SMOOTHIES $7.50

JUST PEACHY

peach /raspberry / mango

BEAUTY BERRY
raspberry [ strawberry / blueberry

TROPICAL TWIST

strawberry [ banana / mango

PINK LEMONADE

strawberry [ raspberry / mango

BEACHIN

pineapple / banana/ mango / coconut milk

THE HULK

mango / avocado / kale

POPEYE’S PICK
Banana / spinach / coconut milk

THE HANGOVER
banana / pineapple/ spinach
avocado [ coconut water

FUNKY MONKEY

banana / peanut butter [ agave

CHILLED CHAI

banana / chai spice

PICK ME UP

banana / dates / coffee [ almond milk

ADD ONS

$1 /flax / cocoa

$2 [hemp [ chia / spirulina / maca / matcha
[ turmeric

$3 / protein / acai [ peanut butter

all smoothies are made with organic juice,
in house made organic almond milk or in
house made oraanic coconut milk

CONNECT WITH US

000

@shinebracebridge

info@shinejuicebar.ca

CHECK OUT OUR
FULL SERVICE
RESTAURANT IN
DOWNTOWN ORILLIA

MENU

TAKE OUT / EAT IN

I TAYLOR ROAD
DOWNTOWN
BRACEBRIDGE

CALL AHEAD FOR PICK UP

/05-65/-0666

PLANT BASED 2
GLUTEN FREE



All of our menu items are gluten free and vegan.
90% of the ingredients we use are organic or
sourced locally. Menu items change on a regular
basis so we can always include the freshest
produce and incorporate what is in season.

BOWLS S 14

FALAFEL BOWL

Baked in house made falafel served on
a bed of fresh zucchini noodles tossed
in a roasted red pepper lentil sauce
topped with tzatziki

ASIAN NOODLE BOWL*
Vermicelli noodles in a tahini ginger
sauce with water chestnuts, peppers,
shiitake mushrooms, edamame,
carrots & broccoli topped with alfalfa
sprouts and sesame seeds

BURRITO BOWL*

Mexican rice, fresh guacamole,
romaine, grilled bell peppers and
zucchini

MEAN GREEN BOWL*
Zucchini noodles with mixed greens,
edamame, broccoli and asparagus
tossed in a lime avocado dressing
topped with pumpkin seeds

SWEET AND SPICY
CAULIFLOWER**

Roasted cauliflower, chickpeas and
quinoa with a sweet and spicy Thai
sauce topped with crisp slaw

TACOS
2 FOR $12 / 3 FOR S 16

CRISPY CAULIFLOWER*
with salsa, guacamole & slaw

PULLED PORK*
with pickles, salsa & slaw

CRAB TACO
with mango salsa & slaw

BETWEEN THE BUNS
S 13.50

All served with choice of soup, Thai
salad, caesar salad or chips

THE MUSKOKAN

Stacked with sweet potato, roasted red
peppers, spinach and a cranberry
maple mayo

PIEROGI GRILLED CHEESE
Served on Thornbury bread with thinly
sliced mini potatoes, caramelized
onions, maple bacon and cheddar
cheese served with chipotle mayo

BLACK BEAN BURGER*
In house made burger topped with
guacamole and a jalapeno corn relish

SALADS & SOUP

PULLED PORK TACO SALAD
S 13

Smokey bourbon pulled pork, salsa, in
house made guacamole and a grainy
mustard dressing topped with organic
corn tortilla chips

THAI SALAD** S |2

Julienne of napa cabbage, peppers, red
cabbage & kale, tossed with cucumber,
green onions, edamame and cashews
in a sweet and spicy Thai dressing

CAESAR S 11

Romaine with croutons, coconut
bacon, almond ‘parm’ and our in house
made dressing

SWEET POTATO & ROASTED
RED PEPPER SOUP** § 7

TRYING TO AVOID OIL?
*contains little oil (<atbsp)
**contains no oil

DRINKS
Beer & wine are locally sourced and
organic
Southbrook Red $6
Southbrook White $6
Beau’s Lug Tred Draught $6
Beau’s Seasonal Draught $6
Organic Coffee & Tea $2.50

Check out our other non-alcoholic
drink options in the fridge!



