
Awaken the Possible 

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

 
CHEF SEAN’S GAZPACHO  11 

Smoked Tomato  | Cucumber Stock |  Watermelon | Mint |  Red Onion | Black Berry Gastrique | Crostini 

CHEF CAROLINE’S SUMMER SALAD 12 

Seasonal Greens  | Haricot Vert | Tomato |  Fingerling Potato | Charred Corn  | Green Onion |  Toasted Pepitas        

Micro Greens | Basil Chimichurri Vinaigrette   add Grilled Chicken 4 

CHEF ETHANS COLD BAHN MI NOODLE SALAD 12​

 Rice Noodles | Shredded Cabbage | House Pickled Carrot and Daikon | Cucumber | Shitake Mushroom  

Red pepper | Cilantro | Mint |  Creamy Lemon Grass Dressing      add Grilled Chicken 4 

MERISTEM CHEESE 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 

 Shredded Chicken Mole | Charred Elote Corn Salsa | Micro Greens | Chips and Salsa 

CHEF JOSH”S  PORCHETTA  SAMMY  12 

GF Bread  | Smoked Porchetta  | Italian Verde Aioli  | Pickled Onion | Greens | Tomato | House Chips                         

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 Peach 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 
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