
Candle 79 ∙ Organic Cuisine ∙ Lunch 

                  Please inform your server of any allergies ∙ A gratuity of 20% will be added to parties of six or more  

 

HY DRO G A RD EN  FA R M  EDAM AM E  

celtic sea salt, chili, lemon  8 

ANG EL’ S  NACHO S  

corn chips, mozzarella, refried pinto beans,  
chili-grilled seitan, tomatoes, guacamole, salsa,  

tofu sour cream, romaine lettuce  16 

VEG ETAB L E N O RI  RO L L S  

pickled ginger, avocado wasabi, chipotle aioli, 
tamari-ginger sauce  14 

G RI L L ED S EI TAN  CH I M I CHU R RI  

horseradish cream, red pepper coulis  10 

G UACAM O L E TI M BA L E  

chipotle black beans, caramelized onions, 
cucumber-mango salsa, ranchero sauce  13 

L I VE YO U NG  CO CO N U T PA D TH AI   

marinated vegetables, wasabi leaves,  
enoki mushrooms, lemongrass-tamarind cream,  

spicy cashews 16 

S M O KED HU M M U S  

grilled paratha bread, olives, roasted garlic bulb, 
red pepper oil  13 

add crudités  3 
STEAM ED o r  F RI ED DU M P L I NG S  

seitan, shiitake mushrooms, baby bok choy, sesame-ginger soy sauce  13 

 

add tofu or tempeh  4 
G RI L L ED KAL E  

haricots verts, beluga lentils, red onions, turnips, 
avocado, sunflower seeds, spelt berries, 

chive vinaigrette  16 

HO U S E SAL AD  

baby arugula, grape tomatoes, cucumber, 
radishes, hemp seeds, tahini dressing   13 

 S EAW E ED  

carrots, cabbage, grilled shiitake mushrooms, 
edamame, radishes, wasabi leaves,  

miso-lemongrass dressing  15 

TRI - CO L O R B E ET SA L AD  

haricots verts, mache, endive, almond cheese, 
kalamata olive vinaigrette  15 

BABY  ARU G U L A  

grilled asparagus, artichokes, chickpeas, shallots, 
avocado, & ramp vinaigrette  16 

STU F F ED AVO C ADO  

baby greens, quinoa, zucchini, spring peas, 
cucumber, radishes, toasted pumpkin seeds,  

grape tomatoes, chipotle-avocado dressing  16

 

S PAG H ETTI  & W HEAT BAL L S  

truffled tomato sauce, roasted garlic, spinach, 
cashew parmesan  19 

BBQ SEITAN SANDWICH 

caramelized onions, chipotle aioli, avocado,  
polenta fries, mixed lettuces 15 

CHILI-GRILLED TEMPEH SANDWICH 

grilled vegetables, avocado, chipotle aioli,  
mesclun & grape tomato salad 15 

B L ACK B E AN - P U M P K I N  S EED B U RG E R  

mixed lettuces, avocado, polenta fries,  
chipotle ketchup  14 

CH EF ’ S  DAI LY  H AN D  CU T PASTA P/A  

TEM P EH VEG ETAB L E TAM AL E  

 quinoa pilaf, sautéed spinach, pumpkin seeds, 
chocolate mole sauce, guacamole, sour cream, 

mango salsa  23 

B U RRI TO  7 9  

chili-herb grilled seitan, caramelized onions, sautéed 
greens, chipotle black beans, brown rice, mozzarella, 

guacamole, sour cream, guajillo-chipotle salsa 18 

FALAFEL SANDWICH 

whole wheat pita, israeli salad, minted tahini, 
mesclun greens, quinoa tabouli  14  

S EI TAN  P I CC ATA  

creamed spinach, grilled potato cake,  
oyster mushrooms, lemon-caper sauce  23 

HA RV EST PA EL L A  

brown rice, seasonal vegetables, smoked seitan 
sausage, grilled nori-trumpet royale mushrooms, 

saffron-red pepper sauce  21 

    L I VE TO M ATO - ZU C CHI N I  L ASAG NA  
cashew cheese, marinated wild mushrooms,  

tomato sauce, basil-pine nut pesto  22

 

20

choose four of the following: 

gingered brown rice ∙ chipotle black beans ∙  chili-grilled tempeh ∙ polenta fries 
grilled oyster mushrooms ∙ ginger miso-grilled tofu ∙ sautéed broccoli & caulif lower ∙ quinoa pilaf 

sautéed greens ∙ haricots verts & almonds ∙ grilled asparagus ∙ rosemary truff led potatoes  
 

served with choice of two sauces: 
chipotle-avocado ∙ chive vinaigrette ∙ miso-lemongrass ∙ ramp vinaigrette ∙ live jalapeño 

kalamata olive ∙ tahini 


