
ORGANIC KALE CHIPS SF  NF              7              

ORGANIC JAPANESE SWEET                                      
POTATO FRIES         SF                            8      
* NF   replace aioli with ketchup

ORGANIC SWEET POTATO FRIES         SF  7                                                                                                                                                
* NF   replace aioli with ketchup

ORGANIC SPICY BAY FRIES SF  NF      8                 

ORGANIC RUSSET FRIES SF  NF           8 
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S I D E S

ORGANIC LEMONGRASS                 15   
CURRY NF                             
Lemongrass coconut curry with freshly 
grated zucchini noodles, assorted 
mushrooms and vegetables. *Grain-free

ORGANIC RAMEN BOWL       15
Forbidden ramen in a healing, vegetable 
mineral broth. Served with seasonal herbs, 
vegetables, array of sauces and vegetable 
dumplings. Recommendation: add extra 
noodles +2.  
* NF  without crushed peanuts and dumplings
*Grain-free: replace ramen with zucchini 
noodles 

ORGANIC TURMERIC                        11       
PINEAPPLE RICE NF                   
Saffron and turmeric sesame oil fried brown 
rice with cilantro, scallions, edamame, tofu 
scramble, roasted red peppers, pineapple and 
Burmese fried onions. 

ORGANIC PORTABELLA                     13   
AVOCADO SUSHI NF     
Thinly sliced avocado over marinated portabella 
and heirloom white rice, served with pickled 
cucumber and sunflower wasabi.

ORGANIC VERACRUZ TACOS NF        15
Three hearty, sweet and lightly spicy tacos 
with BBQ tempeh, pickled pineapple, 
scallions on sprouted corn tortillas with 
paprika-dusted lime. *Grain-free

ORGANIC KALE PESTO PIZZA SF         15
Basil pine nut pesto with basil tomato 
sauce, miso cheese on a sweet potato 
millet crust topped with baked kale chips. 
Recommendation: add red chili flakes.

ORGANIC SALT BAKED                      16 
CAULIFLOWER MEATBALL PIZZA SF                           
Mushroom meatballs, roasted cauliflower, 
caramelized onions, miso cashew cheese 
on a sweet potato millet crust topped with 
sautéed scallions.
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MAINS

ORGANIC CHEESE BOARD SF      22
A large board filled with pickled 
vegetables, assorted nut cheeses, mustards, 
basil pine nut pesto, foccacia crisps and 
kale chips. *Grain-free without foccaccia 
crisps.

ORGANIC IMPERIAL ROLLS                14
Three vegetable “egg rolls” filled with 
forbidden ramen, caramelized tofu, 
crushed peanuts, herbs, miso cashew 
cheese, mushrooms and carrots. Served 
with spicy chili sesame oil.

ORGANIC LAYERED NACHOS SF     13
House baked nachos with raw red bell 
pepper cheese, guacamole, sweet corn, 
pico de gallo, purple kraut, and miso 
cashew cheese. Recommendation: add 
pickled jalapeño and fermented hot sauce.
*Grain-free

ORGANIC MUSHROOM                 12   
ARANCINI SF                                   
Three mushroom rice balls filled with our 
cashew mozzarella cheese and shallow-fried 
in extra virgin olive oil, served wtih bechamel 
sauce. 

ORGANIC AVOCADO                    13        
KALE SALAD  NF                                     
Avocado, purple kraut, caramelized tofu, 
and massaged kale served with carrot ginger 
dressing. 
* SF  replace tofu with portabella +2

ORGANIC CAESAR SALAD    13
Massaged kale served with millet croutons, 
tomato, pickled onions, almond parmesan, 
maple BBQ glazed tempeh and creamy 
cashew dressing.
* SF  replace tempeh with portabella +2 
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S TA RT E R S

D I N N E R

Welcome to P.S. & Co., 
where we eat to live well.  
All of our dishes are prepared 
fresh in our garden kitchen.  
We are 100% organic, made 
from plants, and gluten-free– 
from our nut milks, juices,   
to every condiment. We are 
here to guide you on a wellness 

journey.

We are happy to add heat, spice, salt 
to any dish. Let us know how we 

can make it just right for you.  

NF NUT FREESOY FREESFAllergen key:

*We are NOT an allergen-free kitchen. Please notify us if you have ANY 
allergies/dislikes before ordering. We will do our best to accommodate, but 

cannot guarantee an allergen-free experience.*

                                                    DAILY 4:30pm-9pm

1706 Locust Street Philadelphia, PA 19103 
| 215.985.1706 | www.puresweets.com


