
bright side 
Paleo Inspired:  

All items Dairy and Gluten Free and made with clean ingredients!
 

breakfast bowl 
Two eggs cooked to order over sweet potato home  

fries with bacon and topped with avocado. 10 
 

paleo pancakes 
Three pancakes (plain or berry) served with your  
choice of  sweet potato home fries or fresh fruit  

and local maple syrup on the side. 12 
 

breakfast plate 
Two eggs cooked to order, choice of  meat  

(sausage, bacon, or shaved rib eye steak), your choice of  sweet 
potato home fries or fresh fruit and two Paleo pancakes. 13  

corned beef hash bowl          . 
Corned beef  hash made in house with caramelized onion and 

potato. Topped with two eggs cooked to order. 13

keto plate 
Two eggs made to order, bacon, and half  an avocado. 9

Add Steak 3

keto breakfast bowl 
Cauliflower rice seasoned with Everything Bagel Seasoning, 

homemade turkey breakfast sausage, bacon, avocado  
and two eggs cooked to order. 12

breakfast panini 
Served with choice of  sweet potato home fries or fresh fruit. 

Sub homemade Corned Beef  Hash 3
 

california 
Egg, avocado, tomato, and gouda  

on a ciabatta roll. 11
 

morning glory 
Bacon, egg, and American cheese  

on lightly buttered ciabatta roll. 10
 

black forest 
Pastrami, egg, cheddar, and homemade  
spicy brown mustard on marble rye. 11

zv 
philly 

Shaved rib eye steak, egg, peppers, onions, and  
pepper jack cheese on a ciabatta roll. 12

adirondack sunrise 
Bacon, maple sausage, egg, cheddar cheese, and 

cream cheese on a ciabatta roll. 13

avocado toast
avocado toast  

Toasted ciabatta roll, avocado, and  
everything bagel seasoning. 4

sweet potato avocado toast                      .  
Three sweet potato slices topped with avocado  

and everything bagel seasoning. 4

the spice key

breakfast wraps 
Served with choice of  sweet potato home fries or fresh fruit. 

Sub homemade Corned Beef  Hash 3
 

ranchero 
Scrambled eggs, bacon, cheddar cheese, and  

salsa in a jalapeño cheddar wrap. 10
 

barnstormer 
Sausage, bacon, egg, and cheese in a  

garlic pesto wrap. 12
 

south west 
Shaved rib eye steak, scrambled egg, peppers,  

onions, salsa, and pepper jack cheese in  
jalapeño cheddar wrap. 13
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using cage free eggs and all natural meats. 
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quesadillas 
Served with salsa and sour cream

cheese
Two 10” flour tortillas filled with cheddar  

and pepper jack cheeses and seasoned with  
our very own Mexican seasoning. 8 

chicken
Cheese quesadilla with seasoned chicken. 10

taco
Cheese quesadilla with our house specialty taco meat. 12

Try it with our veggie taco crumbles instead of  taco meat! 

buffalo chicken
Cheese quesadilla with spicy buffalo chicken. 11

Sub Gluten Free Tortilla 2
Add Peppers and Onions to any Quesadilla 2 

Side of  Guacamole 3

LUNCH • paninis • wraps • quesadillas
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wraps 
Gluten Free wrap and bread available! 

Served with fresh fruit

buffalo chicken
Chicken tossed in spicy buffalo sauce,  

mixed greens, tomato, onion, cucumber, and  
cheddar cheese. Served with Homemade Ranch  

on a jalapeño cheddar wrap. 11

pesto 
Mixed greens, tomato, avocado, pesto, and gouda 

served on garlic pesto wrap. 10
Add Rachel’s Marinated Chicken 3

curry chicken
Curry chicken salad, onion, tomato, and sharp 

cheddar served on garlic pesto wrap. 11

turkey club
Turkey, bacon, mixed greens, tomato, and garlic mayo 

served on a garlic pesto wrap. 12

taco
Mixed greens, salsa, sour cream, guacamole, cheddar 
cheese, black olives, and in house seasoned taco meat

served on a jalapeño cheddar wrap. 13
Try it with our veggie taco crumbles instead of  taco meat! 
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paninis
Gluten Free wrap and bread available!

Served with fresh fruit

snapdragon
Shaved rib eye steak, caramelized onions,  

homemade horseradish sauce, and pepper jack  
cheese served on ciabatta. 13

harvest
Turkey, cranberry chutney, thinly sliced granny smith 

apple, and sharp cheddar served on ciabatta. 12
treuben

Turkey, 1000 island dressing, swiss cheese, and 
sauerkraut served on marble rye. 12

german schmear
Pastrami, zesty 1000 island dressing, swiss cheese, and 

coleslaw served on marble rye. 12
reuben

Homemade corned beef  with 1000 island dressing, 
swiss cheese, and sauerkraut served on marble rye. 13

nacho average lunch
Paleo Inspired:  

All items Dairy and Gluten Free and made with clean ingredients!
 

lunch bowl                . 
Seasoned shaved rib eye steak or chicken, avocado, and 

salsa on top of  cauliflower rice. Served with  
our very own cilantro lime sauce. 13

nacho average sweet potato
Sweet potato stuffed with taco meat seasoned with  

our own Mexican seasoning and topped with greens, 
black olives, guacamole, and salsa. 10  

Try it with our veggie taco crumbles instead of  taco meat!  

curry chicken boats
Three lettuce boats filled with homemade  

curry chicken salad, tomatoes, and red onion.  
Served with grapes. 10 

chili bowl
Homemade Cincinnati style chili over cauliflower rice 

and topped with avocado and diced red onion. 13 
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 Grass fed beef, cage free eggs, and 
Harvestland “all natural” Chicken

try our new veggie taco crumbles!
To better serve our Vegetarian and Vegan friends, we’re now offering Veggie Taco Crumbles! This yummy combination 

of  vegetables and seeds simmered in my homemade taco sauce is not only vegetarian and vegan, but also gluten and 
dairy free. And the best part? There is no charge to substitute this for our ground beef  taco meat. Try it today!     

—Rachel



house creamy 
soups

smoky gouda
Creamy tomato soup with 
smoked gouda cheese and 
roasted red pepper.

creamy  
cheeseburger
Thick and cheesy with 
chunks of  burger.

house broth 
soups

chicken noodle
Vegetable medley with chicken 
and hearty egg noodles.

turkey
toscana
Zuppa Toscana inspired with 
homemade turkey sausage, 
kale, and cauliflower.

salads 
All items Gluten Free

house
Mixed greens with tomato, onion,  
cucumber, avocado, and bacon.  
Served with House Balsamic. 10

     balsamic cobb
Mixed greens with tomato, onion, and cucumber 

topped with chicken, egg, bacon, and avocado. Served 
with House Balsamic dressing. 12

harvest*
Mixed greens with Turkey, cranberries, feta,  

granny smith apple, and maple roasted pumpkin 
seeds. Served with House Balsamic 

 or Raspberry Vin Dressing. 12

buffalo chicken
Chicken tossed in spicy buffalo sauce served  
on a bed of  mixed greens, tomato, onion,  

cucumber, and cheddar cheese.  
Served with Homemade Ranch. 12

taco*
Mixed greens with tomato, black olives,  

avocado, and Colby cheddar blend topped  
with in-house seasoned taco meat. Served with  

salsa and sour cream. 13
Try it with our veggie taco crumbles instead of  taco meat! 

chicken bacon ranch
Mixed greens with tomato, onion, and  

cucumber topped with lightly seasoned chicken, 
crispy bacon, and cheddar cheese. Served with 

Homemade ranch. 12 

*Omit the dairy and this is Paleo-friendly!
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specialty beverages

homemade  
soup and chili

why paleo?
Why would someone choose to eat in the Paleo style? 

Benefits include less additives, preservatives, and 
chemicals than regular diets. Paleo focuses on foods that 

we are biologically programmed to eat, therefore avoiding 
foods that are inflammatory and harmful. A reduction 

in inflammation has a host of  benefits. The only myth it 
seems like constantly needs to be debunked is that Paleo 
means all you eat is meat. This couldn’t be further from 
the truth. An ideal paleo plate is half  vegetables and the 

other half  divided between protein, fat, and fruit.  

balance is key. 

salads • soups • drinks

cluck along with us!  
follow rachel’s journey

                 @rachelsspiceco

cincinatti chili
Rachel’s Cincinatti style chili. Made with grass fed 
beef  and seasoned with a special blend of  sweet, 
spicy, and savory flavors. Made without beans. 

Cup 4 Bowl 7
Add a side of  homemade bread 2

soup flight •  12
Choose any 3 soups served with homemade bread.

(gluten free substitute available)

Ask About Our Soup du Jour!

coffee 
iced coffee

hot tea Over 50 choices!
iced tea 

Sm 2.5 Med 2.75 Lg 3
Dine-In Mug 2.5

bulletproof coffee 
Coffee blended with grass fed  

butter and coconut oil 
Sm 4.25 Med 5.25 Lg 6.25

shot of espresso  
.75

state fair style 
Lemonade or  

Arnold Palmer 4

 lattes

Cafe Latte Espresso
French Toast Latte Espresso

Mocha Latte Espresso
Chai Latte Tea

London Fog Latte Tea
Sm 3.5 Med 4.5 Lg 5.5

Dine-In Mug 3.5
Choice of  whole or almond milk

smoothies 
Strawberry Banana

Four Berry
Tropical
Mocha

One size 16oz 6
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Cup 3.5 • Bowl 5.5 • Quart 11

Add a side of  homemade bread 2


