
breakfast (all day)

avocado egg wrap $00.00

Organic pasture-raised egg whites, avocado, cherry tomato, 

mozzarella, served toasted on a spinach wrap

avo salmon toast smash $00.00

Avocado salmon on multigrain toast with smashed avocado, nova 

lox, watermelon radish, dill, and everything sprinkles

crunchy almond butter toast $00.00

Almond butter toast on multigrain bread with almond butter, 

banana and flax seeds

egg white basil $00.00

Artisan toasted bagel, organic pasture-raised egg whites, 

mozzarella, avocado, tomato, fresh basil and microgreens

fruit salad $00.00

Fresh seasonal fruit served with nonfat greek yogurt topped with 

vegan granola, honey and coconut

chia parfait $00.00

Chia pudding with almond milk  topped with coconut cream, 

banana, seasonal berries, chia and coconut flakes

organic bowls

bali bowl $00.00

Acai bowl made with raw organic Brazilian acai and banana, 

topped with granola and fresh seasonal fruit

almond butter burst $00.00

Raw organic Brazilian acai blended with banana and peanut 

butter. Topped with strawberries, granola, goji berries, almonds 

and cacao nibs

dragon fruit $00.00

Raw organic dragon fruit blended with banana. Topped with 

mango, granola, almonds and coconut

avo peach toast $00.00

Avocado toast with a poached egg on multigrain toast with 

smashed avocado and microgreens

ricotta fig toast $00.00

Ricotta fig toast on walnut cranberry bread with ricotta cheese, 

organic figs, raw honey and mint

mushroom toast smash $00.00

Mushroom toast on multigrain toast with smashed avocado, 

sauteed seasonal mushrooms and chives

bagel veggie $00.00

Homemade vegetable cream cheese

oatmeal bowl $00.00

Steel-cut oats and almond milk topped with bananas, seasonal 

berries, organic chia seeds, coconut
salads

kale caesar $00.00

Locally sourced kale, mixed with homemade caesar dressing, 

multigrain croutons, parmesan cheese.

green market $00.00

Spinach, mixed greens, granny smith apple, parsley, cucumber, 

dried cranberry, avocado, sunflower seeds served with citrus 

vinaigrette on the side.

freshly made juices

green deluxe $00.00

Spinach, kale, celery, apple, parsley, cucumber, lemon

bali lemon $00.00

Lemon, ginger, orange, pineapple, organic chia seeds

immune booster $00.00

Ginger, lemon, pineapple, orange juice, garlic, honey, cayenne 

pepper
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smoothies

oatmeal peanut butter $00.00

Rolled oats, fresh banana, peanut butter, almond milk.

popeye $00.00

Organic spinach, avocado, fresh banana, almond milk

very berry $00.00

Fresh Strawberry, fresh blueberry, fresh banana, almond milk

add protein $00.00

Pure protein/Vegan protein

glowing green $00.00

Organic kale, organic spinach, fresh green apple, celery, fresh 

banana, H2O

super green $00.00

Organic kale, organic spinach, fresh pineapple, fresh banana, 

almond milk

shots

wheatgrass $00.00

detox $00.00

Ginger, lemon

flu shot $00.00

Ginger, lemon, honey, cayenne pepper

tumeric $00.00

ginger $00.00

All Shots Organic & Locally Sourced

coffee/tea

espresso $00.00

double espresso $00.00

machiato $00.00

double machiato $00.00

capuccino $00.00

latte single $00.00 cold drip $00.00

nitro cold brew $00.00

cold brew $00.00

drip coffee $00.00

americano $00.00

latte double $00.00

FOOD ALLERGIES AND RESTRICTIONS
Our foods may contain gluten, eggs, peanuts, soy, dairy, cheese, 

and cured meats. Bali Espresso is not responsible for any allergic 

reaction to our ingredients or products. Please consult with our 

staff and ask questions regarding our products before purchasing 

and consumption. Consuming raw or undercooked poultry, fish, 

or eggs may increase your risk of food born illness, especially if 

you have certain medical conditions or allergens. Our store offers 

products that are vegan, plant-based, vegetarian, gluten-free as 

options. We also offer products with peanuts, tree nuts, soy, milk, 

eggs and wheat. While we take steps to minimize the risk of cross-

contamination, we cannot guarantee that any of our products are 

safe to consume by customers with dietary restrictions, or have 

allergies to peanut, tree nut, soy, milk, egg, or wheat.

bali espresso™ always strives to serve organic, locally-sourced 

farm-fresh, and sustainable food whenever available.
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