
An Organic Vegetarian, Vegan & Raw Café  

Find our menu online at lvrainbowsend.com 

1100 E. Sahara Ave. #120, Las Vegas, NV 89104 

Mon-Fri: 10-6 l Sat: 11-5 l Sun: 11:30-4 

Take Out: (702) 737-1338  *Please allow 20 min for pick up 

 



  
 

 

Cucumber Chips (GF)     Make it Vegan!                $8 
Cucumber topped hummus, feta cheese, avocado, and drizzled with olive oil 
  
Fresh Guacamole & Chips (GF)     Spicy                            $6        
8 oz of tangy green heaven, avocado, cilantro, red onions, crisp jalapenos, 
tangy lime, sea salt & pepper, served with blue corn chips  
  
Quesadilla     Make it Vegan!               $7 
Sprouted grain tortillas filled with Jack cheese, served with house salsa and 
vegan sour cream 
Add Beans and Rice $4     Mock Chicken $2     Vegan cheese $2 

 
 
 
  
 
 
Chips & Salsa (GF) 

5 oz of house made salsa, topped with avocado and cilantro             $5 

Extra bowl of chips               $2 

Avo Fries (GF)   Great Side Dish!                 $5 
A whole avocado, sliced & “breaded” with a mixture of nutritional yeast, flax 
meal, garlic powder, and sea salt   Add Cayenne $ .25 
 

Multi Grain Bagel    $3 

Served with vegan cream cheese 
 or organic peanut butter 

 

       Avocado-Bacon-Tomato Bagel    $7 

           with vegan cream cheese 
 

Kale and Sun Dried Tomato Hummus with Pita & Veggies                     $8 

Organic chickpeas blended with olive oil, tahini, kale, sundried tomato, cumin, sea salt 
and black pepper, lemon, served with locally-made whole oven toasted wheat pita 
wedges, with carrot, cucumber, red onion, beets, and a lemon wedge  



 
Burgers 

Veggie Burgers on Whole Wheat Bun (All burgers served with Vegenaise®) 
Classic Burger - lettuce, tomato, onion      $8 
Bacon Cheeseburger    $9 
Avocado Sprouts Burger       $9 
 

 
 

 
 
Soups   -  Cup $3    l    Bowl $5 

Vegetarian Tomato Tofu,  Vegan Vegetable Quinoa,  13 Bean Chili 
 

Salads 

Rainbow Salad    $8 
Field of greens, avocado, beets, carrots, broccoli, cauliflower, cucumbers, and 
sunflowers seeds  
 
Apple Walnut Salad             $8 
Field of greens, diced apple, organic walnuts, celery, and feta cheese 
  
Tuna Salad Platter     $8 
Dolphin-safe Albacore tuna with Vegenaise®, tomatoes, cucumber, and 
avocado on a field of greens 
 
Greek Salad         $8 
Field of greens, olives, red onions, tomatoes, cucumbers, feta cheese, and 
Annie’s Balsamic Vinaigrette Dressing  

 
Goddess l House Dressing *contains nuts 

Cowgirl Ranch l Cilantro Ranch l Shitake Sesame l House Raw 
Low Fat Raspberry Vinaigrette l Balsamic 

All natural salad dressings served on the side 

 
 
 

 

Vegan Boca Burger or “Chicken” Patty – Non-GMO Soy & Wheat 
Sunshine Burger - Brown Rice & Veggies (Soy, Dairy, & Gluten Free) 

Original Garden Burger - Brown Rice & Veggies 
*GF Bun Available  

 

Pick Your Patty! 



 
  
Greek Pizza     Make it Vegan!   $8 
Greek olives, spinach, sun-dried tomatoes, feta & Jack cheeses 
Add Onions $ .25    Add Portobello  $2  Vegan Cheese $2 
 

Avocado Bowl (GF)    $8 
Organic basmati rice, black beans, avocado, with our in house-made salsa 
 

Rainbow Burrito    $8 
Sprouted grain tortilla, organic basmati rice, and black beans with avocado, 
romaine, tomato, red onion, salsa, and vegan sour cream 
 

Combos   $8 

Cup of Soup & Large Salad     
Cup of Soup & Half Sandwich    
Salad & Half Sandwich     

Your Sandwich Choices Are:            
 Tuna 
 Green Goddess 
 Vegetarian Grill Cheese 

  

Sides & Additions 
 
 
   
 
   
  
  
  
 
  
  
  
 
 

 
For an Additional $2 

Avocado 
Pita Bread 
Sprouted Wheat 
Bread 
 

 

For an Additional $2 

Vegan Potato Salad 
Scoop of Tuna 
Vegan Chicken 
Veggie Bacon 

  

 

For an Additional $3 

Organic Black Beans 
Kale with Sun Dried Tomato Hummus  
Organic Steamed Vegetables  
Organic Brown Rice 
Organic Seasoned Shoestring Fries 
Side Salad 

 



  

Green Goddess A favorite for over 30 years!     Make it Vegan!  $8 
Avocado, cucumber, tomato, carrots, beets, red onion, sprouts, cheese, and Vegenaise®, 
stuffed inside locally-made whole wheat pita bread, served with your favorite dressing 
Green Goddess l House Dressing *contains nuts 

 

Avocado Special      $8 
Avocado, cucumbers, tomatoes, carrots, beets, sprouts, and Vegenaise® on a whole wheat 
bun    
  

Tuna Salad Sandwich       $8 
Dolphin-free Albacore tuna salad with sunflower seeds, Vegenaise®, lettuce,  and tomato 
on Sprouted Grain Ezekiel Bread 
 Make it a Tuna Melt $3     Add Avo $2 
  
 
 

                     On sour dough ciabatta  bread  
 
 

Grilled Cheese Roasted Veggie Panini     $11 
Oven grilled zucchini, yellow squash, red peppers, and onions with avocado and 
vegan mozzarella on grilled ciabatta 
Add Vegetarian Bacon $2      Add Tuna $2      Add Portabella $2 
 

Vegan Chick-Avocado-Spinach Panini                           $11 
Vegan  southern fusion lime chicken, avocado, smoked sun-dried tomatoes, red onion 
organic spinach, Vegenaise®, vegan mozzarella cheese and Dijon 
 

 Extras 
• Dressings $ .75    
• Salsa $ .75     
• Cheese $ .75     
• Vegan Cheese $2 

 
 

Panini Stop 

Avocado Special  



  

Roasted Portobello Burger Combo                      $14 
A Portobello burger marinated with raspberry balsamic ginger dressing on a gourmet 
organic wheat bun topped with caramelized onions, Vegenaise®,  vegan cheese, 
romaine lettuce, spinach, tomatoes, sundried tomato aioli and Dijon mustard 

Choose from: 
A cup of tomato or vegetable quinoa soup, 8 oz. vegan potato salad,  house salad, or 
chips & salsa 
 

Marinated Chick Burger               $10 
Chick soy & veggie patty marinated in roasted balsamic ginger dressing and served on 
a whole wheat bun with avocado cream cheese, vegan cheese, Vegenaise®, onions, 
tomatoes, romaine lettuce and sprouts 
Add vegetarian bacon, avocado, or Portobello mushroom for $2 
 

Cuban Rice and Black Beans & Baked Bananas (GF)        $11 
White basmati rice & black beans with cumin, oregano, allspice, pepper, sea salt, 
smoked paprika, served with sweet baked bananas - Savory & Sweet 
 

Rainbow Avo-Veggie Spring Rolls                                  $11 
Fresh veggies, including shredded carrots, cabbage, cucumber, avocado, cilantro, and 
sprouts in rice paper wraps, served with Thai peanut sauce – Three rolls per order 
 

 
 

Marinated Chick Burger  Baked Bananas 

     Vegan Avocado & Mango “Chick” Bowl     $13 

     Oven baked sprouted tortilla bowl filled with organic spinach,  
     savory basmati, black beans, vegan chick patty  marinated in  
     mango & coconut sauce, topped with avocado and cilantro    

     Vegan sour cream & house salsa served on the side 



  
RAW Spinach-Avocado-Goji Salad   $8 
Organic baby spinach tossed with avocado chunks, goji berries, organic 
pumpkin seeds with olive oil and lime dressing  
Add Walnuts $2  and/or  Apples $2 
  
RAW Kale Salad      $8 
Organic kale, red onion, tomato, broccoli, and green pepper, served with an 
olive oil, apple cider vinegar, and Italian herb dressing  
Add Raw Avo Fries $5 
 
Avo Fries     Great Side Dish!   $5 
A whole avocado, sliced & breaded with a mixture of nutritional yeast, flax 
meal, garlic powder, and sea salt     Add Cayenne $ .25 
  
Raw Romaine Wrap    $9 
Three romaine lettuce leaves filled with avocado, cucumber, sundried 
tomatoes, raw olives, and chopped onions  
  

  
  
 
 

 Apple Walnut Salad Raw Avo Fries 

 

 
Portobello, sea salt and spices, avocado, jalapenos,  
spinach, tomato, and sprouts 
Little kisses of olive oil and apple cider vinegar 

 

Raw Tacos            $8 

Red cabbage filled with nutritional yeast, flax meal,  
avocado, carrots, and sprouts 
 



  
 
 
Amazing Energy - spinach, apples, fennel, kale, cucumber   $7 + add Tonic 

Fresh & Cool - spinach, cucumber, parsley     $7 + add Tonic 

Sexy & Slim - carrots, cayenne, parsley, celery, spinach    $7 + add Tonic 

Spicy Tomato Mary - bell pepper, lemon, tomatoes, celery,   $7 + add Tonic 

                                                  cayenne, freshly ground black peppercorns 

Strong Bones - apple, carrots, broccoli, lemon, parsley    $7 + add Tonic 

Super Alkaline - celery, cucumber, carrots, spinach, apple   $7 + add Tonic 

Toxins Be Gone - cranberry, apples                                                  $7 + add Tonic 

Carrots Only Please      $5 + add Tonic 

Carrots Your Way      $5 + add Tonic 

 Add Apple, Lemon, Lime, Orange, Ginger, Beets, Garlic, Cayenne,  
 Parsley, Fennel  or Cilantro for $.75 each 
 
  
 
 

 Siberian Ginseng -  Increases physical & mental endurance, improves memory 
 Albizzia Flower Shen Drops -  Mood lifter and stress reliever  
 Sweetfruit Drops -  Tonifies the lungs, supports immune system & adds sweetness 
 Yin Replenisher Drops -  Promotes healthy and radiant skin 
 Longevity Drops -  Adaptogenic, immune-supporting benefits, & overall health 
 Diamond Mind Drops -  Oxygen, memory, mental focus, blood flow 



  
 
 
Triple Berry     $8 + add Tonic 

Unsweetened almond milk, banana, raspberries, blueberries,  
strawberries, hemp oil, acai 

Super Green Machine      $8 + add Tonic 

Spinach, kale, pineapple, banana, coconut milk, hemp hearts  
powder 

Super Mango     $8 + add Tonic 

Fresh mango, banana, apple, almond milk , protein powder  
*Choice of protein powder (Hemp, Rice) or Source of Life powder 

 Rainbow Sunshine      $5 + add Tonic 
Orange, papaya, banana, strawberries 
 
 
 

 Siberian Ginseng -  Increases physical & mental endurance, improves memory 
 Albizzia Flower Shen Drops -  Mood lifter and stress reliever  
 Sweetfruit Drops -  Tonifies the lungs, supports immune system & adds sweetness 
 Yin Replenisher Drops -  Promotes healthy and radiant skin 
 Longevity Drops -  Adaptogenic, immune-supporting benefits, & overall health 
 Diamond Mind Drops -  Oxygen, memory, mental focus, blood flow 


