
 

P l e a s e  c o n t a c t  t h e  r e s t a u r a n t  d i r e c t l y  f o r  y o u r  r e s e r v a t i o n  
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Green Earth Vegan Cuisine 
37 S. Fair Oaks Avenue, Pasadena, CA  91105 

626.584.0268 
 

 
Lunch Menu:  (Choose from an Appetizer or a Dessert for one of the courses.) 

$15.00 (tax and gratuity not included) 
 
 

First Course 
Choice of: 

Summer Rolls 
Soy ham, tofu, jicama, and carrots rolled in thin rice paper served with peanut sauce 

Crispy Nuggets 
Chick’un nuggets served with BBQ sauce 

Golden Crispy Rolls 
Vietnamese style “egg-less” rolls served with lettuce, fresh mints, cucumber, and Vietnamese vinaigrette 

 
 

Second Course 
Choice of: 

Potato Chowder 
Creamy potato soup with peas, carrots, tofu, sweet corn, diced tomato, and soy proteins 

Avocado Salad 
Avocado, diced onion, soy protein, tomato, and cucumber served with vinaigrette 

 
 

Third Course 
Choice of: 

Indian Curry Tofu   
Tofu, potato, zucchini, peas, carrots, and bell peppers in spicy curry sauce 

Vegetable Teriyaki and Broccoli 
Broccoli, carrots, bell peppers, king oyster mushrooms with soy proteins 

Star Delight 
Roasted soy chick’un served with green beans 

 
 

Fourth Course 
Chocolate Cake 
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Green Earth Vegan Cuisine 
37 S. Fair Oaks Avenue, Pasadena, CA  91105 

626.584.0268 
 

 

Dinner Menu:     

$25.00 (tax and gratuity not included) 
 

First Course 
Choice of: 

Bruschetta 
Diced onions, vegan prawn, king mushrooms, and cheese served on toasted sliced French rolls 

Spring Rolls 
Textured vegetable proteins, fresh mints, cucumbers, and vermicelli rolled in thin rice 

paper served with peanut sauce 
Quinoa Sushi  

Organic quinoa with carrots, cucumber, avocado, and portabello mushroom wrapped in sushi nori.  
 
 

Second Course 
Choice of: 

Harvest Soup 
Soup made with fresh pumpkin purée 

Roast Beet Salad 
Roasted garden beets, organic spring mix, carrots, cucumber, avocado, bean sprouts, and grilled tofu 

 
 

Third Course 
Choice of: 

Three Flavors 
Pumpkin, eggplant, tofu, onions, sweet basil, bell peppers and mushrooms with chef’s sauce 

Conchiglie Ripiene 
Pasta shells filled with spinach, tofu, textured vegetable proteins topped with marinara sauce 

Portabella Burger 
Grilled portabella mushrooms, tomato, avocado, lettuce, onion and pesto 

 
 

Fourth Course 
Chocolate Cake 




