
t r e e  h o u s e  p a s t r y  s h o p  a n d  c a f é  
santa fe’s only all organic, farmers’ market based vegetarian restaurant 

 
Sample Menu   

Some items are available only seasonally 

 

BREAKFAST 

Croissant sandwich: our freshly baked all-butter croissant toasted with two eggs, scrambled, 
fresh heirloom tomatoes, and pepper jack cheese. 

$7.25 

Pupusas: made by hand to order. two pupusas filled with black beans and pepper jack. served 
with fresh pico de gallo and lemon slaw.  

$9.95 

Breakfast burrito: our very own version of the classic, only all organic. scrambled eggs, roasted 
potatoes, and pepper jack wrapped in a whole wheat tortilla and smothered in New Mexican red 

chile. also available hand held, with chile on the inside.  
$9.95 

Two eggs any style: served with home fries and whole wheat toast. can also be served with black 
beans, salsa and tortilla. 

$7.95 

Tree House Granola: our house made granola made with seasonal dried fruits, served over whole 
milk, skim milk, soy milk, or rice milk.  

$6.95 

Omelet du jour: a three-egg omelet made with local seasonal veggies, fresh pestos, and cheeses. 
please ask about today’s selection. served with a side salad. 

$10.95 

 

Available Saturday and Sunday only: 

Whole wheat pancakes: three large pancakes served with seasonal fresh fruit or compote and real 
maple syrup. 

$9.95 

Italian fritatta: made with local potatoes, and seasonal veggies. please ask us about today’s 
selection. served with a side salad. 

$10.95 

 

 Indicates items that are vegan or can be made vegan upon request. Tree House accommodates special 
diets wherever possible; please let us know your preferences when ordering. 



LUNCH 

Local tempeh wrap: a whole wheat tortilla filled with house made hummus, seasonal veggies, 
French lentils, marinated tempeh, and sunflower sprouts. served with a side salad.  

$10.95. a la carte $7.95 

Cold coconut peanut noodles: wide rice noodles tossed in a ginger peanut sauce and served with 
heirloom greens, local and seasonal veggies, and sunflower sprouts.  

$9.95 

Yellow curry bowl: seasonal veggies roasted and served with our yellow coconut curry sauce 
over brown rice.  

$9.95 

Black bean quesadilla: a large quesadilla made with two whole wheat tortillas and pepper jack 
cheese. served with fresh salsa and our famous slaw. 

$10.95. half order $5.95 

Bird House Burger: our famous vegetarian burger made with local beets, carrots, potatoes, black 
beans, brown rice and pecans. served with red chile aioli, chipotle pesto, cheddar cheese, and 

slaw. comes with a side salad.  
$12.95. a la carte $9.95 

Enchiladas de Laura: three enchiladas made with hand-made corn tortillas, filled with jack 
cheese and smothered in Chimayo red chile. served with black beans and slaw.  

$10.25 

Tree House Tamales: two tamales filled with seasonal veggies and served with mole negro, side 
salad and pico de gallo. one of our customers’ favorites. 

$11.95 

Pasta of the day: gnocchi made with local potatoes, ravioli stuffed with sweet potatoes or winter 
squash, southwestern corn dumplings, and more. 

$10.95-$12.95 depending on ingredients 

Quiche du jour: three inch deep quiche made with seasonal local veggies. served with side salad. 
$11.95. a la carte $8.95 

Sandwich du jour: served on house made artisanal breads with the best of the local farmers 
market. served with a side salad. 

$11.95. a la carte $8.95 

Farmers Market Salad: a large salad made with freshly picked veggies, fruits, and greens from 
the farmers market. 
$12.95. half order $7.95 

Soup du jour: the soup of the day. 
cup $4.50. bowl $6.50 

 
 

Tree House is open for breakfast and lunch, Tuesday through Saturday and for brunch all day Sunday. 
The kitchen closes every day at 3pm. We are closed on Mondays. 

Prices subject to change. 


