
JEWEL / EAT LOVELY 

Jewel is a plant-based restaurant—not 
specifically vegan, vegetarian, or gluten-free—
although many of our offerings do fit the bill.  

Seasonal vegetables, sea vegetables, and fruits 
are the building blocks. Grains and legumes, 
superfoods, spices, nut butters and cheeses are 
key players. Eggs can be added to your 
preference. 

Our menu is gluten-free, egg-free, and dairy-
free, except where noted. 

With the exception of eggs, our menu is free 
from all dairy and animal products. 

We use local, organic and sustainable produce 
whenever possible. 

All items are free of refined sugar  
Our eggs are sustainably and responsibly 
sourced from Chino Valley Ranchers farm in 
Colton, CA. Our Almond Mylk is organic and 
locally made. 

Consuming raw or undercooked eggs may 
increase your risk of food-borne illness 
Many of our dishes contain nuts and seeds, so 
please speak to our staff to guide you through 
safe menu options. 

A 3% charge will be added to your guest check 
to ensure competitive industry compensation 
for our kitchen staff.  If you would like it 
removed, just let us know.  Thank you for dining 
with us.

(g)contains gluten 

(*)not vegan 

BREAKFAST 

Angel’s Point       $8 

overnight oats, chia, coconut, maple, vanilla, 
super seed nut butter, berries, and seasonal 
jam 

ADD ONS 
Bee Pollen (nv)                         +.75                                  
CBD oil                                  + 5 

Breakfast Burrito (g)                    $10 

tater tots, avocado salsa, vegan crema, 
black beans, carrot habanero sauce, pickled 
red onions + jalapeño 

ADD ONS 
Scrambled egg (nv)                       +$2  
Tempeh Bacon                             +$3 
Veggie Sausage                          +$3.50 
Avocado                                  +$3 

TOASTS(g) 

Served on Bub + Grandma’s bread 

sub house-made gf seed bread for any toast +$2 
add egg(nv) to any toast                   +$2 
                                    
Avocado           $12 
sliced avocado, cashew-herb spread, pickled 
red onion, carrots, puffed quinoa togarashi 

Carrot Lox     $12 
smoked cured carrots, cashew-herb cream 
cheese, capers, pickled shallots, fresh dill, 
everything spice 

LUNCH ALL DAY 

 Emerald Kale Salad                  $13  

massaged kale, pickled radish, avocado, 
coconut bacon, creamy cilantro-lime 
dressing 

Seasonal Pie       $14 

gluten free activated-charcoal crust + 
squash blossoms, cherry tomatoes, hemp 
milk ricotta, pesto, pickled fresno 

Beyond Cheese Burger (g)       $18 

Beyond Burger, cashew cheddar, caramelized 
onions served on toasted brioche bun. 
Choice of tater tots or slaw. 

Add Avocado                           +$3 
  
‘Hotish’ Fried Chicken Sandwich (g)  $15 

spicy fried soy chicken, pickled fresno,  
cabbage, dill pickles, chipotle 
aioli.Served on toasted brioche bun. 
Choice of tater tots or slaw. 

Cocomari Baja Tacos                  $14 

Crispy Young Coconut Meat, Red Cabbage, 
Heirloom Pico, Pickled Red Onion, Spicy 
Crema, Cilantro                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                
                       

Forbidden Fried Rice      $14 
lacto-fermented kimchi, black rice, kale, 
honshimeji mushrooms, zucchini, crispy 
garlic, gochujang 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               
                               
Jewel Box     $16 

japanese sweet potato, avocado, black 
beans, garlicky greens, turmeric tofu,  
kraut, raw veggies, amaranth-pumpkin 
crunch, miso-ginger sauce 

GRAB N’ GO 

Beyond Meat Chili 16oz                 $10 

mac N’ Chz (GF)                        $14 

Braised Yuba                           $10 

Carrot Lox  8oz                        $10 

Falafel - 8pcs                         $12 

Turmeric Tofu - 8oz                    $5 

Tofu Egg Salad - 8oz                   $5 

Dandelion Pesto - 8oz                  $6 

Tahini Cilantro Lime Dressing - 8oz    $5 

Bub + Grandma’s Sourdough/Sesame       $9 

Bub + Grandma’s Focaccia               $7 

GF Seed Bread (4/8 slices)            

$7/$14 

GF Cornbread Mini Loaf (4pcs)          $12 

Gojuchang 6oz                          $5                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       

                               

CHEESES 

Cashew Herb Spread                  $8 

Hemp Milk Ricotta                   $6          

Cashew Brie                         $12 

Truffle Cashew Brie                 $14 

Almond Feta                         $8 

Smoky Queso                         $6 

SWEETS 

Chocolate Lavender Scone            $5 

Chocolate Chip Cookie               $3 

Lemon Poppyseed Loaf                $4 



EAT LOVELY

JEWEL / EAT LOVELY 

info@jewel-la.com 
@eatatjewel 

10am - 5pm Everyday!

BEVERAGES 

COFFEE 

Drip Coffee                  $3 
(UNITY Fair Trade/Locally roasted) 

Cold Brew    $3.5 

Espresso $3.5 

Americano $3.5 

Cappuccino $5 

Latte (Hot or Iced) $5 

Hot Cocoa       $5 

Matcha Latte (Hot or Iced) $5.50 

Charcoal Rose $6 

Activated charcoal, rose syrup, cardamom 

Chai Latte                          $6 

Black tea, cinnamon, ginger, nutmeg, 

clove, cardamom 

* Choice of Almond Milk, Coconut, Oat 

+ Espresso Shot $1.50 

+ Lavender Syrup $.50 

+  Rose Syrup $.50 

+  CBD Oil $5 

Hot Tea                            $3.00 

* Earl Grey, Green, Moroccan Mint-Green, 

Chamomile, Turmeric Ginger 

Iced Tea (Black or Green)         $2.50 

Hibiscus Lemongrass Lemonade      $3.50 

House-Made Ginger Soda            $4 

La Croix, Assorted              $2 

Topo Chico                        $2.50 

Mountain Spring Mineral Water     $2.50 

JARRING KOMBUCHA                              $7.50           
LOS ANGELES 

BOOCH                                

Strawberry Basil 

Mulberry 

Cara-Cara Turmeric Cardamom 

Mandarin Mint 

COLD PRESSED JUICES                         $8 

Little West, Los Angeles  

The Clover 
Kale, Cucumber, Celery, Spinach, Pear, 
Cilantro, Mint, Lime 

Sunrise 
orange, carrot, coconut water, 
turmeric, lemon, ginger 

Gold n Greens 

apple, cucumber, pineapple, kale, 
turmeric, mint, lime 

Go Big 

Beet, Kale, Carrot, Apple, Wheatgrass, 
Lemon, Ginger 

Gingersnap 

Fuji Apple, Green Apple, Ginger, Lemon 

VYBES,                                                         $9                            
25 Mg CBD                   

Burning Mandarin 

Blueberry Mint 

Strawberry Lavender 
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