CHIPPIES

# Loapep Nacuos V©®
El Rey tortilla chips topped w/zesty nacho
cheese, black beans, chickpea chorizo, pico

de gallo, cashew-lime crema, & avocado
small 8.45 large 13.95

# JaLapeno Cueese Dip & Chips
5.95 V@&

## Curps & NaLsa V@
Crispy El Rey corn chips served with house-
made chipotle-jalapeno salsa 6.95

\IDES

Roastep Asparacus 345 V@

Rosemary-GarcLic Rep Poraroes
3.75 Y&

Hasu Browns 3.75 V@&
Burterep Toast 295 V&*

BrLack Beans V@
Topped with a dash of fresh pico! 2.95

Fruit Cup 495 V&

Cucr's Cuoice V&
An ever-changing side dish. Always vegan,
almost always available gluten-free

see specials sheet for the deets

BooOzZIES

Subject to availability

Nienature Mimosa 9.95

Made with Strawberry Turmeric Lemonade
Crassic Mimosa 9.95

Beermosa
O Gii & OJ (60z) 6.95

Brer « Wine
See employee for current selection

\MOOTHIES

YV Add EPIC protein (13g) 2.00 Chiaseed.65 Flax.65

Jorry Green Jenny 7.45

(detox & regenerate)
Kale, spinach, chia, flax, banana, mango,
almond milk

Cranti-Oxipant 8.95

(antioxidant & immune boosting)

Cranberry, blueberry, mango, orange

Straweerry Banana Orance  6.45

(vitamin, mineral & energy boost)

Strawberries, banana, & orange juice

Cavenne Avocapo CHocoLAarte 8.45

(heart healthy, digestive, & mood boost)
Avocado, cayenne, chocolate, soy milk

Manco Turmeric GINGER 6.95

(anti-inflammatory, antioxidant, alkaline)

Mango, turmeric, ginger, cinnamon, almond milk

Onarmear Brueserry NMapLE 8.45

(antioxidants & weight control)

QOats, blueberry, maple, soy milk

FRESH JUICES

EmErALD weoz 9.95
Kale, chard, cucumber, celery, ginger, apple
RUBY (1602 6.95

Beets, carrots, strawberries

CIC ZInNGER @02 3.95

Ginger, turmeric, lemon & grapefruit with a sweet-n-sour rim

Lemon Boms een 4.45

Lemon, carrot, ginger, cayenne with a salted rim

CinceER SHOT 1502 2.00

served with orange slice

120z 160z 200z

Carrort Juice. Orance Juice
or Carrotr Orance BLEND

add ginger shot 2.00

4.45 5.95 7.45

STRAWBERRY TURMERIC LEMONADE
3.95 4.95 5.95

Corree Espresso. Cual

All drinks available hot or iced
Milk of Choice: Almond, Soy, Oat, Whole
Add espresso shot (2 0z) 1.95

120z 160z 2002

HousEe MU sottomiess) 2.95
Corree 10 Go 295 345 3.95
OVERDRIVE oftee a espresso) 3.95  4.45  5.45
Care au Lan 3.25 425 5025
Amcricano 205 295

Larteor Cappuccino 525  6.50
mOCI-Iﬂ (Dark Chocolate) 625 825

Hort CuocoLare/
Cuocorare Mk 595  7.95

Marcun Larte 550 6.95 8.95
Cuar Larte 550 6.95 895
Rose Cuni 575 725 9.25
CoLp Brew 3.95 525 6.50
Espresso Mot e 275
Maccuinto cox 3.25
CORTADO G0z 3.50

App Fravor Suor!

Lavender, Peppermint, Vanilla, Hazelnut, Caramel,
Sugar-free Vanilla

BrEWED IEAS

lcep Peacu BrLack 345 395 445

1 free refill
Lecanp PaLmer 345 3.95 445
Peach Iced Tea & Strawberry Turmeric Lemonade
Tea-monAapE oo 4.45
Any flavor Rishi tea & Lemonade
BrewED Risui Tea vson 2.95
Herear  Carreinatep
Blueberry Hibiscus Earl Grey
Chamomile English Breakfast
Peppermint Jasmine

Turmeric Ginger Macha Super Green

Yuzu Peach Green

BEERNE

CAFL

FresH » VEGETARIAN ® DELICIOUS

(November 2024)

OreN HOURS

MonpAay: 9:00 - 3:00
TuEcspay: CLOSED
WEDNESDAY: 9:00 - 3:00
TUURSDAY: 9:00 - 3:00
Fripay: 9:00 - 3:00
Sarturpay: 8:00 - 3:00
4:00 - 8:00
SunpAay: 8:00 - 3:00

BeerLineCare.com

beerlinecafe@gmail.com

2076 1 CommeRrCE ST1.

Milwaukee, WI 53212

Bll Please disclose any dietary allergies upon ordering. I@
Not all gluten free items are suitable for those with
severe allergies or intolerances. We use best practices and
separate surfaces but cannot 100% garauntee that items
will be completely free of gluten, dairy, nuts,
or other allergens.

Eating raw or undercooked eggs is a health risk to everyone,
especially the elderly, children under 4, pregnant women,
and those with compromised immune systems.

Due to increased cost of compostable materials,
50¢ will be added to each take-out item




\AVORY CREPES

All can be made Vegan, & Gluten-free

Cer i Newwip!
Lose the crepe and have it as a
cromelette (a thin omelette)
Ran egg or tofu scramble! 1.50

CrLassic Brearrast VF*F®*
An all-in-one breakfast crepe w/scrambled

eggs or tofu, vegan or dairy cheddar, rosemary

potatoes, & tempeh maple bacon, 10.95
Sauteed Veggies .95 Avocado 1.50

# NMexican Breaurast V*@*
Chickpea chorizo, jalapefo cheese & choice
of scrambled eggs or seasoned tofu scramble,

topped w/pico de gallo & cashew crema 10.95
Avocado 1.50 Black Beans 1.25

HorLLanmpaise V®*
Asparagus & mushrooms w/vegan smoked
gouda, and tofu or egg scramble, topped with
hollandaise, rosemary, & black pepper 12.95

Add Avocado 1.50

Porto- CHEESESTEAN VYV (&*
Marinated portobellos with onion, bell pepper,
vegan smoked gouda, nacho cheese, and
choice of scrambled eggs or tofu scramble,
topped w/savory onion sauce
and scallions 12.95

ey
Basic Brearrast V@
Customizable egg or tofu scramble with vegan
or dairy cheddar cheese 6.45

Avocado 1.50 Sauteed Veg .95 Tempeh bacon 2.50
Tomatoes .50

Sparticuone YV ®*
Sauteed spinach & creamy vegan garlic
artichoke mix & choice of scrambled eggs or
tofu scramble topped with agave, walnuts
and parsley 12.95

Y ® V@

Vegan Gluten Free Vegan Option GF Option

\WEET CREPES

All can be made Vegan, & Gluten-free

StrawBerries & CReam V@)%
Sweet strawberry cream cheese and fresh
strawberries with vegan marshmallow fluff,
powdered sugar, and sliced almonds 10.45

Lemon Poppy SeED
&« BLueBerry VO
Lemon curd w/sweet blueberry cream cheese
icing, topped with fresh blueberries & poppy
seeds 8.45

Crepe Ape V*@*
Choose up to two spreads; peanut butter,
Nutella, jam & either bananas or mixed berries
topped w/chocolate sauce & toasted almonds
11.95

BuiLp Your Own v*@*
One crepe w/vegan butter & choice
of 2 spreads or toppings. Additional toppings
$1.50 ea. Starts at 4.95

Banana Berry Mix Nutella Peanut Butter
Strawberry Jam Vanilla Icing Almonds Walnuts
Chocolate Sauce Cinnamon Sugar (free) Powdered Sugar (free)

Nor CREPES

Gluten-free bread 1.50

# Cuicupea Cuorizo Tacos V©®
Three corn tacos w/jalapeno cheese,

generously seasoned chickpea chorizo,
avocado & cashew-lime crema served

with a side of chipotle jalapefio salsa 7.95
Load it up with Black Beans 1.50
Additional Taco 2.65

Breawrast Tacos v*®
Three corn tortillas with scrambled eggs or tofu
scramble, choice of cheddar or vegan cheese &

side of salsa 7.95
Avocado 1.50 Cashew Crema 1.95 Sauteed Veggies .95
Additional Taco 2.65

Hasu Brown Benepict V*@
Roasted asparagus & tofu “ham”,hash browns
& choice of tofu scramble or 2 over easy eggs,

drizzled w/vegan hollandaise 11.95
Avocado 1.50 Vegan or Dairy Cheese 1.95

Fromace v©*
Grilled garlic sourdough, vegan cheese sauce,

smoked gouda, cheddar, & tomatoes 8.95
Avocado 1.50 Tofu “Ham” 2.95 Marinated portobellos 3.45

Buppua BowL V®
Roasted broccoli, smoky tofu, marinated
chickpeas, mushrooms, and red onion topped
with garlic cashew tahini sauce & avocado over
rice & quinoa blend. 14.95

Add Marinated Portobellos 3.45

Musuroom BarLey Burcer V
Mushroom, barley & potato patty seasoned with
garlic & thyme, caramelized onions, rosemary
aioli, tomatoes, romaine, & alfalfa sprouts

served on toasted herbed focaccia bun 10.95
Avocado 1.50 Dairy Cheddar or Vegan Cheese 1.95

Basic Breawrast Panin V¥ ®*

Choice of eggs or tofu scramble & cheese with

Vegenaise on toasted sourdough 7.95
Cheeses: Vegan: Cheddar, Smoked Gouda
OR Dairy Cheddar
Avocado 1.50 Sauteed veggies .95 Tempeh bacon 2.50
Tomatoes .50

#7 Ermopian Lentie Wrap V&*
Spicy Berbere seasoned lentil & sweet potato
w/vegan tzatziki, lettuce, & tomato in a grilled

flour tortilla  9.95

Avocado 1.50

Breavrast Wrap V*
Rosemary potatoes, nacho cheese & scrambled
eggs or seasoned tofu in a grilled flour tortilla,

served with side of salsa 8.25
Avocado 1.50 Black Beans 1.50 Chickpea Chorizo 1.50

Tu-no Mewr v @*
Chickpea-almond blend with savory
seasonings, served open-faced on toasted
sourdough with tomatoes, & choice of vegan
cheddar, smoked gouda, or half & half topped

with sprouts & sesame seeds 11.95
Avocado 2.50

#7 Burraco lMac v @*
Elbow pasta in creamy beerline cheese sauce
with tangy buffalo sauce, smoky tofu, red onion,
celery bits and ranch dressing 11.95

Breruine Mac v@*
Elbow macaroni baked in our signature
creamy vegan cheese sauce topped

w/paprika & scallions
Small 4.95 Large 8.95
Avocado 1.50 Seasoned Tofu 3.00 Marinated Portobellos 3.45

Cinnamon RoLL Pancares v
2 cinnamon pancakes with gooey cinnamon

syrup, vanilla icing & cinnamon sugar. 11.95
Bananas .95 Mixed Berries 3.95

OartmeaL V@

Steel cut oats made w/oat milk, chia seeds,
vanilla, & brown sugar topped w/ bananas,

raisins, & almonds  7.95
Add Berries 3.95

NaLAaps ¢ Soup

add marinated portobellos or smoky tofu 3.45

#7 BurrarLo Rancu Sacap v@®
Romaine lettuce tossed in buffalo sauce with
smoky tofu, red onion, & celery topped with

ranch and vegan feta 11.95
Add Avocado 2.50

Tue GreEr V&
Romaine lettuce, grape tomatoes, sun dried
tomatoes, cucumber, red onion, greek olives,
vegan feta, & avocado tossed in tangy lemon-
oregano dressing and a dusting of dill. 14.45

Camn v @
Spinach & Romaine blend with scallions, grape
tomatoes, cucumbers, avocado, alfalfa sprouts
& walnuts, tossed in Green Goddess dressing
13.95

Sioe Sacap V@
Romaine & spinach blend, grape tomatoes,
cucumber, & red onion served with side of
dressing. 3.75

Green Goddess Greek Viniagrette Ranch

Noup
Always vegan, almost always gluten-free.
See our specials sheet for the deets!!



