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peace tree
juice café and bistro 

breakfast
served from 7 am – 11:30 am

wake up plate     7.99
eggs, roasted potatoes, your choice of ham, bacon, or 
sausage

wilted greens and eggs        8.99
wilted spring greens over eggs and roasted potatoes 
add ham, bacon, or sausage        2.00

country benedict        8.99
corn bread with green chiles and whole corn, sliced pork, 
and poached eggs with pimento hollandaise

buttermilk pancakes        6.99
homemade buttermilk pancakes with real maple syrup
add blueberries        1.00

pretzel pancakes        7.99 
our signature buttermilk pancakes, made with crushed 
pretzels and white chocolate caramel sauce

the peace tree bowl               6.99
homemade granola or quinoa, topped with pineapple, 
strawberries, melon, and blueberries, served with vanilla 
yogurt or steamed milk

latkes        8.99
three traditional potato pancakes made with sweet potato, 
served with two eggs any style and your choice of bacon, 
ham, or sausage

breakfast panini
the vegan               8.99
marinated tofu, roasted peppers, and onions with spinach 
and mushrooms

the spanglish        8.99
bacon, tomatoes, butter lettuce, and mayo, topped with a 
fried egg and melted jack cheese

morning wraps
sunrise spañakopita        7.99
scrambled eggs with spinach, tomatoes, onion, and feta 
cheese, with fresh dill and coriander

citrus jicama roll-ups        7.99
crunchy jicama, oranges, mint, and coconut, rolled in a 
whole wheat tortilla, sliced and served with vanilla yogurt 
and cranberry compote

lunch
served from 11:30 am – 3:30pm

½ lb burger        9.99
homemade patty using angus beef, including any or all 
of the following:  cheddar, swiss, or pepper jack cheese, 
bacon, lettuce, tomato, onion, and pickle

southwest veggie burger               8.99
homemade veggie patty with black beans, corn, and
green chiles

roast turkey panini        8.99
sliced roast turkey with bacon, butter lettuce, roasted
red pepper and cranberry aioli

veggie panini        8.99
roasted eggplant, red peppers, sprouts, and hummus, 
with balsamic chile oil on the side

chicken caesar wrap        7.99
grilled chicken strips with lettuce, croutons, and caesar 
dressing in a whole wheat tortilla

thai wrap        7.99
chicken or tofu, rice noodles, tomato, cucumber, peanuts, 
chow mein noodles, lettuce, and asian dressing in a whole 
wheat tortilla

vegetarian wrap                7.99
red pepper hummus or avocado, artichoke hearts, 
lettuce, sprouts, cucumber, red onion, and tomatoes in a 
spinach tortilla

all above items include your 
choice of chips, soup, or side salad 

tofu sesame citrus salad               7.99
marinated tofu, mandarin oranges, toasted coconut, 
sesame seeds, and candied ginger on a bed of spring mix 
with citrus ginger dressing

quinoa salad        7.99
quinoa, red onion, cucumber, tomato, and dill on a bed of 
spinach, served in a parmesan bowl

         

              

              

       

      

vegan selection take-out available

fresh and local
20 south main / moab, utah

435-259-0101 / peacetreecafe.com
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appetizers
artichoke fondue        10.99
artichoke hearts with a blend of cheddar and cream 
cheeses, served with homemade crostini

insalata caprese        7.99
fresh local tomatoes with mozzarella cheese, basil olive oil, 
and olive tapeñade

hummus and polenta                7.99
polenta squares topped with hummus, black beans, 
pimento, and sprouts, with balsamic chile oil

select salads
sweet and salty beet salad        7.99
red and golden marinated beets on top of a bed of spinach, 
with crumbled bacon, goat cheese, and chile lime dressing

sesame ahi tuna salad        11.99
sesame-crusted ahi tuna with red onion, tomato, sprouts, 
asparagus, sesame seeds, mandarin oranges and citrus 
vinaigrette

grecian steak salad        11.99
grilled new york steak strips with feta cheese, roasted red 
peppers, kalamata olives, caramelized onions, and tzaziki 
 dressing

caesar salad        6.99
romaine lettuce tossed in caesar dressing, topped with 
parmesan cheese and homemade croutons

smoothies
16 oz $3.95   24 oz $4.95     32 oz $5.95
mango peach   cranberry delight     tutti fruity
strawberry twist   desert nectar     berry banana
pina colada   loganberry     carrot rush
peace power   chai tea

fresh made juices
choose from our selection below, or create your own

 concoction using up to four ingredients

16 oz $5.00
1. apple & carrot
2. apple, ginger, kale & lemon
3. apple, celery, kale parsley
4. beet, carrot, celery & cucumber
5. carrot, celery, parsley & spinach
6. apple, beet, carrot, celery, parsley & wheatgrass
7.  apple, ginger & mineral water with lime
8. apple, lime & wheatgrass shot    $4.00

super food supplements
these can be added to your juice or smoothie

1 tablespoon 50 cents
soy protein, antioxident blend, whey protein, 
multi-vitamin blend, or energy blend

2 tablespoons $2.00
raw almond butter, raw carob, synergy, hemp protein 
powder, ground fl ax, green matcha or yerba mata powder

entrees
all entrees include choice of 

house salad or soup of the day

12 oz new york strip steak        23.99
angus choice beef with sautéed vegetable 
and potato gratin

chicken bianco        15.99
chicken medallions lightly sautéed with mushrooms and 
green onion in a lemon wine butter sauce, served on a 
bed of spinach

crab stuffed salmon        19.99
wild salmon with crab meat stuffi ng and a tomato basil 
cream sauce

seared pork chop        17.99
seared pork chop with jalapeño cornbread stuffi ng, served 
with caramelized apples and green onion

seared ahi tuna steak        19.99
crusted in sage, with tomato, garlic aioli, roasted potatoes 
and sautéed vegetable.  Our chef recommends this served 
rare; please specify if you prefer it cooked otherwise.

hot antipasti        13.99
seared eggplant, artichoke hearts, roasted red pepper, 
kalamata olives, garlic, and fresh herbs with a light marinara

pasta
penne à la christa        14.99
chicken, sundried tomatoes, broccoli, and pancetta, 
sautéed with fresh herbs and garlic, served with penne 
pasta and tossed with mozzarella cheese

papardelle puttanesca        14.99
wild mushrooms, artichoke hearts, kalamata olives, 
tomatoes, and fresh herbs, served on top of wide 
papardelle pasta

frutti de mare        
shrimp and scallops scampi-style, sautéed with fresh herbs, 
mushrooms, and sundried tomatoes on angel hair pasta

rigatoni con pollo        14.99
sautéed chicken, onion, mushrooms, and cherry peppers 
with rigatoni pasta in a pink alfredo sauce

dinner
served 5pm - 10pm

          

wine • beer • cocktails


