
breathe kitchen & juice bar
Eating fresh, local, and seasonal foods keep our bodies in rhythm with our climate mak-

ing us stronger, healthier and more connected to where our food comes from. Creating 

a relationship with food that brings us in contact with the vendors, farmers and those 

that prepare the food we eat creates a comfort and a sense of being nourished beyond 

the physical. Organic ingredients and clean foods raised and grown without chemicals 

and hormones are the cornerstone of what we are proud to offer you. Whether you are 

a vegan, vegetarian or a conscious carnivore you will be sure to find plenty to enjoy.    

breakfast or anytime    	

Brazilian Breakfast Bowl 	 $6.75
acai blended with soy, almond or hemp milk topped with breathe’s own granola and a sliced banana. 
Build it — Cacoa nibs:  $0.75     Mango puree:  $1.50     Seasonal berries:  $1.75

Seasonal Frittata with Baby Mixed Greens  	 $6.50
cage-free organic eggs and seasonal veggies baked to perfection served with mixed baby greens 
and house vinaigrette

Smoked Salmon Baguette  	 $9.00
cold-smoked sockeye nova lox slices, cream cheese, capers, and red onion on organic house baked 
baguette (choice of whole grain or white)

Housemade Granola 	 	
whole oats, almonds, cashews, nuts, and seeds sweetened with local honey. Choose soy, almond or 
hemp milk. A family recipe! A cup with milk:  $3.95     By the pound:  $9.99
	    

anytime or all of the time    	

Salad Trio	  	 $8.00
make your own combination of three salads from our daily selection 

Field of Greens Salad 	 $6.75
organic field mix topped with dried cranberries, walnuts, organic feta and house vinaigrette. Add 
roasted chicken: $3.00     Add Vital Choice premium tuna:  $3.00

Roasted Beet Salad	   	 $8.00
with spiced pecans and NYS goat cheese served with our house vinaigrette

Roasted Garlic Hummus  	 $7.50
with grilled veggies, kalamata olives and grilled flatbread  

Spicy Asian Wrap 	  	 $8.00
marinated organic tofu or roasted chicken with crunchy slaw and peanut sauce rolled in a chard or 
collard green leaf

Veggie Wrap	   	 $8.00
fresh grilled veggies in season, artichoke and feta cheese rolled in a chard or collard green leaf

Hummus Wrap 		  $7.00
mixed baby greens topped with homemade garlic hummus and roasted red peppers rolled in a chard or 
collard green leaf

 

Detox and Cleanse    	
The body is a brilliant machine and needs regular cleaning and maintenance to operate at its best. Come learn 
about the how, why and when to cleanse with breathe’s owner and registered dietitian, Cyndi Weis. breathe’s 
3-Day Juice Cleanse will be explained and a sampling of fresh juices will be on hand for you to try.  
7:45 - 8:45 PM	 Tuesday: June 9th	

11:00 - Noon	 Tuesday: July 20th	

Cost: $20; $15 for Living Yoga Members

3-Day Juice Cleanse    	
An ongoing offer of a 3-day cleanse of organic vegetable juices and fruit smoothies made to your  
specification. Individual menu, pick up times and dates of cleanse should be discussed in advance at the 
juice bar. Detox and Cleanse Workshop is recommended if you are doing the cleanse for the first time.  
Cost: $90 

An Evening with Dan Martello Chef/Owner of Good Luck    	
Enjoy an evening with one of the area’s most environmentally conscious Chefs and let him introduce you 
to the abundance of local spring produce our area has to offer. Chef Martello will focus on the purchasing 
and preparation of seasonal, local ingredients as well as share and prepare some of his favorites. 
 

Prior to opening Good Luck, Dan was the Executive Chef of The New York Wine and Culinary Center 
where he worked closely with local artisanal purveyors. He now shares his passion through Good Luck 
and…lucky for you, he is here to share with the breathe community as well.  
Included in the cost is: a hands on demonstration, breathe recipe cards, a directory of local markets where you can work directly with local farmers 
whose products are featured at breathe, and a delicious tasting of all prepared items.

6:00 PM      Monday: June 15th      Cost: $65    

It’s a date…with Fish, Seafood and Sammy Taylor    	
Come enjoy a three (3) course menu of sustainably farmed fish and seafood with local restaurant 
operator Sam Taylor. 
 

Sam is a local Chef, caterer and Hospitality & Service Consultant. He will share with you everything 
from the basics of preparing fish and seafood to full menu item assembly and finishing. Bring your 
kitchen clothes — this will be a completely hands on demonstration. 
Included in the cost is the hands on demonstration, breathe recipe cards, a three (3) course tasting of all prepared items. Sam will also be 
recommending organic wines to enjoy, and maybe a sample or two!
 
6:00 PM      Sunday: June 21st      Cost: $75 

Making Sense Out of Supplements: What You Really Need to Know    	
The sale of supplements in the United States is a multi-billion dollar industry. What do you really need to 
know to spend your money wisely and receive the greatest health benefit. Join Cyndi Weis, breathe’s 
owner and registered dietitian, to gain a user-friendly understanding of the latest research on supplements. 

10:30 - 11:30 AM      Monday: June 22nd      
Cost: $20; $15 for Living Yoga Members

Vegetarian Eating for the Season with Molly Ranney MS, RD, CDE	
Join our staff dietitian and longtime vegetarian, Molly Ranney, for some fun in the kitchen. Prepare and 
enjoy a full vegetarian menu of locally sourced ingredients while learning some easy ways to enjoy the 
abundance that the season has to offer. 
Included in the cost is the hands on demonstration, breathe recipe cards and a full tasting of all prepared items. A fun way to do lunch!

Noon      Thursday: July 9th      Cost: $30 

40 Days to Personal Revolution    	
One of breathe’s most popular programs. Offered twice a year, this six-week program provides  
flexible structure to help you establish regular habits with yoga, meditation and healthy nutrition. Weekly  
nutrition classes taught by breathe’s registered dietitians Molly Ranney and Cyndi Weis. Details at 
www.breatheyoga.com

Session: July 13 - August 21st      

cooking & nutrition classes


