
GYPSY SOUL (VEGETARIAN & VEGAN FRIENDLY) 
*GLUTEN FREE AVAILABLE 

 
Mississippi Hippie  
Our Signature Southern Fried Chicken centered between two Fluffy Belgian 
Waffles and maple cream cheese. Available Vegan & Gluten-Free upon request.  
 
Spicy Thai   
Grilled Chicken Tenderloins, Mixed Spring Greens, Super Slaw, Red Onion, Red 
Bell Pepper, Jalapenos, Crunch Chow Main Noodle and Sweet Thai Chili Sauce in a 
Thai Ginger Wrap or as a Salad. 
 
CBJR  
Crispy or Grilled Chicken, Bacon, Jalapenos, Mixed Spring Greens, Super Slaw, Red 
Onion, Red Bell Pepper and Chipotle Ranch in a Wrap or as a Salad. 
 
Med West Pita  
Grilled Chicken Tenderloins, Mixed Spring Greens, Super Slaw, Red Onion, Red 
Bell Peppers, Mediterranean Cous Cous Salad and Roasted Red Pepper Dressing 
on a Soft Pita.  Available Vegan upon Request. 
 
Family Fortune  
Cheddar, Provolone and Pepper Jack Cheese grilled and Tomato between three 
slices of Artisan Asiago Bread. Add bacon for additional cost.  
 
Pork Floyd  
Siracha Maple marinated Pork Belly and Roasted Brussel Sprouts, Mixed Greens 
and Stoney Mustard on a Pretzel Bun. 
 
Peach Bourbon Brisket  
Peach and Bourbon glazed slow roasted Brisket, Bourbon Peach Compote and 
mixed greens on Pretzel Bun. 
 
Compound Burger  
1/3lb Ground Beef Patty grilled to order, Swiss and Havarti Compound Cheese, 
Grilled Mushrooms and Mixed Greens on a Pretzel Bun. 
 



 
 
Vegan Gyro   
Seitan Gyro Meat, Fresh Tomato and Coconut Yogurt tzatziki on a Soft Pita. 
 
Gypsy Soul Mac  
Classic Mac, Chicken Florentine, BBQ Pork, Jalapeno Popper. Menu will Rotate 
Recipes. 
 
Funky Falafel  
Crispy Chickpea and Fava Bean Patties, Red Onion, Fresh tomato and Diced 
Cucumber with a Tzatziki sauce on a Soft Pita. 
 
Deep Fried Avocados  
Breaded Avocados Pieces lightly seasoned with Lime, Cilantro and a lil’ kick. 
Served with Chipotle Ranch Dipping Sauce. 
 
Elote Bites  
Mexican Style Corn Fritters Served with Guaca Sauce. 
 
Breakfast Menu  
 
Gypsy Hash   
Two Eggs made to order over Gypsy Soul Style Breakfast Potatoes, Shredded 
Cheese, Super Slaw, Onions and Bell Peppers. Served with a side of Toast. 
 
Wavy Gravy  
Two Eggs made to order over a Fluffy Belgian Waffle and Gypsy Soul Sausage 
Gravy.  
 
Belgian Waffles  
Served with Real Maple Syrup. Available Gluten-Free Upon Request. 
 
Vegan Breakfast Tacos  
Plant Based Egg Scrambled with assorted grilled veggies and a southwest flair 
served in a Corn Tortilla or Soft Pita and a vegan chipotle lime crema. Two Eggs & 
Toast Two Eggs made to order served with a side of toast. 



 
 
Two Eggs & Toast   
Two Eggs made to order served with a side of toast. 
 
Vegan Yogurt Parfait  
Fresh Seasonal Fruits, Granola and Homemade Dairy-Free Coconut Yogurt. 
 
JUICY MENU 
 
River Valley Ranch Tamales  
Locally Sourced Vegan Portabella & Kale or Black Bean & Corn Tamales. Served 
with a side of Wild Mushroom Salsa.  
 
Vegan Nachos  
“Mock Meat” Served with Red Onion, Super Slaw, Red Bell Peppers, Jalapenos 
and Chipotle Lime Vegan Crema on a bed of Corn Tortilla Chips Gypsy Soul 
Signature “Mock Meat” is made up of Lentils, Dhal, T.V.P and a blend of authentic 
herbs and spices.  
 
Traditional Tacos  
Tender Carne Asada or Smokey Chicken Tinga served with Onion, Cilantro and 
Guaca on a warm Corn Tortilla. 
 
Thai Tacos Crispy Pork Belly, Super Slaw, Pickled Red Onion and Sweet Thai Chili 
Sauce on a warm Corn Tortilla. 
 
Vego Tacos  
Roasted Squash, Black Beans, Spinach and Authentic Spice Blend and Pickled Red 
Onion served in a Corn Tortilla with Chipotle Lime Vegan Crema. 
 
Smoothies & Acai Bowls 
 
Tropical Turmeric 
Pineapple, Mango, Banana, Honey, Hemp Seed, Shredded Coconut, Turmeric, & 
Almond Milk.  
 



Kids Love It 
Strawberry, Banana & Almond Milk. Topped with Whipped Cream.  
 
Berry Blast 
Blueberries, Strawberries, Banana & Apple Juice. 
 
Hemp Happiness 
Spinach, Banana, Pineapple, Hemp Seed, & Almond Milk. Available with a Shot of 
CBD for additional cost.   
 
Acai Bowl 
Your Choice of Smoothie Topped with Fresh Fruit, Granola, and a Superfood Blend 
of Shredded Coconut, Flax, Hemp, and Chia Seeds. 
 


