
Beverage Menu  
���������	���������	���������	���������	 Banana and coconut water plus  16 oz 

Abre Corazon:           Cherry* and rose water  6.00 

Wake-Up              Cacao, Vitamineral Green*  6.50 
Super Blue :         Blueberry,* bee pollen, cacao  6.50 

Tropical Flow:                      Papaya and flax*  5.00 

Sunshine:                         Mango, strawberry*  6.00 
Mango Lassi:             Mango and vanilla yogurt*  6.50 

Meredith:                      Pineapple and basil*  7.00 

Ilan                            Sunflower greens*,acai  7.50 

Monkey:         Peanut butter,* flax,* soy milk*  7.00 

Amazon            Acai* and fresh orange juice  6.50 
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Juice of the Day 1.50 2.50 
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Many flavors available  4.25 
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Many flavors available  2.00 

���	�������	�������	�������	����	 			 Cup Pot 

Selection of Herbal and Caffeinated 1.50 3.00 

�������	�������������	�������������	�������������	������	 			 8 oz 12 oz 

To-go cups 1.00 1.50 

All you can drink mug  2.00 

�������	������������	������������	������������	�����	 			   

Sparkling .33 L 2.00 

   

Flat .33 L 1.00 

  1 L 1.50 

 1.5 L 2.00 

 

 
 

Socially Responsible Dining 

Natural High Café is a socially and environmentally responsible restaurant. 
We are dedicated to the health of our customers and staff, and to the health 
and well-being of our local community and the environment. 

To these ends, we strive to use as much locally grown organic ingredients as 
possible. Anything that is not local, we use ingredients grown or produced 
with the least amount of toxins, preservatives or insecticides. Our eggs are 
antibiotic-free and grain fed. 

The majority of refuse from our business is recycled, re-used or composted. 
The food scraps from our kitchens are sent back to the organic farms for 
composting and used to grow produce that is used in our restaurant. We have 
been the first restaurant in the area to start using biodegradable and 
compostable containers for our take-out items to lessen the burden on the 
environment. 

We are dedicated to bringing you the greatest foods at the lowest possible 
prices while still maintaining global and local social responsibility. 

For more information, please visit: www.naturalhigh cafe.com 

	

	

 
Take-Out and Delivery 
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Healthy  Fresh  Delicious 
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Breakfast Menu 8am   – 11am 
Late Brunch 10am –  3pm 
Lunch Menu 11am –  4pm 
Dinner Menu 5 pm   –  8pm 

 

Closed Wednesdays 
 
Delivery to Puntas and Ensenada area of Rincon only. $5 charge 

per delivery, no matter size. Pick-up take-out orders have 50¢ 
charge for compostable biodegradable containers. 

 
In front of the Rincón Post Office on Route 115,  

Just East of Downtown Rincon 

99 Calle Sol, Rincón PR 00677 

787-823-1772 



����$����	��������$����	��������$����	��������$����	����% %%%������ ��    Served ‘til 3 p.m.   
Á la carte  

Sweet potato pancakes  
Local sweet potato (batata) light fluffy pancake 
with organic maple syrup and toasted almonds 

8.50 

Omelet of the day  
Made daily with the best of today’s local and organic 
fresh ingredients! 

8.00 

Breakfast burrito 
Scrambled eggs in organic wheat burrito, cheese, 
black beans, salsa, avocado, and organic sour cream 

8.00 

Awesome French toast 
Locally-made French or cinnamon-raisin bread 
with organic maple syrup and cream cheese* glaze 

8.50 

����$����$����$����$����	���������	���������	���������	����� ��������������������������������Served ‘til 3 p.m. ����  
 
 

Toast with butter* or vegan spread* 1.50 

Sprouted grain bagel* & cream cheese* 3.50 

Veggie “Stripples” bacon  2.00 

Veggie “Bratwurst” soysage  2.00 

 Extra avocado slices  1.00 

 Extra organic maple syrup  1.50 

&�������	�	"��&�������	�	"��&�������	�	"��&�������	�	"��� �� ����������������� ����     Served all day  
 

Decadent cupcakes        (Daily choices) 3.50 

Delicious muffins            (Daily Choices) 3.00 

 Specialty Vegan Cupcakes  (Daily Choice) 3.50 

Cowboy Cookies  1.75 

Yogurt Fruit Parfait 6.00 
 
Everything on this menu is vegetarian. Items with  are vegan 
dishes with no animal products at all. All items with  are raw 
vegan gourmet, no ingredients ever heated above 115o 

Fahrenheit. Items with * are organic. Prices and items subject to 
change without notice. 

                                                All sandwiches served with kosher pickle. 

������	������	������	������	 ����     Served from 11 a.m. til 8 p.m. ����  

Japanese salad  – Local greens,* shelled 
edamame,* cabbage,* carrots,* sunflower, alfalfa, 
and mung bean sprouts,* red onion,* avocado, with a 
sesame* miso* ginger dressing  

11.00 

Green salad –  Local greens,* lentil* and 
sunflower* sprouts, cabbage,* carrots,* cilantro 
                                                     Add Goat Cheese�  

8.00 
 

+2.00 

Raw vegan gourmet pizza  – Flax* crust, 
pesto sauce, topped with tomatoes, olives,* 
cucumber,* served with local organic greens   

12.50 

Raw vegan gourmet pasta  – Fresh Zucchini 
and carrot* “pasta”  tossed in pesto and romesco 
sauce, with local organic greens   

13.50 

Veggie Cobb salad  – Local greens,* blue or 
goat cheese,* Stripples “bacon,” veggie “chicken,” 
diced hardboiled egg, avocado, tomato, Dijon 
vinaigrette   

14.00 

���������������������������� ����������������������������Served from 11 a.m. til 8 p.m. ����  
 

Filipino mung beans  – Mung beans* and 
kale* in creamy coconut ginger sauce served over 
brown rice*                                add veggie salmon �  

7.50 
 

+3.00 

Thai red  curry  – Sweet peppers, basil,* 
carrots,* zucchini,* bamboo shoots with choice of 
Tofu*, veggie “chicken,”  or veggie “salmon”  
served on brown rice* 

10.50 
 

Burrito  – Black beans,* sweet potato, kale,* 
quinoa* and cheese, wrapped in a sprouted wheat 
tortilla,* topped with salsa, avocado, and sour cream   
        -           Smothered with a scoop of our Chili �  

8.50 
 
 

+3.00 

Maple glazed salmon  – Layered on sautéed 
collard greens, whipped mashed potatoes, and 
sautéed carrots 

16.00 

Daily Specials   Wonderful new items daily 

Call 787-823-1772 for details. 

? 

 

'  ���(���'  ���(���'  ���(���'  ���(���	 			�������� Served after 11 a.m. ����  
A la carte  

Edamame  Japanese snack of steamed 
soybeans* in pod sprinkled with coarse sea salt 

5.00 

Basil spring roll  Fresh basil*, chayote, carrots*, 
honey-sweetened cashews* wrapped in rice paper 
with peanut-ginger-miso*-shoyu* dipping sauce 

3.50 

Cold sesame noodles  – Soba noodles* 
served cold in a peanut*-sesame sauce garnished 
with green onions 

5.50 

Romesco  roll – Mango, pepper, carrots,* 
zucchini,* sprouts* and creamy tomato cashew sauce 
rolled in raw nori,* Served with pickled ginger, wasabi 
and shoyu 

8.50 

Hummus with pita  Served with carrots,* 
cucumber, olives & multigrain pita    

7.00 
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Hot Soup of the Day          (Call for options) 6.00 

Three-bean tempeh chili – Black,* pinto,* 
and kidney* beans, broccoli, tempeh,* tomato,* 
carrots,* celery,*                          Add cheese  to chili   

6.00 
 

+1.50 

��� ������������������������������������� ��������Served from 11 a.m. til 4 p..m 
 

 

Mozzarella pesto tomato  on Anna’s country 
French bread                           Add veggie “chick’n” 

6.50 
+2.50 

The Dean all-veggie sandwich  
Veggies, sprouts, onion, tomato, w/vegenaise 

5.50 

Veggie BLT  Stripples, lettuce, tomato w/vegenaise 5.00 

Sunshine burger  – Delicious natural vegan 
patty made with sunflower seeds, brown rice and 
carrots, served with avocado and fixins on Ezekiel 
sprouted grain bun* 

8.50 

Tempeh reuben  – Tempeh,* sauerkraut,* 
mozzarella cheese on sprouted rye bread* 

8.50 


