Beverages

ICED TEA $3/4

ICED TEA AND LEMONADE $3/4

FOUNTAIN SODAS $2.5/3

MUDDLED SPARKLING WATER OR LEMONADE $3/4
Choice of two: Strawberry, Blueberry, Raspberry, Lemon,
Lime, Cucumber, Mint, Basil, Ginger, Orange

BREWED COFFEE $2/2.5

COLD BREW $4/5

HOT TEA $3

HOT COCOA $3

LATTE $4/5
Classic, Chai, Matcha, or Mocha

AMERICANO $4/5
FLAT WHITE $4
CAPPUCCINO $4
MACCHIATO $3

Add an espresso shot +$2

Add a house syrup +$1
Vanilla, Chocolate, Brown sugar, Caramel, Sugar free vanilla

Milk choice: Almond, Cashew, Oat,

EVEXIA /év'eksés/ (n.)

1. A sense of well-being and euphoria.

2. Satisfaction from eating something both
delicious and healthy. 3. The comforting
warmth of a special moment. “After a meal
so good, we were filled with feelings

of kinship and evexia.”

Facebook: @evexiacafe
Instagram: @evexia_cafe
Pinterest: @evexiacafe
07-22

Evexia

IT'S A FLAVOR PHILOSOPHY

We are nuts for nuts!
Most of our menu items contain tree nuts.

Please let a staff member know about
any allergies or dietary concerns.

Vegan? Gluten-free?

Anything on our menu in can

be substituted for a vegan or gluten-free
option; just let us know!

CAFE.BAKERY.MARKET

46 South Aurora Road
Aurora OH 44202

330-954-8081

evexiacafe.com

Order online. Order ahead.
Order in person. Dine-in. Carryout.


http://www.evexiacafe.com
https://www.facebook.com/evexiacafe/
https://www.instagram.com/evexia_cafe/
https://www.pinterest.com/evexiacafe/

Breakfast (until 11am)

BIALY SANDWICH $8
Egg or tofu scramble, chicken sausage, roasted tomato,
cheddar, microgreens, aioli

BREAKFAST DIPPERS $8
Mini pancakes or french toast sticks with maple syrup;
Served with fresh fruit

EGGS AND TOAST $9

Egg or tofu scramble, toast, and choice of spread: chocolate
almond spread, cream cheese, house plant butter, or
strawberry jam; Served with fresh fruit

FRENCH TOAST $10
Two slices of French toast with maple syrup, house plant
butter, and fresh fruit

PANCAKES $10
Two original, chocolate chip, or blueberry pancakes with
maple syrup and house plant butter; Served with fresh fruit

CHICKEN SAUSAGE PANINI s$10
Egg or tofu scramble, roasted tomato, and mozzarella
served on naan

SOUTHWEST PANINI $10
Egg or tofu scramble, roasted red and poblano peppers,
black bean and corn salsa, and cheddar served on naan

PESTO PANINI $10
Egg or tofu scramble, pesto, sautéed spinach, and ricotta
served on naan

ROASTED VEGGIE PANINI $10
Egg or tofu scramble, balsamic mushrooms, roasted red
peppers, roasted broccoli, and mozzarella served on naan

Substitute egg whites +$1
Substitute plant sausage +$1

Add-ons +$3

Roasted home fries, Fresh fruit, Chicken sausage,
Plant sausage (+$1), Egg scramble, Tofu scrambile,
Egg whites (+$1), Orange juice

We are nuts for nuts! Most of our menu items contain
tree nuts. Please let a staff member know about any
allergies or dietary concerns. Vegan? Gluten-free?
Anything on our menu in gold can be substituted for
a vegan or gluten-free option; just let us know!

CHEESES +$2
Dairy: Cheddar, Mozzarella, Feta, Ricotta
Plant: Cheddar, Mozzarella, Feta, Ricotta

PROTEINS +3%4

Meat: Seared chicken, Chicken sausage, Salmon* (+$1),
Jammy’ egg (medium-boiled) $2

Plant: Roasted tofu, Chickpeas, Plant sausage (+$1)

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

Our staff is trained in limiting cross-contact. We do use wheat products
and are not a certified gluten-free facility.

Toasts $8

Served on multigrain

SMASHED AVOCADO
Avocado, microgreens, spicy agave, everything seasoning

ROASTED TOMATO SMASHED AVOCADO
Avocado, roasted tomato, fresh lemon and olive oil,
balsamic glaze

CHOCOLATE
Chocolate almond spread, bananas, strawberries, agave

SHMEAR
Cream cheese, capers, sliced red onion, roasted tomato,
smoked sea salt, fresh lemon and olive oil; Add salmon* +$5

JUST TOAST $3
Choice of spread: house plant butter, strawberry jam,
cream cheese, or chocolate almond spread

Cold wraps $15

Served on naan with choice of fresh fruit,
hummus and veggies, or pesto pasta salad

CHICKEN TOMATO
Roasted tomato, sautéed onions, smoked sea salt,
cheddar, herby almonds, lettuce blend, aioli

CHICKEN OR CHICKPEA SALAD
Apples, dried cherries, almonds, lettuce blend

SALMON* ROLL
Brown sushi rice, carrot, cucumber, baby spinach and
arugula, wasabi ginger aioli

HUMMUS AND VEGGIE

Hummus, cucumber, roasted red peppers, za'atar sweet
potato, red onion, dates, baby arugula and spinach,
fresh lemon and olive oil

Paninis $15
Served on naan with choice of fresh fruit,
hummus and veggies, or pesto pasta salad

BBQ CHICKEN
Sweet or Carolina BBQ sauce, sautéed onions, cheddar,
black bean and corn salsa

PESTO CHICKEN
Pesto, roasted tomato, ricotta, mozzarella, baby spinach
and arugula, balsamic glaze

CHICKEN SAUSAGE PHILLY
Roasted red peppers, balsamic mushrooms, mozzarella,
sautéed onions, baby spinach and arugula, aioli

CHICKEN GYRO
Lettuce blend, roasted tomato, cucumbers, red onion,
feta, cashew tzatziki

TERIYAKI TOFU
Cilantro-lime slaw, teriyaki, mozzarella, wasabi ginger aioli

BUFFALO CHICKPEA
Roasted broccoli, roasted poblanos, cheddar,
black bean and corn salsa, buffalo sauce, lettuce blend

Flatbreads $15

Served on naan with choice of fresh fruit,
hummus and veggies, or pesto pasta salad

CHICKEN SAUSAGE FLORENTINE
Marinara, roasted red peppers, balsamic mushrooms,
sautéed spinach, mozzarella, pesto

HUMMUS AND CHICKEN
Hummus, feta, roasted red peppers, za’atar sweet potato,
sautéed onions, dates, fresh lemon and olive oil

WHITE AND GREEN
Pesto, sautéed spinach, roasted broccoli, ricotta, mozzarella,
pistachios, fresh lemon and olive oil

CHEESE BOARD
Ricotta, cheddar, apples, dried cherries, spicy agave,
herby almonds, balsamic glaze

Salads
and rice bowls $12

Served on lettuce blend, baby spinach and arugula,
or brown rice; Served with naan chips

SUMMER ROLL
Cilantro-lime slaw, edamame, avocado, cucumber, carrot,
sesame cashews, sweet chili vinaigrette

FRUIT SALAD
Strawberries, blueberries, apples, dried cherries, feta,
herby almonds, herb vinaigrette

GREEN GODDESS
Edamame, roasted broccoli, avocado, pistachios, capers,
green goddess

EVEXIA COBB
‘Jammy’ egg, chickpeas, mozzarella, cucumber, roasted
tomatoes, herby almonds, creamy dijon vinaigrette

SOUTHWEST

Black bean and corn salsa, avocado, cilantro-lime slaw,
roasted red and poblano peppers, cheddar, tortilla strips,
spicy cashew ranch

MEDITERRANEAN

Za'atar sweet potatoes, roasted red pepper, cucumber,

red onion, hummus, chopped dates, feta, sesame cashews,
cashew tzatziki

SICILIAN
Ricotta, roasted tomatoes, fresh basil, toasted pistachios,
capers, balsamic glaze, fresh lemon and olive oil

SIDE SALAD $5
Lettuce blend, carrot, cucumber, herby almonds, cheddar,
yogurt ranch

Add your favorite protein: Seared chicken +$4, Salmon* +$5,
Roasted tofu +$4, Jammy’ egg +$2

Available dressings: Balsamic glaze, Cashew tzatziki,
Creamy dijon vinaigrette, Fresh lemon and olive oil,
Green goddess, Herb vinaigrette, Spicy cashew ranch,
Sweet chili vinaigrette, Yogurt ranch

Smoothies $8

Milk choice: Whole, Skim, AlImond, Cashew, Oat
Yogurt choice: Low-fat, Cashew

VERY BERRY
Acali, strawberries, blueberries, raspberries, banana,
date, yogurt

GREEN WOMAN
Avocado, mango, spinach, banana, date, lemon

FRESHLY PICKED
Strawberries, peaches, banana, orange juice, yogurt

CHOCOLATE PEANUT BUTTER
Peanut butter, cocoa, banana, vanilla, date, yogurt

PINA COLADA
Pineapple, coconut, banana, lime, date, yogurt

GOOD MORNING
Cold brew or chai tea, oats, banana, date, yogurt,
choice of syrup

CARROT CAKE
Carrot, pineapple, banana, spice blend, vanilla, date, yogurt

Add a topping +$1: Coconut whipped cream, Whipped cream
Add a smoothie scoop +$1: Pea protein, Whey protein

Smoothie bowl $10

Choice of smoothie base and up to 3 toppings:
Apples, Blueberries, Bananas, Strawberries, Dates,
Dried cherries, Dried cranberries, Toasted coconut,
Pistachios, Sesame cashews, Granola,

Coconut whipped cream, Whipped cream

Kids $8
Served with choice of fresh fruit, hummus and veggies, or

applesauce and choice of juice, milk, or kids fountain drink

FLATBREAD PIZZA
Naan, marinara, mozzarella

GRILLED CHEESE
Cheddar and mozzarella on naan

MAC-N-CHEESE OR PLANT MAC-N-CHEESE
With gf noodles

CHICKEN OR TOFU DIPPERS
Choice of ketchup, teriyaki, sweet chili, BBQ, or yogurt ranch

NOODLES AND SAUCE
Gf noodles with choice of marinara, house plant butter,
or pesto

evexiacafe.com


http://www.evexiacafe.com

