grilled on
seasoned, seeded rye 12.95 Substitute Daiya to be vegan

Reuben
Sauerkraut, tomatoes, swiss cheese, smoked mozzarella
and ranch dressing, grilled on buttered, seeded rye 12.95

Soup

4.95 cup · 5.95 bowl
Ask your server about today’s soups!
‡
Consuming raw or undercooked eggs may increase your
risk of foodborne illness

Hash browned potatoes, soy sausage, red onions, garlic,
red peppers and broccoli, topped with guacamole and
choice of feta or almond cheese, served with fruit 10.95
Order with almond cheese to be vegan

California Scramble‡
Eggs scrambled with spinach, tomatoes, green onions,
Chihuahua cheese & avocado, with potatoes 13.95
Order with gluten-free toast to be gluten-free: add .50

Tofu California
Tofu scrambled with spinach, tomatoes, green onions,
vegan Daiya cheese & avocado, with potatoes 13.95
Vegan; Order with gluten-free toast to be gluten-free: add .50

Baked Mac & Cheese
Pasta baked in creamy Gruyere & sharp white cheddar
sauce, with shaved parmesan & garlic bread 13.95

