
mains

smalls

fan favorites

Brunch

3915 Tennyson St, Denver, CO 80212

mon – THURS (11am – 8pm) • FRI (11AM - 9PM) SAT (10am – 9pm) • SUN (10am – 8pm)

kids menu

vegan chik’n bacon ranch wrap.............................16

avocado, beatbox greens mix, tomato, house naan

+ EXTRA "CHIK’N" 5,  + EXTRA “BACON” 4



vadouvan CAULIFLOWER DAL.........................................15

vegetable lentil stew, pomegranate, coconut yogurt, 
cherry chutney, fresh herbs

+ FABLE MUSHROOM “MEAT” 4.5, + PLANT-BASED "CHIK’N" 5



Mission Bowl......................................................................16.5

brown rice, black beans, corn, avocado, cumin-lime crema

+ “QUESO” 3,  + PLANT-BASED "CHIK’N" 5



...................................................17

daring foods plant-based "chik’n", 

roasted butternut squash, spiced squash butter, 
pomegranate, coconut citrus yogurt 

+ SCRAMBLED EGGS 4,  + TOFU 4



root vegetable reuben..................................................15

root vegetable “pastrami”, swiss, sauerkraut, 

beatbox sprouts, served with home fries

+ UMARO SEAWEED BACON 4, + fable Mushroom “meat” 4.5

"Chik’n" & Dosa Waffle

Korean Bbq Veggie “Wings”.............................13

smoked broccoli & cauliflower, sesame seeds, toga-ranch-i



Cashew "queso" nachos....................................13

black beans, jalapeño, onion, cabbage, cilantro, 

raquelitas tortilla chips�

+ FABLE MUSHROOM “MEAT” 4.5, + PLANT-BASED "CHIK’N" 5



fried brussels sprouts....................................................8

coconut citrus yogurt, toasted hazelnuts, pomegranate,

orange sesame glaze

+ FABLE MUSHROOM “MEAT” 4.5, + PLANT-BASED "CHIK’N" 5



VEGAN POZOLE...........................................................................................8

hearty broth with chickpeas & hominy, 

fable mushroom “meat”, cabbage, cilantro, lime

+ tofu 4, +AVOCADO 2.5

Vital Cobb.............................................................................19.5

beatbox greens mix, umaro seaweed “bacon”, egg, dates, 
feta, lentils, mung beans, smoked almonds, tomato, 
radish, toga-ranch-i

+ PLANT-BASED “CHIK’N” 5,   + TOFU 4



Korean Stir Fry................................................................18

lemongrass tofu, brown rice, mung beans, mushrooms, 
kimchi, cashews, sesame gochujang

+ SCRAMBLED EGGS 4,   + PLANT-BASED “CHIK’N” 5



.........................................................................18

scrambled egg, green papaya, brussels sprouts, 

pickled vegetables, thai chili paste, peanuts, cilantro 

+ TOFU 4,   + PLANT-BASED “CHIK’N” 5



Banh Mi Tacos....................................................................13.5

lemongrass tofu, edamame “pâté,” pickled vegetables, 
jalapeño, sriracha aioli, fresh herbs

+ TACO 7,   + SUB PLANT-BASED "CHIK’N” 2



Falafel Wrap......................................................................16.5

fava bean falafel, feta, cucumber, tomato, tzatziki, tehina, 
house naan

+ PLANT-BASED "CHIK’N” 5,   + AVOCADO 2.5

VITAL Pad Thai

Dosa Waffle.........................................................................14.5

roasted butternut squash, spiced squash butter, 
pomegranate, coconut citrus yogurt

+ SCRAMBLED EGGS 4,  + TOFU 4



Breakfast Sandwich......................................................10.5

scrambled egg, cheddar, beatbox sprouts, 

umaro seaweed bacon, sriracha aioli

+ TOFU 4,  + AVOCADO 2.5



Banh Mi Breakfast Tacos............................................13.5

scrambled egg, edamame “pâté,” pickled vegetables, 
jalapeño, sriracha aioli, fresh herbs

+ EXTRA TACO 7,  + AVOCADO 2.5



Breakfast Falafel...........................................................16.5

scrambled egg, fava bean falafel, feta, cucumber, tomato, 
tzatziki, tehina, house naan

+ PLANT-BASED "CHIK’N" 5,    + AVOCADO 2.5



HOME FRIES..............................................................................6.5

potato medley, elevation ketchup

Country Fried Tofu......................................................9



Cheese Quesadilla.........................................................9


Please notify us of any allergies, not all ingredients are listed. Due to the nature of 
restaurants & cross contamination, we are unable to guarantee a 100% allergy free 
zone.



*These items may be served raw or undercooked based on your specification, or 
contain raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

sides

sweet potato fries........................................................7.5

elevation ketchup



Yuca Fries...............................................................................8

chimichurri, grilled banana ketchup



home fries...........................................................................6.5

breakfast potato medley, elevation ketchup



Housemade Kimchi.............................................................6

napa cabbage, korean chili flake, ginger, 

garlic, scallion



Chickpea Salad....................................................................6

chickpeas, pickled vegetables, onion, garlic, 

smoked paprika



vital Salad...........................................................................10

chickpea salad, avocado, smoked almonds, cucumber, 

beatbox greens mix, coriander vinaigrette

+ TOFU 4, + plant-based “chik’n” 5



SIDE CHIPS & cashew QUESO.........................................9

raquelitas black bean tortilla chips

+ fable mushroom “meat” 4.5, + avocado 2. 5

Your choice of
a Side Drink

Comes with

Whole Milk 

or


Apple Juice

Sweet Potato Fries

or


Fresh Veggies




coffee & tea

cocktails

WINE

beers

smoothies

cookies & things

CODA COFFEE

WATERMELON MARGARITA..............................................9

tequila, simple syrup, lime



Gin lemonade.....................................................................9

beet powder, mixed berry syrup, lemon 



...............................9

bourbon, black walnut bitters, orange



JIANT HARD KOMBUCHA..................................................9

passionfruit elderflower

citrus infused old fashioned

GRAND TETON PARKS IPA................................................6



epic LOS LOCOS MEXICAN-STYLE LAGER..................7



Holidaily favorite blonde........................................8

100% GF



CLIMB PEACH CideR...........................................................7

BLUEBERRY & AÇAÍ............................................................10

almond butter, banana, hemp seeds, spinach, basil



GREEN GINGER....................................................................10

avocado, kale, spinach, parsley, spirulina, cashews, 
pineapple

$8 banh mi tacos

$8 cashew “queso” nachos

$9 Korean Bbq Veggie "Wings"

$1 Off Select Beer

$6 old fashioned’S & GIN LEMONADE


Peanut Butter Cookie.................................................4.5

oats, tahini, vanilla



beet brownie.........................................................................7

cocoa, beet cashew frosting



Tiramisu....................................................................................8

lady fingers, raw cacao, espresso, rum, coconut cream



VEGAN CHOCOLATE CHIP COOKIES................................5

maple syrup, almond flour, cashew butter, pecans



Vegan chocolate chip....................................................8

cookie dough

maple syrup, almond flour, cashew butter, pecans

$1

ORDER ONline & PICK-UP

(alcohol available)

PICK-UP

(alcohol available)

DELIVERY VIA UBEREATS

(alcohol not available)

MON–FRI

3pm–5pm

HAPPY HOUR

Help support us. This option 
saves us 20% + on delivery fees.

Call 303-474-4131 to order

with one of our humans.

Find us on the app and let 
the food come to you.

drip...............................3

cappuccino.........5.5 espresso.......................3

latte............................5.5

Sati Cold Brew..................................................................6

rotating flavors



house lemonade..............................................................6

beet berry



teatulia ICED TEa.............................................................5



chagaccino.....................................................................6.5



matcha latte..................................................................5.5



SPORTEA..................................................................................5

3 ways to order

food & alcohol

1

2

3

or

or

*Happy Hour Is Available for Dine-In Only*

A 3% surcharge will be applied to all checks to 
help us manage the increased cost of goods, 
services, supply chain issues, and the health & 
safety of our staff & guests

In the spirit of creating a balanced & unified 
workplace, we implement a tip pool for our 
entire service team including our back of house


Cono sur sauvignon blanc..................8/27


Cono sur pinot noir................................9/31


pratsch rosÉ.............................................9/31


Vegan



Vegan



Vegan



