
NEW PIONEER CO-OP VEGAN MENU
April 22 – 29, 2016

Cashew on a Hot Tin Roof Sandwich
New Pioneer cashew-jalapeno spread, organic green peppers, organic red onions, organic

tomato, and organic spinach on toasted New Pi sourdough bread.
$7.49 for whole sandwich

New Pi’s House-Made Guacamole
Avocados, organic roma tomatoes, organic bell peppers, organic onions, organic cilantro,

organic garlic, organic lemon juice, organic lime juice, hot peppers, salt.
$4.99 per 7 oz. Tub

New Pi’s House-Made Vegan Chocolate Chip Cookies
Organic flour, organic fair trade sugar, organic brown sugar, Earth Balance Vegan Buttery Sticks,

non-dairy chocolate chips, egg substitute, vanilla, baking soda, sea salt.
$1.99 per piece

White Chocolate Raspberry Swirl Cheesecake from Sweet Raw Joy
Cashews, *coconut milk, *coconut oil, *cacao butter, pecans, walnuts, *medjool dates, *cacao
powder, *coconut nectar, filtered water, *raspberries, *lemon juice, *vanilla extract, *Medicine

Flower White Chocolate flavor, *raspberry powder, *SRJ stone-ground dark chocolate, *sea salt
(*organic ingredients)

3” Cheesecake - $7.49 | Dozen Minis - $38 | 9” Whole Cake - $70

Please visit all participating Corridor Veg Week restaurants!
Greyhound Deli, Lion Bridge Brewing Company, New Pioneer Co-Op, Oasis Falafel,
The Quarter Barrel, Red's Alehouse, Sauce Bar & Bistro, & Trumpet Blossom Cafe


