
Awaken the Possible 

Our Cafe is proud to serve the Neurodiverse community by offering a gluten free, dairy free, and 
natural sugar menu. 

 
CHEF SEAN’S TOMATO  SOUP & GRILLED CHEESE SANDO 14 

Smoked Tomatoes  | Blistered Red Peppers | Basil Oil |  Crema Swirl | Roasted Garlic | Grilled Cheese Sando 

CHEF CAROLINE’S CHOP SALAD 12 

Seasonal Greens | Red Cabbage  | Roasted Beets | Heirloom Tomato | Watermelon Radish |  Fuji Apple         
Basil Citrus Vinaigrette    add Grilled Chicken 4 

MERISTEM BURGER  14 

Beef Chuck, Brisket &  Short Rib Patty | Lettuce | Tomato | Caramelized Onion | Secret Spread | Pickle Chips    
DF Cheese |  GF Bun | House Made Pickle | Meristem Chips   add Applewood Smoked Bacon 2.5 

CHEF TERESA’S STREET TACO  11 

Pollo Asada | Roasted Tomato & Tomatillo Salsa | Cilantro Citrus Crema |  Pickled Onion | Micro Greens               
Chips and Salsa 

CHEF SAMMY’S “SAMMY”  12 

GF Bread  | House Smoked Turkey | Mayo | Caramelized Onion Bacon Fig Jam | Oven Roasted Tomato | Arugula 
House Chips                                      

CHEF DAVID’S GNOCCHI   13 

Garlic | DF Cream | Heirloom Tomato | Basil |  Fried Garlic Gremolata | Micro Greens  add ItalianSausage  3 

BAKERY (GF & DF) 

Chef Dakota’s Chocolate Chip Cookie   3 

Chef Ethan’s Oatmeal Golden Raisin   3 

Chef Dakota’s Brownie   4.5 

Chef Ethan’s Coconut Creme Brulee  5 

BEVERAGE 

Sparkling or Still Apple Juice   3 

Pellegrino – Blood Orange or Lemon   3.5 

Espresso 2.75 | Cappuccino/Latte (Oat milk) 4 

Coffee or Tea   3 

 

 

 

Cafe hours: 11:30–2:00 Wednesday–Friday 

Make your reservations at reservations@meristem.pro 


