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Kreation Organic
& Marjan Sarshar’s 
Journey of Self Love

Owned by an immigrant,
run by immigrants.

By Carole Dixon

Marjan Sarshar was born and raised in 
Tehran, Iran before escaping to the 

U.S. as a teenager. Marjan’s journey as a 
refugee and immigrant has brought many 
obstacles; however, she considers them a 
blessing and positive learning experience. 
Kreation Organic was born out of the love 
of a single mother raising two daughters 
and a mission to put their well-being first, 
which transcended into a larger passion to 

nurture her community and herself. Marjan built 
an empire of thriving lifestyle kafes and organic 
juice bars from the ground up in Los Angeles, 
and she does not plan on slowing down anytime 
soon. Marjan is now putting her lifelong dreams 
into action by giving back to the community 
through providing healthy, local, environmentally 
sustainable options, while pushing toward social 
change and political activism.
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Were you always drawn to health and wellness?
Natural ingredients and homeopathic remedies are ingrained 
in Persian culture and have been used for thousands of years to 
cure or alleviate ailments before modern medicine. Throughout my 
upbringing, these remedies were used as a preventative measure 
against illness and often as an alternative to antibiotics. Iranians 
use garlic, turmeric, chicken soup, lemon, fermented foods, dried 
fruits, and herbs in every recipe, and the food was naturally organic. 
I learned firsthand the power of food and its impact on one’s health.
Did you cook at home as a family?
In my family food is everything. If you respect someone, you 
make them good food. Growing up, my Dad’s way of expressing 
love was through cooking for me and my siblings. He often made 
vegetarian rice with lots of fresh herbs and lentils. My Mom was 
also a wonderful cook. Fresh and healthy home-cooked meals have 
been a top priority for my children. I love entertaining and creating 
a sense of family and home for my guests as well. Nothing brings 
people together like good food.
Tell us more about the inspiration for launching  
Kreation Organic?
Many sparks ignited the flame. I wanted to follow my passion for 
health, sustainability, and social change, positively contribute to my 
community, and still spend quality time with my kids. At the time, 
there were not many healthy, organic options around. I couldn’t find 
anywhere, outside of my home, that I trusted to take my family and 
I wouldn’t settle for less than the best. I had the passion and drive 
to be a businesswoman with a career I was proud of, and accepted 
the challenges I knew would arise from being a minority woman in 
a man’s field. I drew a lot of inspiration from Tony Robbins, Rumi, 
the Landmark Forum personal development and other self-help 
and spiritual growth programs. My own personal struggles with yo-
yo diets, maintaining a healthy weight and lifestyle also fueled my 
passion.
How did you finally break the cycle of yo-yo diets?
I acknowledged this shortcoming instead of blaming myself. I 
used to get into a vicious cycle of emotional eating—using food as 
a coping mechanism. I tried practically every fad diet there was, 
until I realized that they were not sustainable. In order to maintain 
a healthy lifestyle, I switched to a consistent diet of clean, organic 
food, and made it accessible at all times. Today, my cravings are 
not as bad —b ut it is definitely an ongoing journey.
What does self-care and self-love really mean to you?
They go hand-in-hand. In order to love and care for yourself, you 
must take care of your body and mind through balance, clean 
eating, doing activities that make you feel good and build your 
confidence, and surrounding yourself with positivity. Self-love is 
also a continuous journey of learning and spiritual growth. I continue 
to develop my skills from University of Santa Monica as spiritual 
coach and educate myself by traveling around the world. That is 
self-care and self-love to me: doing things that I love while learning 
and growing.
Is any food off limits to you?
I eat everything! I do 80/20 (good/bad), but my goal is to reach 
90/10. I’m very social and I travel a lot so it’s not humanly possible 
for me to eat clean all the time— everything in moderation.  When 
traveling, I explore new and exciting foods and eat what others are 
eating. I can’t resist a good pasta! However, I portion control and 
remind myself that imperfection is beautiful, and as long as I feel 
good and happy, it is okay to “cheat” here and there.
What does a cheat day look like for you?
French fries, chips, Persian rice, and a good tequila!
Did you self-educate yourself on what ingredients were good 
for certain ailments?
A lot of my knowledge stems from cultural traditions. I’ve also read 
many recipe and self-motivation books, attended nutrition and 
health courses, traveled, and worked with nutritionists and other 
knowledgeable people in the health and food world. At Kreation, 
we promote a healthier lifestyle of using food as medicine instead 

of relying solely on pharmaceuticals as a band-aid for root 
causes. Many health related issues can be fixed with simple 
lifestyle changes. Of course, not everything can be healed 
with food, but it’s a great start.
Did you create all of the recipes?
They all have my influence and direction, but I also have the 
best doctors, nutritionists, healers, a great team of consultants 
and our beautiful Kreation family contributing their love and 
input. It takes a village to come up with all of these ideas, and 
I always select the best, most knowledgeable, reliable people 
based on their trade or experience. I did a lot of research by 
traveling and trying wellness centers around the world, not 
to mention the countless amazing fresh health food stores 
I’ve visited globally. So, it’s a combination of Persian culture 
and my experiences, well-educated people, and amazing 
employees from different ethnicities and backgrounds.
When did you decide to expand the business?
Shortly after opening; people were begging us to open in 
their neighborhood! We take pride in being one of the first 
sustainable certified green restaurants in Santa Monica. In 
the beginning stages of expansion, many men in the business 
didn’t take me seriously simply because I am a woman. I 
experienced harassment and undermining of my talents and 
abilities. It took a lot of courage for me to move forward, continue 
expanding and show people that an immigrant woman can be 
just as successful, if not more so, than a man. I want to be an 
example to other immigrants and minority women that you can 
succeed in America, no matter who you are, as long as you 
have the courage, dedication, and passion.

What plans does Kreation have now?
Continuing to make a positive impact in our community, 
creating an amazing culture for our Kreation family, and 
bringing social change and awareness. We are focused on 
giving back to the environment and promoting sustainability 
through minimizing plastic waste and giving $1 cash back 
for each glass bottle returned. What started off as a healthy 
marketplace, restaurant, and juice-bar, is now a widely-
known lifestyle brand. We now roast our own coffee, we’re 
developing skincare products, and have a healthy cold-
pressed juice-infused cocktail bar in Brentwood. Every day we 
are expanding with no plans to franchise our family business.
We proudly just launched the  Kreation Foundation , a non-
profit organization   which raises funds and brings awareness 
to environmental issues, education in underprivileged 
communities, women and minority rights, immigration, 
emergency supplies for natural disasters, and many other 
causes that we are passionate about.
What are you most grateful for?
I’m grateful for the abundance of opportunity, and I’m humbled 
by the support and love we receive from our community. I 
am so grateful people support my vision and work with me to 
make people more health conscious and make healthy food 
and a healthy lifestyle so accessible. My mission is that every 
day I will work to make this company a better company than 
the day before.
What is your greatest achievement so far?
I’m someone that any single mother, any immigrant, any 
person who is an outsider or an outcast can look up to and 
say, “If Marjan can do it, I can do it”! I want to be someone 
that people know they can turn to for support in following their 
dreams.

“I couldn’t find anywhere, outside of my 
home, that I trusted to take my family and 
I wouldn’t settle for less than the best.”
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with your help, we’ve
raised thousands of dollars for:
+ Earthquake relief in Mexico
+ California wildfire victims
+ Project Angel Food raised $30,000 & fed 6,000 people
+ Funding surgeries for those in need through  
the Khazani Foundation
+ Christmas gifts for foster children and families through 
the Westside Children’s Center
+ Volcano victims in Guatemala
+ Mental health awareness 
+ Keepod personal computing systems for students  
in Malawi, Africa 
+ Money for great causes that we believe in  
and local events that help our communities  
raise awareness!

Kreation shut down all locations and paid 
employees for a full workday during the 
Day Without Immigrants protest in 2019.
And we’re just getting started!

Is there a charity or cause you’re passionate about?  
We want to hear from you!  
kreationfoundation@kreationorganic.com         @kreationfoundationi
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JUICECOLD
PRESSED
COLD PRESSED

PREMIUM 
COLD PRESSED

Our regular cold pressed juices are 
just what you need to boost your 
health game. Never HPP (high 
pressure pasteurized), always organic. 
Go ahead, taste our rainbow!

Just like our regular juices, 
but even more special. Just 
kidding! (Kind of?) 

These juices are packed with 
superfoods, making them 
more nutrient-dense. 

HPP GF NF DF RAW V
uniity 

12
ORANGE
 JUICE

Enlighten clarity

trinity 
twist

harmony protien 
power

SERENITY

charcoaladesol

green 2 SUPER
DIGESTIVE 

CELERY

strength peaceful

illuminate

healer

modify

glow master
cleanse

CELERY

marjan’s
favorite

50 shades
of green

green 3 slim 
master

destress

green 1 fat burner
celery

milf

green 4 Young
coconut

green 5

blue dream
cbd

Balance

happy

custom Juices
MINTBERRY 
BREEZE DF, GF, NF, R, V
apple, lemon, strawberry, mint
RISE ‘N SHINE DF, GF, NF, R, V
fresh squeezed orange juice, açai 
berry juice
ENERGY DF, GF, NF, R, V
carrot, apple, ginger, bee pollen
HANGOVER DF, GF, NF, R, V
lemon, ginger, tomato, cayenne, 
cucumber
LIQUID LOZENGE DF, GF, NF, R, V
orange, lemon, ginger
DIGESTION DF, GF, NF, R, V
lime, fennel, mint, apple, ginger, 
cucumber, apple cider vinegar
SKIN DF, GF, NF, R, V
carrot, spinach, cucumber, parsley, 
aloe vera
NATURAL GATORADE DF, GF, 
NF, R, V almond mylk, green apple, 
frozen banana, kale, parsley
GRASSHOPPER DF, GF, NF, R, V
apple, cucumber, mint, wheatgrass
BRAIN DF, GF, NF, R, V
carrot, kale, apple, parsley, ginger, 
vital greens

BITCH-B-GONE DF, GF, NF, R, V 
wheatgrass, aloe vera, fennel, 
apple, flax seed, bee pollen

seasonal Juices
SASSY DF, GF, NF, R, V
watermelon, lemon, cayenne
ACTIVE DF, GF, NF, R, V
watermelon, mint
HEART DF, GF, NF, R, V
pomegranate, apple

GRAB  
‘N GO!
Pressed for time?  
No problem! Head to our selec-
tion of ready-made products 
and skip the wait.

HPP GF NF DF RAW V
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KREATION WATER

COLLAGEN WATER

Let’s face it – water is boring. And, when 
something is boring, we don’t consume 
it.  So, it is no wonder that 83% of women 
and 95% of men are not meeting the 
recommendations for daily water intake.

A simple way to get people to drink more 
water is to add flavor. One study published 
in the Journal Physiology and Behavior 
found that “reluctant drinkers” consumed 
159% more water when flavor was added.

If you battle with kidneys stones, then you’ll 
want to start drinking lemon infused water.  
The benefit of this fruit infusion is that the 
acids in lemon help prevent calcium from 
turning into crystals.

HPP GF DF WV

golab BLUE CBDlavenderaloe vera

peppermint lemonChlorophyll

Best
selling

Collagen promotes healthy 
joints and beautifies 
strengthens hair, skin &  
nails while strawberries 
provide B vitamins, ginger 
promotes healthy digestion, 
and blue algae contains 
antioxidants and has anti-
inflammatory benefits. 

Lemon is energizing and 
monkfruit is an all natural 
superfruit sweetener that 
contains no added sugar  
and is safe for diabetics  
to consume! 

DON’T
WAIT TO 
HYDRATE

If you’re thirsty,
that’s a sign your 
body is already 
dehydrated, which 
is what happens 
when you don’t have 
enough fluids to 
perform at peak.

9

DON’T FORGET:
Exchange your clean glass  
bottles for a $1 refund. 

metabolism? running. energy? up. digestion? check. skin? glowing.
CBD Water
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KLEANSE TIP: 
DID YOU KNOW DRY BRUSHING REMOVES DEAD SKIN CELLS, 
OPENS UP THE PORES AND ALLOWS TOXINS TO RELEASE 
QUICKER? IT ALSO MAKES YOUR SKIN SUPER SMOOTH!

PREMIUM DETOX  
features superfood add-ons  
and premium ingredients in 
each juice and is flooded with 
antioxidants, vitamins, minerals,  
and plant proteins.  It’s more 
nutrient-dense than simple fruit  
and vegetable-based juices for a 
more intense detox.

JUICE
GREEN MELTDOWN is our 
strongest fruit & vegetable 
based kleanse with a 
combination of green juices 
and master cleanse. Flourish 
penetrates to the cellular 
level for a full detoxification 
experience that leaves you 
with an amazing feeling of 
health & vibrancy.

BIKINI KLEANSE
Bikini Kleanse is specially 
designed for weight loss, 
but does so much more! It 
energizes, reduces bloating, 
and gives the skin a beautiful 
glow.
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MELTDOWN PROGRAM 
If you have to chew, this kleanse is for 
you. The first day of this meal program 
is a pure juice kleanse, which helps 
flush out toxins and prompt the body 
to better absorb vital nutrients. The 
remainder of this 12 day program 
features our clean grab & go food 
items and helps people experience 
better skin, energy, digestion and 
weight loss.

SEX KIT features juices and snacks 
flooded with vitamins and nutrients to 
keep energy levels sustained and keep 
the blood flowing. Maca helps boost sex 
drive while pineapple keeps you feeling, 
smelling and tasting good! In addition 
to the obvious benefits, this kit is also 
great for hair, skin & nails. **It’s highly 
recommended to do the 3-Day Sugar 
Flush prior to doing this kit to prep/prompt 
the body to be able to better absorb vital 
nutrients and get the most benefits out of it. 
 

SKINNY DIPPING 
Eat, drink, shrink. This lifestyle meal 
program focuses on weight loss and 
breaking bad eating habits. It features 
lean proteins and metabolism boosting 
juices and soups.

LIFESTYLE KLEANSE
is intended to help Kreate a new U and 
get you back on track to living your best 
life! This is a great program for people 
who struggle with eating processed 
foods and sugars, as it still provides 
whole, filling meals and desserts 
without feeling bloated, weighed down 
or having any unnecessary ingredients.

3 DAY SUGAR FLUSH 
focuses on keeping the body well-
fed and hydrated, with plenty of 
proteins, healthy fats and foods rich 
in antioxidants and phytonutrients. 
It helps to rebalance hormones, 
mood, energy, blood sugar and 
has immune boosting properties. 
Sugar is known to feed bad bacteria 
and cancer cells, and has been 
compared to cocaine for its highly 
addictive qualities. This kleanse is 
a great effective kickstart to crush 
a sugar habit and feel revitalized & 
energized naturally.

QUICK FIX features 6 tonic shots, 
syringe shots, or a combination of both 
(excluding those containing CBD). It’s 
recommended to take 1 Feel Better, 1 
Antibiotic, 1 Decongestant, 1 Vitamin 
C, 1 Glammunity and 1 Energy Shot, 
but depending on symptoms you 
can double up on what your body 
needs! **Sore throat? We recommend 
Antibiotic + Antidote. Body aches? 
Grab a Feel Better, Glammunity, and/or 
Immune+. Hungover, over-caffeinated 
or just need a boost? Try a Vitamin 
C, Skin Shot and/or EmerJui-C to 
replenish vital nutrients.

THE HANGOVER KIT for when you 
wake up and say “I’m never drinking 
again”. Featuring charcoal and chlorophyll 
which detoxifies, purifies and rebuilds red 
blood cells. Green 5, Peppermint Water 
& Immune+ for hydration, headache and 
nausea relief. Coconut and Vitamin C for 
replenishing essential electrolytes and 
vitamins that are depleted after drinking. 
Bone broth for an immune boost, restoring 
magnesium, sodium & potassium levels to 
nourish you and get you back on your feet!

MEAL PROGRAMS
KLEANSER’STESTIM

ONIALS

KITS

“Since my first 
kleanse, I’ve lost 
over 20 lbs and 
have completely 
transformed my 
body and my life”

@renlizface
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PLATES AND 
COMBOS

Food FACT:
Black rice is also known as 
Emperor’s Rice. It used to be 
extremely rare and used only as 
a tribute food to the 
emperor in early Chinese 
dynastic times to ensure his 
health and longevity.  

Since ordinary people were not 
allowed to use or eat the rice, 
it got the name of “Forbidden 
Rice”. Today it’s loved for its 
high levels of antioxidants, 
protein, iron and 
superior nutritional value.

A sweet tongue, a dirty mind, a playful heart, and a loving soul.  
Wouldn't that be an amazing combination?

PLATES
served with whole wheat lavash, roasted roma tomato and a
small house salad ( paleo/ keto without lavash)

GRILLED VEGETARIAN KABOB DF, GF, K , NF, P

ORGANIC FREE-RANGE CHICKEN  
BREAST KABOB K , NF, P

ORGANIC GROUND BEEF KABOB DF, P, NF, K 

TENDERLOIN KABOB P, NF, K 

GRILLED SCOTTISH SALMON P, DF, NF, K 

BRAISED BEEF SHORT RIB P, DF, NF, K
 
ORGANIC CHICKEN MEATBALLS GF, NF

VEGAN MEATLESS MEATBALLS DF, NF, V

COMBINATIONS
served with roasted roma tomato, grilled corn, a small house
salad, whole wheat lavash and quinoa or forbidden rice

GRILLED VEGETARIAN KABOB DF, NF

ORGANIC FREE-RANGE CHICKEN  
BREAST KABOB NF

ORGANIC GROUND BEEF KABOB NF

ORGANIC BEEF TENDERLOIN KABOB NF

GRILLED SCOTTISH SALMON GF, DF, NF

ORGANIC BRAISED BEEF SHORT RIB DF, NF

ORGANIC CHICKEN MEATBALLS GF, NF

VEGAN MEATLESS MEATBALLS DF, NF, V
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EAT YOUR
COLORS!

chicken kabob combo
 with forbidden rice
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apple, strawberry, banana, bee                       
pollen, raw honey, acai juice,                                                     
banana, blueberries,                  
raspberries, almond butter, 
topped with gluten-free granola,

acai, almond mylk, 
strawberry, banana, date, 
peanut butter, activated 
charcoal, topped with 
gluten-free granola, hemp 
hearts, strawberry

BLACK FOREST

AMAZON
acai juice, banana, cacao, almond 
butter topped with gluten-free 
granola, apple, strawberry, banana, 
bee pollen, raw honey

CHOCO BOWL

Level it up 
with our 

superfood 
ADD ONS           

BOWLS
GRAB LIFE

1

coconut mylk, pineapple, 
mango, almond butter, 
cloud 9 wellness                         
blend, honey, 
topped with 
gluten-free granola, 
coconut flakes, 
frozen blueberries

PARADISE2
CBD oil, almond 
mylk, coconut                                                                                           
mylk, banana, 
date, hemp                                                                                   
hearts, cacao nibs, 
chlorophyll, mint, 
peppermint extract, 
spinach topped with 
gluten-free granola, 
banana, hemp 
hearts, cacao nibs

3

4
orange juice, mango, pineapple, 
ginger, turmeric topped with 
gluten-free granola, pineapple, 
frozen mango, chili powder,    
honey, lime wedge

MANGONEADA5

BY THE

ZEN

All jokes acai’d, our bowls are the best.

6
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All jokes acai’d, our bowls are the best.

RECIPE FOR 1 BOWL + A BLENDER TO LICK

4 oz             Kreation Coconut Mylk
3-4 leaves    Kale
1 bunch        Spinach
1 Tbsp          Almond butter
4 oz              Frozen mango
4 oz              Frozen pineapple
4 oz              Frozen bananas
              
   2 oz       Gluten-free granola
               1/4        Fresh banana diced
               1/8        Fresh apple diced
              2       Fresh strawberry diced 
         + Drizzle raw honey
               sprinkle bee pollen...
                 go wild with what- 

                ever else is sitting 
                in your refrigerator!

                            
     

BLEND

TOP IT OFF

coconut mylk, banana, kale, 
spinach, mango, pineapple, 
almond butter topped with 
gluten-free granola, apple, 
strawberry, banana, bee 
pollen, raw honey

JUNGLE

No ice, 
you’re 
cool 

enough

JUNGLE BOWLLike to spoon 
at home ? 
We’ve got you

THE 
BEES KNEES

Bee pollen 
is the food of the 

young bee and it is 
approximately 

40% protein. 
It is considered 
one of natures 

most completely 
nourishing foods.

*

7
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Breakfast 
BREAKFAST JUST MEANS 
“breaking the fast”
It’s the first food activating the digestive 
system after the overnight hours when
nothing was being eaten for awhile.
SO IT DOESN’T MATTER WHEN YOU EAT,
it’s what you eat.
The foods you choose will effect the 
response of hunger hormones and gut 
bacteria. Energy levels, mood, focus, 
weight, skin, digestion starts with 
healthy gut bacteria.
GOOD FOODS TO 
break your fast:
Start with any “Green Juice” or 
“Master Cleanse” and then follow 
with Oatmeal, greek yogurt, 
bananas, eggs, nut butters, berries,
whole grain bread, avocado.

“Last week I was 
thinking of avocado. Today, 
 I’m ordering avocado.”
Follow your dreams

YES & NO!
the most important meal of the day?
Is Breakfast Really

AVOCADO TOAST

HUEVOS CANCUN

BENEDICT

PROTEIN TRIO OMELETTE GF*, DF, NF
Organic egg whites, quinoa, kale, turmeric, 
garlic, onion, chili flakes, flaxseed oil, chia seeds, 
served with a side of salsa and a side salad

THE O-MEGA BOWL GF*, NF
6 organic egg whites scrambled with spinach, 
organic free-range chicken, bruschetta, quinoa 
and avocado, served with a side of salsa
GO GREEN, GO BLACK, 
YOU’LL NEVER GO BACK GF, DF, NF
6 organic egg whites, forbidden black rice, kale, 
turmeric, garlic, chili flakes, flaxseed oil, chia seeds, 
served with a side of salsa and a side salad

SHIRAZ FRITTATA GF*, DF, NF 
Three organic eggs with caramelized onions, garlic 
and Roma tomato, baked with a hint of turmeric 
and basil. Served with a baguette and a side salad

HUEVOS CANCUN GF*, DF, NF
Three organic eggs with cilantro, topped with 
roasted corn & black bean salsa and fresh avocado. 
Served with a baguette and a side salad

SCOTTISH SALMON GF*, NF
Two organic eggs topped with lemon 
butter-caper poached salmon, Hawaiian 
red onions and a roasted Roma tomato. 
served with a baguette and a side salad

GARDEN GF*, DF, NF
Three organic egg omelette with caramelized 
shiitake mushrooms, red bell peppers, Roma tomato, 
garlic and basil. Served with a baguette and 
a side salad.

SEASONAL GF*, NF  
Three organic eggs with heirloom potatoes, 
Hawaiian red onion, red bell pepper, 
kielbasa sausage and housemade hollandaise. 
Served with a baguette and a side salad
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Breakfast 

PROTEIN TRIO OMELETTE GF*, DF, NF
Organic egg whites, quinoa, kale, turmeric, 
garlic, onion, chili flakes, flaxseed oil, chia seeds, 
served with a side of salsa and a side salad

THE O-MEGA BOWL GF*, NF
6 organic egg whites scrambled with spinach, 
organic free-range chicken, bruschetta, quinoa 
and avocado, served with a side of salsa
GO GREEN, GO BLACK, 
YOU’LL NEVER GO BACK GF, DF, NF
6 organic egg whites, forbidden black rice, kale, 
turmeric, garlic, chili flakes, flaxseed oil, chia seeds, 
served with a side of salsa and a side salad

SHIRAZ FRITTATA GF*, DF, NF 
Three organic eggs with caramelized onions, garlic 
and Roma tomato, baked with a hint of turmeric 
and basil. Served with a baguette and a side salad

all day

Organic eggs, greens, bacon, bruschetta, Hawaiian red onion DF, NF 

Organic eggs, greens, bruschetta, feta cheese NF 

Organic eggs, greens, avocado, roasted corn & black bean salsa DF, NF

A
B
C

WRAPPED IN WHOLE WHEAT LAVASH AND SERVED WITH A SIDE  SALAD
BREAKFAST WRAPS

A. BLUEBERRY PANCAKES 
Served with sliced banana, sprouted 
almonds banana & açai berry juice
B. OATMEAL ALMOND PANCAKES
C. BUTTERMILK PANCAKES NF

D. MATCHA PANCAKES
Served with sliced banana 
and sprouted almonds
E. TURMERIC PANCAKES NF
Served with sliced strawberries

F. KIDS PANCAKES NF
Served with strawberries 
and blueberries

Pancakes
Served with pure organic 
Vermont maple syrup
(not available at Abbot Kinney Kafe)

Add to anything

TWO ORGANIC EGGS
SUB EGG WHITES
AVOCADO
ORGANIC BACON
ORGANIC TURKEY BACON
ORGANIC KIELBASA SAUSAGE
HEIRLOOM ROSEMARY POTATOES
HASH BROWNS
FRESH FRUIT 
BOWL OF BERRIES
VEGETARIAN KABOB
GRILLED SCOTTISH SALMON
ORGANIC FREE-RANGE CHICKEN KABOB
ORGANIC GROUND BEEF KABOB
ORGANIC BEEF TENDERLOIN KABOB
ORGANIC CHICKEN MEATBALLS
VEGAN MEATLESS MEATBALLS

AVOCADO TOAST DF, V, NF
Mashed avocado, topped with Roma tomato, basil, 
garlic, chili flakes and chia seeds. 
Served on multi-grain bread and a side salad

IRISH STEEL-CUT OATMEAL NF

a. Flax meal, fresh blueberries, a drizzle of 
omega-3 flax oil and açai berry juice gf, df, nf, V
b. A touch of cream, brown sugar, drizzled 
with pure organic Vermont maple syrup gf, nf

MEDITERRANEAN DF, V, NF
Feta, sprouted almonds, Persian cucumber, bruschetta, 
Hawaiian red onion, red bell pepper, and basil, served 
with a toasted baguette or whole wheat lavash

PARFAIT
Housemade antioxidant omega-3 granola, probiotic 
yogurt and a bowl of fresh berries.

*GF without baguette or by substituting GF baguette for an additional 
charge

MONACO GF*, NF
Three organic eggs topped with prosciutto, feta and 
sauteed spinach. Served with a baguette and a side salad

BENEDICT NF
Prosciutto or lox, sauteed spinach, two poached organic eggs, home-
made hollandaise served on a baguette with a side salad 
(substitue a gluten-free baguette)

TRADITIONAL BREAKFAST PLATE GF*, DF, NF 
Two organic eggs any style, organic bacon, heirloom potatoes 
and a roasted Roma tomato. Served with a baguette and 
a side salad (substitute gluten-free baguette)

LOX PLATE
Served with bruschetta, Hawaiian red onion, Persian 
cucumber salad, capers, cream cheese and a toasted baguette
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Getting to the 
of the Problem with Turmeric

Root

Turmeric just might be the most effective nutritional supplement in existence. It’s been used for 
thousands of years across a multitude of cultures as a spice and medicinal herb. If there is one 
single root that scares the absolute shit out of pharmaceutical companies, it’s turmeric. Here’s why: 
there is no money to be made in curing disease or preventative medicine, and studies are showing 
this superfood has the potential of accomplishing both.

Over the last few years, more and more medical studies are being published on this ancient 
spice and its potential health benefits: hundreds have already been identified. This is pretty 
amazing when you consider pharmaceutical drugs are typically marketed for one health 
benefit, followed by sometimes 50 or more potential side effects. 

Feeling Blue? Try Gold. A recent study has shown that curcumin 
in turmeric is more effective for treating depression than 

Prozac. Grab an Immune+ when you need a pick-me up.

 NO Ibuprofen, NO Problem. NSAIDS can be a good 
quick fix, but a trial for osteoarthritis revealed that 
curcumin in turmeric was more effective for treating 
pain than ibuprofen was. Try a Gold Goals regularly 
for a dynamic ginger-turmeric pain-fighting duo. 

A Root to Remember: In a recent study, subjects with mild 
memory problems who took curcumin demonstrated a 28% 

improvement in memory tests over the course of the study as well as slight 
improvements in mood. Warm up a weight loss cabbage soup when you need a lil’ 

cognitive boost.

Heart Health. Heart Disease is the #1 cause of death in the world according to the World Heath 
Organization. Curcumin may help reverse Steps in the heart disease process and could be 
as effective as exercise when it comes to endothelial function. Enjoy a Mangoneada 
featuring heart-healthy mango & turmeric. 

These studies and many more prove the healing powers of turmeric which is safe, 
affordable and used globally. Still, it has not received FDA approval to “prevent, 

treat, or cure” despite the fact that it is capable of doing each of those things. Is it 
ethical to exclude natural remedies as solutions in place of synthetic alternatives? It’s 

strange when, as a society, we consider nature’s remedies as the “alternative medicine”.

 DID YOU KNOW? The US and New Zealand are the only countries in the world that allow direct-
to-consumer advertising of pharmaceuticals. There are, on average, 80 drug commercials every hour of 
every day on television. 9 out of 10 of the largest pharmaceutical companies spend more on marketing than they 
do on research and development of new drugs.  

WHEN IT COMES TO BIG PHARMA,  
A PATIENT CURED IS A CUSTOMER LOST.

written by
Mollie O’Rourke
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Beauty Benefits of Turmeric:

COMBINE INGREDIENTS: 
(Can be refrigerated for up to one week)

• 4 TBSP RAW HONEY
• 2 TSP COCONUT OIL
• 2 TBSP BROWN SUGAR
• 1 TBSP TURMERIC POWDER
• ½ TSP LEMON JUICE
• ½ CUP CHOPPED FRESH ALOE VERA
• 4 OZ PLAIN YOGURT
• 2 TSP BROWN RICE FLOUR
• ½ TBSP ROSEWATER
* ADD A PINCH OF BLACK PEPPER TO ACTIVATE

glow up

raw mask recipe
brightens, calms redness, combats aging, prevents acne + reduces the 
appearance of  acne scars. you can also use it as a spot treatment!

turmeric’s antioxidant and anti-inflammatory  
components can help revive and bring out your
natural glow!

It can also help heal wounds quickly, control 
psoriasis and clear up acne breakouts, all while 
soothing the skin. After all...if you can’t put it in-
you, don’t put it on you.

*This statement has not been evaluated by the food and drug administration. This product is not intended to diagnose, treat, or prevent any disease.  
This information should not replace medical advice from you doctor.

With turmeric
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BLACK ON BLACK DF GF NF V   
  soy milk, black tea, activated 
charcoal, coconut oil 

LA VIDA MOCHA GF NF 
whole milk, espresso, mocha 
powder, cinnamon, cayenne pepper

BLUE VIBES DF GF NF V 
coconut mylk, blue algae, chai 
spice, CBD oil, vanilla 

UPBEET DF GF 
almond mylk, beet juice, ginger, 
cinnamon, raw honey 

#GOLDGOALS  GF NF 
whole milk, turmeric, ginger, raw honey, 
black pepper, cinnamon, lemon zest
 

MATCHAPPRECIATED DF GF NF V 
coconut mylk, matcha, vanilla 

lattes
extraordinary



21

Hand-crafted teas for emotional well-being

COLD PRESSED COFFEE DF GF NF V  
cold pressed coffee 

GLAMBAM DF GF 
collagen protein, avocado, MCT oil, almond 
butter, cacao nibs, cold pressed coffee, 
coconut mylk, ceylon cinnamon, Himalayan salt 

LOADED GUN GF NF  
vanilla extract, cold pressed coffee, coconut 
mylk, coconut oil, grass-fed unsalted butter, 
cacao powder, cinnamon 

MATCHA LATTE GF DF NF V  
matcha green tea, cinnamon, chlorophyll, chai 
spice, vanilla extract, coconut mylk 

VANILLA LATTE DF GF V  
cold pressed coffee, almond mylk, vanilla 
extract, coconut sugar, cinnamon 

POOP ENFORCER DF GF NF R V 
alkaline water, senna leaf, malva verticillata, 
lemon

All shots are double ristretto. Kreation’s organic 
house coffee blend is fresh roasted in house daily. 
choose from organic whole milk, non-fat milk, soy 
milk, or kreation’s housemade organic coconut or 
almond mylk. Served hot or over ice.

KREATION COFFEE 

ESPRESSO 

AMERICANO
CAFE AU LAIT
CAPPUCCINO
CARMELLO
MACCHIATO
MOCHA 

HOT CHOCOLATE 

CHAI-LATTE
LATTE 
choice of milk, espresso
VANILLA LATTE 
choice of milk, espresso, vanilla
CBD COLD BREW
cold brew, CBD oil

 

FRESH GINGER 
with raw honey & lemon 

FRESH TURMERIC 
with raw honey & lemon 

EMERJUICTEA  
grapefruit seed extract, 
camu camu, orange juice, 
tangerine, red pepper, 
strawberry, lemon, lime 

IMMUNITEA
bio-active silver hydrosol, 
turmeric, ginger, lemon,  
cayenne pepper 

BEAUTEA
50 shades of green, orange 
juice, activated silicon, bo-
ron, zinc 

ANXIETEA 
CBD oil, green tea, ashwa-
gandha root, passion flower, 
chlorophyll 

LOYALTEA  
chamomile lavender 

MENTALITEA 
moroccan mint 

GENEROSITEA 
masala chai 

VITALITEA 
green sencha 

SPIRITUALITEA 
Persian cardamon 

NUDITEA 
earl grey 

SEXUALITEA  
cacao reishi mushroom 

HONESTEA  
english breakfast

coffee

coffee & tea
cold pressed

motionaltea

almond MYLK

You’ll love 
our tit-less 
mylks...

ALMOND MYLK
coconut MYLK &

GRAB ‘N GO!
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MILKY WAY GF 
organic milk, raw almonds, raw honey, choice of bananas 
or strawberries
 
AWAKE DF GF NF R V  
espresso, maca, coconut mylk, frozen banana
 
CHOCOLATE LOVERS DF GF R V 
almond mylk, cacao, carob, frozen banana, natural 
peanut butter

transform 
smoothies 24oz
PROSPERITY GF NF R  
turmeric, ginger, mango, pineapple, lemon, cayenne, 
orange juice, agave, goji berries, acai, camu camu, 
mangosteen, tocos, pomegranate powder, strawberry 
powder, whey protein, barberry 

AMBROSIA GF NF  
beet, apple, carrot, lemon, banana, strawberry, pear, 
coconut mylk, probiotic yogurt, goji berries, maca, 
Himalayan salt, açai powder, camu camu, mangosteen, 
tocos, pomegranate powder, whey protein
 
LONGEVITY GF
almond mylk, avocado, banana, blueberry, pineapple, 
orange juice, romaine, spinach, celery, parsley, 
cucumber, kale, probiotic yogurt, Himalayan salt, chia 
seeds, chlorella, dulse leaf, flax seed, hemp protein, 
horsetail herb, kelp, maca, matcha, mesquite, probiotics, 
spirulina, tocos, turmeric powder, wheatgrass 

BRILLIANCE DF 
almond mylk, date, flax seed, plant protein, banana, 
cashew, vanilla extract, rice protein, tocos, collagen 
protein, maca, ashwagandha root, astragalus root, pearl, 
ye seng reishi mushroom 

IMMORTAL GF
cold pressed coffee, coconut mylk, grass fed unsalted 
butter, banana, coconut oil, cacao powder, mocha 
powder, vanilla extract, carob nibs, cashew, cacao 
powder, chaga, chia seeds, cordyceps, flax seed, 
mesquite, plant protein, tocos 

NIRVANA DF NF R 
pineapple, pear, ginger, mint, banana, strawberry, 
coconut mylk, tocos, collagen protein, maca, 
ashwagandha root, astragalus root, flax seed, pearl, ye 
seng reishi mushroom, rice protein, activated charcoal

RADIANCE GF R 
pineapple, cucumber, romaine, parsley, spinach, mint, 
turmeric, coconut mylk, aloe vera, chlorophyll, chia 
seeds, spirulina, vital greens, chlorella, dulse leaf, flax 
seed, hemp, horse tail, kelp, maca, matcha, mesquite, 
probiotics, wheatgrass

 

premium cold pressed 
smoothies
GREENTASTIC GF 
almond mylk, avocado, banana, orange, romaine, 
spinach, celery, parsley, cucumber, kale, probiotic 
yogurt, Himalayan salt, green wellness protein power 

BERRYATRIC GF
coconut water, raspberry, strawberry, almond butter,  
chia seeds, banana, raw honey, berry wellness  
protein powder 

CHAI-LICIOUS DF GF R 
coconut mylk, chai spice, banana, cashew, Israeli date, 
pisatchios, cacao wellness protein power 

GLAMOLOGY GF 
collagen protein, cacao wellness superfood powder, 
tocos, flax meal, cacao nibs, date, vanilla extract, 
avocado, banana, strawberries, almond mylk 

TRANQUILITY DF GF R V
coconut mylk, coconut meat, turmeric, pineapple, 
mango, orange, cashews, plant protein, tocos 
 
WARRIOR DF GF R V 
banana, pineapple, beet, cucumber, spinach, basil, 
lemon, orange, grapefruit, blueberry, turmeric, acai 
powder, camu camu, flax seed, pomegranate powder 

KETO SMOOTHIE DF GF R V
avocado, walnuts, almond mylk, almond butter, plant 
protein, cacao, cinnamon, vanilla extract, monk fruit

HEAVY METAL DETOX GF, DF, R, NF, V 
orange, banana, blueberries, cilantro, spirulina,  
grass juice powder, atlantic dulse, alkaline water

custom smoothies
GREEN DREAM DF GF R V
almond mylk, green apple, frozen banana, kale, parsley

YELLOW DIAMOND DF GF R V 
coconut mylk, frozen pineapple, almond butter,  
frozen banana 

ORANGE SUNRISE DF GF R V 
coconut mylk, frozen mango, almond butter,  
frozen banana 

PINK PANTHER DF GF R V 
almond mylk, strawberries, frozen banana 

AÇAI MIRACLE GF 
açai juice, raspberries, yogurt, homemade granola, 
frozen banana 

RED VELVET GF  
almond mylk, yogurt, raspberries, vanilla extract,  
frozen banana 

MAJOON (LOVE POTION) DF 
almond mylk, raw almonds, date, raisin, banana, 
cacao, granola 

medical
medium
recipe!

MARJAN’S

FAV
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add-ons
CHLOROPHYLL 
SPIRULINA 
VITAL GREENS 
ALOE VERA  
MATCHA  
MACA 

CAMU CAMU 

HORSETAIL HERB  
TURMERIC 

GINGER 

APPLE CIDER VINEGAR
GRANOLA 

GRANOLA (GLUTEN-FREE)  
ACTIVATED CHARCOAL 

CACAO POWDER 
CACAO NIBS 
PEANUT BUTTER
RAW ALMONDS 
ALMOND BUTTER 

COCONUT OIL 

RAW CASHEWS 

FLAX SEED 

CHIA SEED 

MCT OIL 

HEMP CBD 

PROBIOTIC 

GOJI BERRIES 

BEE POLLEN 
GREEN WELLNESS 
BERRY WELLNESS 

CACAO WELLNESS
CLOUD 9 WELLNESS
RAW VEGAN PROTEIN
PLANT PROTEIN
WHEY PROTEIN
HEMP SEEDS

milky way 
(add-on blue algae)

green 
dream

yellow 
diamond

red 
velvet

Go ahead:be as extra as our endless  add-ons!
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 GLUTEN-FREE, DAIRY-FREE,  
NUT-FREE, RAW + VEGAN..
A MUST TRY !

SOLTANI
(GOOD FOR TWO!)

KALE SALAD
SPECIAL

PERSIAN
CHICKEN

TACOS
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(TRY SOLTANI IF 
YOU LIKE VARIETY)

SOLTANI
(GOOD FOR TWO!)

PERSIAN
CHICKEN

TACOS

LAVACHOS

ORGANIC FREE-RANGE  
CHICKEN KABOB SPECIAL NF   
with hummus, yogurt dip and a small salad

PERSIAN VERSION TACO 
served with gluten-free tortillas, house made  
salsa, roasted corn & black bean salsa and a  
Persian cucumber salad
 ORGANIC FREE-RANGE CHICKEN NF 

GRILLED SCOTTISH SALMON DF GF NF 

BEEF TENDERLOIN DF GF NF  

VEGETARIAN GF DF NF V   

PERSIAN VERSION PASTA 
(substitute gluten-free pasta or 
substitute zucchini noodles)
ORGANIC FREE-RANGE CHICKEN NF  ORGANIC CHICKEN MEATBALLS GF NF 

GRILLED SCOTTISH SALMON DF NF

VEGETARIAN DF NF 

VEGAN MEATLESS MEATBALLS DF NF  

KREATION KLUB DF NF 
organic bacon, organic greens, bruschetta,  
hummus on multigrain bread

KALE SALAD SPECIAL GF DF V
organic kale, quinoa, carrot, roma tomato,  
persian cucumber with a side of hummus and  
black bean salsa 

LAVACHOS DF NF 
toasted lavash, guacamole, braised beef short rib, 
organic scrambled egg, topped with pico de gallo 

SOLTANI (good for two)
served with beef tenderloin, ground beef and chick-
en kabob, small cold tapas sampler, small house 
salad and whole wheat lavash 



26

LENTIL SOUP GF DF  NF  V 
Lentils, celery, heirloom carrots, parsley, ginger, garlic, 
onion, vegetable broth, turmeric, Kreation spices 

WHITE BEAN KALE SOUP  DF GF  V  
Kale, white beans, celery, heirloom carrots, tomatoes, 
onion, garlic, red bell pepper, pumpkin seeds, sesame 
seeds, vegetable broth, chipotle, pasilla chile, paprika, 
Kreation spices

WEIGHT LOSS CABBAGE SOUP DF GF K NF P V
cabbage, green bell pepper, celery, carrots, green 
onion, turmeric, cilantro, basil, garlic, lemon, vegetable 
broth, olive oil, Himalayan salt, Kreation spices

BISON BONE BROTH DF GF K NF P 
turmeric, ginger, apple cider vinegar, garlic, lemon, 
celery, Hawaiian red onion, bay leaves, rosemary, 
thyme, peppercorn, cumin, Himalayan salt

ORGANIC FREE-RANGE CHICKEN BONE 
BROTH DF GF K NF P 
turmeric, garlic, lemon, celery, Hawaiian red onion,  
bay leaves, cilantro, thyme, peppercorn, cumin, 
Himalayan salt

SPICY TURKEY CHILI DF GF NF 
organic turkey, kidney beans, sweet corn, heirloom 
tomatoes, Hawaiian red onion, red & green bell pepper, 
garlic, chicken broth, cilantro, Himalayan salt,  
Kreation spices

CHICKEN & RICE SOUP DF GF NF 
potatoes, heirloom carrots, celery, mint, zucchini, 
green bell peppers, cilantro, Kreation Spices

CHICKEN TORTILLA SOUP DF GF NF
organic chicken breast, corn tortilla, garlic, Hawaiian 
red onion, red bell pepper, heirloom tomatoes, sweet 
corn, celery, cilantro, black beans, Himalayan salt, 
Kreation spices

ASH SOUP NF 
spinach, parsley, cilantro, leeks, mint, quinoa, barley, 
sprouted garbanzo beans, black beans, topped with 
yogurt sauce and caramelized onions

MUSHROOM BARLEY SOUP DF NF V 
mushrooms, pearl barley, garlic, celery, cilantro, yellow 
onion, heirloom carrots, Himalayan salt, vegetable 
broth, Kreation spices

LIMON GREEN PALEO SOUP DF GF K NF P V 
broccoli, spinach, celery, green bell pepper, lemon, 
garlic, onion, Himalayan salt, Kreation spices

CAULIFLOWER PALEO SOUP DF GF K NF P V 
celery, ginger, turmeric, heirloom tomatoes, lemon, 
cayenne, olive oil, Kreation spices

TOMATO BASIL PALEO SOUP DF GF NF P V
heirloom tomatoes, basil, vegetable broth, coconut, 
heirloom carrots, Kreation spices

THAI CARROT PALEO SOUP DF GF NF P V 
heirloom carrots, vegetable broth, coconut, heirloom 
tomatoes, ginger, cinnamon, nutmeg, Kreation spices

BUTTERNUT SQUASH PALEO SOUP DF GF NF P V  
coconut, heirloom carrots, heirloom tomatoes, 
vegetable broth, Kreation Spices

ORDER FROM OUR RESTAURANT WITH 
YOUR SERVER... OR GRAB IT FROM 
OUR REFRIGERATOR.  ENJOY AT THE 
OFFICE, THE BEACH OR AT HOME!

SOUPS

GRAB ‘N GO!
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Chicken 
Bone Broth
SLOW SIMMERED FOR 48  
HOURS WITH FRESH HERBS 

FUEL + ENERGize +  
beautify with nourishing 
bone broth

AMINO ACIDS, COLLAGEN, & 
GLUCOSAMINE HELP KEEP YOU 
LOOKING AND FEELING YOUR 
VERY BEST. 

PALEO, WHOLE 30 AND  
CERTIFIED ORGANIC.

BETTER THAN BOTOX!

A MUST HAVE!
KEEP IN THE REFRIGERATOR TO USE FOR 
COOKING...TASTE THE DIFFERENCE!
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5 Simple Yoga 
Poses for 
the Best Sex 
of Your Life

Visualize... 
   ...fantasize

Now that we have the poses down, 
we have some of our favorite 
Kreation foods that you should be 
adding to your sex regimine to keep 
you invigorated, healthy and ready 
for your sexcapades.

So there you have it! Our 
top picks and poses to 
support you and your 
partner before having sex. 
Tag us @KreationJuice 
in your posts to show us 
your stretches (just please, 
nothing too inappropriate).

1 2 3

4 5

1    Meditate: It’s important for you to connect with the 
breath in your body and to center yourself. This will 
allow you to open your body, spirit and mind to that 
special someone. Distracted while having sex? First 
time, or a new partner... or someone you’ve wanted 
to be with for a long time? In any case, relaxing your 
mind and centering around your breath will bring 
you into the moment.  

2. Tree Pose: Focusing on your partner, their 
pleasure and yours will ensure a happy ending for 
the both of you (or all of you...?). Stretch that leg 
and keep it open! Hold this stance for as long as you 
can keep your balance, then switch legs. Opening 
up your hips is necessary if you want to be ready for 
missionary or straddling your partner. The wider the 
hips, the deeper the penetration.  

2

3. Butterfly Pose: Loosen those tightened muscles 
and increase your flexibility. If you’re feeling tight (...
we’re not talking about your vagina), hold this pose for 
a few minutes, allowing your muscles to relax and open. 
No one wants to have a partner who can’t get their leg 
up straight... if you’re into that. If you’re legs are going 
to quiver, it should only be from too much pleasure.

3

4. Cobra Pose: With this pose, we are opening our 
hearts and invigorating our bodies. It’s especially good 
for men to build stiffness in their lower backs; he’ll be 
ready with you under him to go a long time when he 
keeps this up. Hold this pose for 15-30 seconds. Fun 
Fact: this pose doubles as a sex position.

4

5. Lunge Pose: Alternate between both legs for 
30 seconds each. Lunges will build strength in your 
glutes and thighs, important for endurance and 
stamina. The stronger we are, the longer we can go! 
We need our glutes and thighs to last while we get 
closer to our climax, when we’re bouncing, when 
we’re penetrating... really for almost everything unless 
you’re planning to just lay there (please don’t).

5
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Visualize... 
   ...fantasize 1. Our Almond Mylk is a his and hers favorite 

 Almonds will regulate your hormones
 Help improve fertility
 Develop healthy ovarian follicles
 Supports the production of testosterone

2. Chicken Bone Broth boosts your libido
 90% of serotonin (your pleasure sensors) 
 is produced by gut microbes 
 Supports your immunity
 Detoxifies your gut
 Balances your body’s pH levels

4. Superfood Protein Powders build strength

 Rebuild and repair muscles and tissues
 Increases endurance
 Maintain steady energy
 Promotes healthy sleeping patterns 
 Balances hormones

 3. Dehydrated Fruit increases blood flow
 Increase blood flow to your sex organs
 Taste and smell good for your foreplay

5. Rainbow diets keep you vibrant
 
 Phytonutrients 
 Debloating 
 Fiber rich 
 Improves digestion 
 Strengthens your skin, hair and nails 
 Promotes Weight loss
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Master Cleanse

RECIPE :

32 oz water, 6 lemons 

Agave to taste or Stevia* 

or Maple Syrup grade B 

(*Marjan s preference is Stevia) 

Cayenne liquid or powder to taste. 

Cayenne is very spicy, be careful! 

(*Marjan s Persian version is to add a tsp of Turmeric) 

*Makes 2 servings. 3 day shelf life if kept refrigerated.

Lemon Detox

,

MORE ENERGY 
AND CLARITY!

DIY
Benefits of the Ingredients: 
Lemon: Provides Vitamin C, 
and helps cleanse the liver and the colon. 

Agave: provides nutrients and natural sugars 
to promote energy and brain function. 
Agave also has 22% of our daily recommended 
amount of the trace mineral manganese. 
Manganese is used for enzymatic and 
antioxidative functions in the body. 
Cayenne: Cayenne is a natural spice for  
promoting weight loss. It helps to boost your  
metabolism and curb your appetite.

What to Expect: 
The Master Cleanse helps break bad eating 
habits and makes you conscious of what 
you are putting in your body. 

Expect to lose any bloated weight 
you may be carrying and then some, 
depending on how long you do it for.

‘
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Master Cleanse

RECIPE :

32 oz water, 6 lemons 

Agave to taste or Stevia* 

or Maple Syrup grade B 

(*Marjan s preference is Stevia) 

Cayenne liquid or powder to taste. 

Cayenne is very spicy, be careful! 

(*Marjan s Persian version is to add a tsp of Turmeric) 

*Makes 2 servings. 3 day shelf life if kept refrigerated.

The Master Kleanse

DIY
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Not all farts have to be stinky
If your gas can clear a yoga room, then there might be something deeper going on 
in your gut. Probiotics, the “good” bacteria that live in your gut and aid digestion, can 
boost your health and relieve intestinal inflammation and reduce smelly gas.

Let’s face it, some people are 
just gassier than others 

There are many over-the-counter probiotic 
supplements that you can take, however we always 
recommend going the natural route- 

a probiotic-rich diet.

You have probably heard 
about the concerns about 
having too much dairy. Not to 
worry. You can still get your 
probiotics without having 
heavy dairy in your diet. 

We have a great non-dairy solution for you that 
will give you the probiotics you need:

Potential Benefits:
Improve 
Digestion 
Boost 
immune 
system
Eliminate 
bad breath
Improve liver 
function to 
detox the body

Reduce constipation, 
IBS, and yeast 
infections

Clear skin

Shed pounds

Increase energy 
from production 
of vitamin B12

Come try our
Organic Almond Yogis,

CACAO YOGI 
STRAWBERRY YOGI, 

OR VANILLA YOGI 
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CHINESE CHICKEN WRAP GF DF 
organic chicken breast, napa cabbage, red 
cabbage, kilienne carrots, green onion, gluten-
free soy sauce, basil, sesame oil, garlic, gluten 
free tortilla, soy sauce dressing

FORTUNATE WRAP GF 
wild albacore tuna, persian cucumber, celery, 
probiotic yogurt mayo, heirloom carrots, red bell 
pepper, mixed greens, tarragon, parsley, garlic, 
kreation spices, green dressing

grab & go

GET WILD SALMON & QUINOA WRAP GF 
wild salmon, quinoa, persian cucumber, dill, 
red onion, garlic, capers, red pepper, mixed 
greens, heirloom carrots, lemon, collard 
greens, kreation spies, green dressing 

HAIL VEGAN CHICK’N CEASAR WRAP V DF
gardein meatless chick’n strips, little gem 
lettuce hearts, vegan almond cheese, almond 
milk, nutritional yeast, gluten-free croutons, 
kreation gluten-free ceasar dressing, dijon 
mustard, apple cider vinegar, spinach flour 
tortilla

HOLY HUMMUS WRAP GF V
sprouted garbanzo hummus, collard greens, 
Persian cucumber, heirloom carrots, mixed 
greens, garlic, hawaiian red onion, Kreation 
sauce

KINKY QUINOA WRAP GF NF
sprouted garbanzo hummus, collard greens, 
Persian cucumber, heirloom carrots, mixed 
greens, garlic, hawaiian red onion, Kreation 
sauce

MELTDOWN WRAP GF NF
free range chicken, kale, spinach, romaine 
lettuce, Persian cucumbers, celery, zucchini, 
green bell peppers, cilantro, lemon, gluten-free 
tortilla, green house dressing

ORDER 
FROM OUR 

RESTAURANT WITH YOUR 
SERVER... OR GRAB IT FROM 

OUR REFRIGERATOR.  ENJOY AT THE 
OFFICE, THE BEACH OR AT HOME!

ORDER FROM OUR RESTAURANT 
WITH YOUR SERVER... OR GRAB 
IT FROM OUR REFRIGERATOR.  

ENJOY AT THE OFFICE, THE 
BEACH OR AT HOME!

GRAB ‘N GO!
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served on baguette with house dressing, roasted roma tomato, spinach and  
Hawaiian red onions with a small house salad

wrapped in whole wheat lavash and served with a side salad

ATHENIAN WRAP NF  
organic mixed baby greens, Persian cucumber, roma to-
mato, onion, kalamata olives and feta cheese

QUINOA CHOPPED WRAP DF NF 
organic baby spinach topped with roma tomato, 
heirloom carrots, Persian cucumber, Hawaiian red onion, 
red bell pepper, quinoa, garbanzo beans, shaved fennel 
and celery, chopped bacon and house vinaigrette

HUMMUS GARDEN WRAP DF NF V 
organic mixed baby greens, roma tomato, red bell 
pepper, Hawaiian red onion, heirloom carrots, fennel, 
celery, avocado, hummus and house vinaigrette

CANCUN WRAP DF NF V  
organic mixed baby greens, roasted corn & black bean 
salsa, roma tomato, Hawaiian red onion, cilantro, avocado, 
and house vinaigrette

KALE SALAD WRAP DF NF R V  
organic kale, quinoa, heirloom carrots, roma tomato, Per-
sian cucumber, house vinaigrette

GRILLED VEGETARIAN KABOB DF NFV

ORGANIC FREE RANGE CHICKEN 
BREAST KABOB NF 

ORGANIC GROUND BEEF 
KABOB NF 

ORGANIC BEEF TENDERLOIN 
KABOB NF

ORGANIC BRAISED BEEF 
SHORT RIB SANDWICH

MEATLESS MEATBALLS DF NF V 

ORGANIC CHICKEN 
MEATBALLS GF NF 

GRILLED SCOTTISH SALMON  DF NF 

WRAPS

sandwiches
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ATHENIAN SALAD GF K NF 
organic mixed baby greens, Persian 
cucumber, roma tomato, onion, kalamata 
olives, feta cheese and house vinaigrette 

QUINOA CHOPPED  SALAD DF GF NF
organic baby spinach topped with 
roma tomato, heirloom carrots, Persian 
cucumber, Hawaiian red onion, red bell 
pepper, quinoa, garbanzo beans, shaved 
fennel and celery, organic bacon and 
house vinaigrette 

HUMMUS GARDEN SALAD DF GF V R  
organic mixed baby greens, roma 
tomato, red bell pepper, Hawaiian red 
onion, heirloom carrots, fennel, celery, 
avocado, hummus with walnut oil, house 
vinaigrette 
 
CANCUN SALAD DF GF V R NF
organic mixed baby greens, roasted 
corn & black bean salsa, roma tomato, 
Hawaiian red onion, cilantro, avocado, 
and house vinaigrette 

KALE SALAD DF GF V R NF 
organic kale, quinoa, heirloom carrots, 
roma tomato, Persian cucumber and 
house vinaigrette 

• 2 CUPS COOKED QUINOA
• 6 oz CHOPPED COOKED 
   ORGANIC CHICKEN BREAST
• 2 CUPS CHOPPED KALE
• 1 CUP CHOPPED CUCUMBER
• 4 oz DICED RED BELL PEPPER
• 1 CUP JULIENNE CARROTS

METHOD:
combine ingredients in a large bowl, add 4oz dressing toss, serve & enjoy!

INGREDIENTS:
(Makes 4 servings)

• ¼ TSP  CAYENNE POWDER
• 1 TSP TURMERIC POWDER
• 1 TSP HIMALAYAN SALT
• 1 TSP CUMIN
• 1 TSP DRIED BASIL
• 1 TSP MINCED GARLIC
• 2 oz OLIVE OIL
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HAIL VEGAN CAESAR
little gem lettuce hearts, almond vegan cheese, 
almond mylk, nutritional yeast, Gluten-Free 
croutons, Kreation GF caesar dressing, dijon 
mustard, apple cider vinegar 

HAIL VEGAN CAESAR CHICK’N
gardein meatless chick’n strips, little gem lettuce 
hearts, almond vegan cheese, almond mylk, 
nutritional yeast, gluten-free croutons, gluten free 
caesar dressing, dijon mustard, apple cider vinegar  

KINKY QUINOA KOMBO
chicken breast, quinoa, kale, Persian 
cucumbers, heirloom carrots, red bell pepper, 
cayenne, romaine, green dressing 

MELTDOWN SALAD
chicken breast, kale, spinach, romaine lettuce, 
Persian cucumber, celery, zucchini, green bell 
pepper, cilantro, lemon, green dressing  

GONE NUTS QUINOA BOWL
quinoa, almonds, forbidden rice, black beans, 
mix greens, fennel, red bell pepper, heirloom 
carrots, parsley, Hawaiian red onion, tomatoes, 
cilantro, zucchini, corn, olive oil, Himalayan salt, 
green dressing 

TOPLESS CHICKEN BREAST  
chicken breast, forbidden rice, quinoa, sprouted 
garbanzo beans, mixed greens, Persian 
cucumber, heirloom carrots, red bell pepper, 
Hawaiian red onion, corn, celery, heirloom 
tomatoes, green dressing

KOBB SALAD 
free range chicken breast, cage-free hard 
boiled eggs, turkey bacon, baby swiss cheese, 
romaine lettuce, Persian cucumber, beets, 
heirloom tomato, sprouted garbanzo beans 

KALE GREEK SALAD 
kale, Persian cucumbers, cabbage, heirloom 
tomatoes, Hawaiian red onion, kalamata olives, 
parsley, lemon, feta cheese and olive oil

CHINESE CHICKEN SALAD 
free-range chicken breast, napa cabbage, red 
cabbage, julienne carrots, scallions, Mandarin 
oranges, almonds, wheat wonton strips

NICOISE SALAD 
tuna, hard boiled eggs, turmeric, heirloom 
potatoes, heirloom tomatoes, green beans, 
romaine lettuce, dill, dijon mustard, olive oil, 
apple cider vinegar, nutritional yeast, almond 
mylk, lemon, cilantro, cayenne, black pepper, 
Himalayan salt

BUDDHA BOWL 
seasonal cauliflower, green beans, zucchini, 
heirloom carrots, red bell pepper, Hawaiian red 
onion, celery, quinoa, cashews, golden raisins, 
lemon, parsley, olive oil, Himalayan salt, curry 

KETO TACO SALAD  
romaine lettuce, organic ground beef, roma 
tomato, red cabbage, Hawaiian red onion, 
cheddar cheese, cilantro, chipotle dressing, 
avocado, lemon

CHICKEN BREAST KABOB
free-range chicken breast, saffron, olive oil, 
Hawaiian red onion, lemon, paprika, black 
pepper, parsley, probiotic yogurt, Himalayan salt
 
FORBIDDEN CHICKEN
free-range chicken breast, sprouted garbanzo 
hummus, walnut oil, forbidden rice, whole wheat 
lavash, Kreation spices 

DOUBLE DIP CHICKEN 
free-range chicken breast, saffron, olive oil, 
Hawaiian red onion, lemon, paprika, black 
pepper, parsley, probiotic yogurt, Himalayan salt

SPROUTED GARBANZO HUMMUS
sprouted garbanzo, tahini, lemon, olive oil, garlic, 
cumin, walnut oil, Himalayan salt

GO GO GARBANZO
sprouted garbanzo, walnut oil, Persian 
cucumbers, heirlooom carrots, heirloom cherry
tomatoes

ZUCCHINI PESTO PASTA
pasta: zucchini, quinoa, almonds, heirloom 
tomatoes  vegan cheese: nutritional yeast, 
almonds  dressing: zucchini, avocado, basil, 
cashews, lemon, garlic, olive oil, Himalayan 
salt, black pepper

SPICY BUFFALO CAULIFLOWER  
quinoa flour, coconut mylk, almond mylk, 
cayenne, paprika, dijon mustard, olive oil, 
apple cider vinegar, lemon, nutritional yeast, 
red wine vinegar, Kreation spices

ORDER FROM OUR RESTAURANT WITH YOUR 
SERVER... OR GRAB IT FROM OUR REFRIGERATOR.  
ENJOY AT THE OFFICE, THE BEACH OR AT HOME! GRAB & GOTAPAS

SALADS
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With so many diverse diets becoming the latest superiority trend it’s hard to keep up. 
In Los Angeles, it seems that dieting has become a competitive sport with every smoothie 
drinking citizen discussing how they dropped a few pounds or raised their metabolic rate by 
eating only nuts and berries for a year or inhaling a whole rump roast in one sitting. Yes, dieting 
has become the new ‘keeping up with the Joneses’; so whether you’re trying to keep tabs with a 
paleo, pescatarian or a plant-based lifestyle, our handy guide to who eats what should help you 
differentiate between the more confusing misconceptions or just plain pain-in-the-ass rules before 
your next trip to Whole Foods- or deciding who you want to uninvite to the next dinner party. 

My Diet is Better than Yours! 

Based on the Paleolithic era, the paleo diet is a plan based 
on foods similar to what might have been eaten during 
the ‘caveman’ era (or the current political administration).  
This typically includes food obtained by hunting and 
gathering in the past such as lean meats, fish, fruits, 
vegetables, nuts, and seeds. This diet limits foods that 
became common when farming emerged about 10,000 years 
ago, including dairy products, legumes, and grains.  The theory 
is the human body is not genetically matched nor adaptable to 
eat foods that are found in a typical modern diet – so no late 
night trips to Taco Bell!

Meanwhile, keto is a high-fat, low-carb diet consisting of 
about 75% of your daily intake with 20 percent protein 
and only about 5 percent carbohydrate. Many confuse this 
with Atkins which is a high protein diet (not fat). The keto diet 
switches you from burning glucose (which carbs provide) to 
burning ketones (which fat produces) for energy. The keto diet 
deliberately places the body in a state of ketosis, where fat is 
released from cells and turned into ketones, the body’s plan B 
for energy production. Sounds good in theory but one of the 
side-effects is bad breath, so keep the Altoids tin handy. 

PALEO VS KETO

Whole30 is an elimination experiment designed to reveal if eating 
too many carbs or dairy is behind that sluggishness you feel or 
even some reoccurring aches and pains. Well, try removing them 
for 30 days and see how your body reacts, then slowly introduce 
them back into your diet to weed out the evil cheese or carb 
culprits. You’ll need to avoid sugar, alcohol, grains legumes and 
dairy while trying this experiment. So basically, not a fun time to 
hang until you get to the bottom of it. 
80/20 means that 80% of your diet consists of nutritious 
whole foods, and the other 20% can come from ‘fun foods.’  
For the 80%, you will need to focus on whole foods like 
veggies, fruit, whole grains, legumes, nuts, dairy, lean meats, 
and fish. The upshot is your 20% can be any food you want 
or crave as treats. Yay!

WHOLE30 VS 80/20
Pescatarian eating habits are closest to the 
vegetarian way of life but they also consume fish 
and other seafood as the main protein source.  It’s 
a largely plant-based diet but many pescatarians 
also eat dairy and eggs. This sounds do-able to us 
even on a cheat day. 

Flexitarians are, well, flexible with their diets so 
they are called ‘casual vegetarians.’ Their plant-
based way of life claims to reduce your carbon 
footprint and improve your health but you have the 
option of an occasional environmentally sustainable 
meat dish - so choose wisely my friends.

PESCATARIAN VS FLEXITARIAN  
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My Diet is Better than Yours! 

Kosher is a term used to describe foods 
that comply with dietary guidelines 

set by traditional Jewish law which 
determine which foods may be 
consumed and how they must 
be produced, processed, and 
prepared. So, it’s very controlling 

just like your ex-mother-in-law. Some 
of the main kosher guidelines ban 

certain food pairings — primarily meat and dairy – so 
a cheeseburger from In-and-Out is out of the question 
here. And, even if you don’t get the double-double, 
after eating meat, you must wait for a designated 
amount of time before consuming any dairy product 
– like a milkshake to wash it down. This varies but 
is usually between one and six hours, so set your 
watch accordingly. This also means that all utensils 
and equipment used to prepare meat and dairy 
must always be kept separate, so you might even 
need to add on a second kitchen to your remodel. 

Pareve food items are considered neutral and may 
be eaten alongside either meat or dairy. However, if 
a pareve food item is prepared or processed using 
any equipment used to process meat or dairy, it may 
be reclassified as meat, dairy, or non-kosher. Got 
that? As if Kosher was not complicated enough, Glatt 
is Yiddish for smooth, and takes it all a step further 
in the context of kashrut (Jewish law), it means that 
the lungs of the animal were smooth, without any 
adhesions that could potentially prohibit the animal 
as a trefa (non-kosher food), an issue only applicable 
to animals, not fowl or nonmeat products. If you’re 
making a meal for any of these two Kosher categories, 
we recommend shopping at a specialty store (check 
the large concentration in the Pico-Robertson area 
of West LA) or deli for these above-mentioned items 
and ask a lot of questions. You’re not alone and might 
need a group hug after because all the Kosher guests 
may still turn their nose up at your food anyway, so 
proceed with caution and at your own social risk!

KOSHER VS GLATT KOSHER

Vegan is a philosophy based on avoiding all forms 
of exploitation of, and cruelty to, animals for food, 
clothing, products, development or testing. 
(So, don’t wear your favorite leather jacket or 
Gucci bag to lunch in certain circles or you 
might get a scrutinizing side glance). This 
diet promotes animal-free alternatives, 
so no meat, dairy, eggs, or fish can be 
consumed. And, keep your hand out of 
the honey-pot! The real head-scratcher 
here is bee pollen is also forbidden even 
though no bees are harmed or die after 
producing this. Nope, not a single one is 
sacrificed for this super healing ingredient.

Vegetarians eat a diet of mostly grains, 
pulses, legumes, nuts, seeds, vegetables, 
fruits, fungi, algae, yeast, tofu or other non-
animal-based food. For some reason, this seems a lot 
less complicated than trying to stick to a Vegan plan but 
it’s not the most popular ‘cool’ diet choice these days.

VEGAN VS VEGETARIAN
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SERVED WITH WHOLE WHEAT LAVASH
Gluten-free option for an additional charge

COLD TAPAS
PERSIAN COLD TAPAS SAMPLER

HOUSEMADE HUMMUS DF, GF, V  
Made from scratch with organic 
sprouted garbanzo beans and 
garnished with organic California 
walnut oil and fresh parsley

CUCUMBER SALAD DF, GF, NF, R, V   
With roma tomato, parsley and 
lightly dressed with our house 
vinaigrette

YOGURT DIP GF, NF

Persian cucumbers with diced 
shallots, fresh mint, dill and parsley

ROASTED CORN & BLACK BEAN 
SALSA DF, GF, NF, V  

Roma tomato, Hawaiian red onion, 
cilantro, dressed with house 
dressing

EGGPLANT DIP DF, GF, V  
Fire roasted with tahini and onions

TABBOULEH SALAD  DF, NF, R, V
Cracked bulgur wheat, roma 
tomato, parsley, mint and basil 
with our balsamic vinaigrette

BRUSCHETTA  DF, GF, NF, R, V
Roma tomato, basil, garlic and 
a touch of balsamic

CELERY & CARROT STICKS 
DF, GF, NF, R, V

Must 

Try
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FROM THE GARDEN
HOT TAPAS
HOT TAPAS SAMPLER DF, GF, NF, V  
Choice of sauteed spinach or kale, 
choice of quinoa or forbidden rice

GRILLED CORN DF, GF, NF, V  

ROMA TOMATO GF, DF, NF, R, V 
Roasted with olive oil, herbs 
and garlic 

HEIRLOOM POTATOES DF, GF, NF, V  
Fresh rosemary, olive oil and 
seasoned organic heirloom potatoes

QUINOA DF, GF, NF, V 
With lightly sauteed vegetable 
medley

FORBIDDEN BLACK RICE DF, GF, NF, V
Iron-rich and with a lightly sauteed 
vegetable medley

ZUCCHINI  DF, GF, NF, V 
Grilled with garlic and seasoned 
with Kreation spices
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By Carole Dixon

Smarter Travel Tips with 
SUPERFOOD ON THE GO

Berry Wellness 
If you lean toward Vitamin C deficiency 
on the road, this fruity concoction is for 

you. Loaded with acai, goji, pomegranate 
and strawberry powder, it’s immune 

boosting, anti-aging and will give you longevity. 
Add to any drink as the naturally sweet, plant-
based formula holds more Vitamin C than 
10 oranges and protein equal to one egg. 
Sprinkle into baked goods and it will not 
only improve your cardiovascular health, 

stress tolerance but also make you 
more alert and creative – and who 

doesn’t want that?  

Cacao Wellness 
This looks like chocolate and indeed it 

contains cacao nibs, cacao powder, chia 
and flax seeds with plenty of plant protein 

and rich in omega-3 which all adds up to 
helping with your mood, weight loss, stimulation, 
digestive tract, and even blood health. It also 
mixes well with oatmeal, nut butter and makes 
a delicious drink with almond milk. While this 
powerful blend is caffeine free, it packs in as 
many antioxidants as 10 cups of green tea 
(but you won’t need to run to the loo every 

10 minutes) and more calcium than a 
glass of milk, to name a few perks. 

Green Wellness 

Grab this green bottle when you 
want a nutrient dense brain and libido 

boost (yes, there is a connection). This 
vitamin A packed treat holds more iron than 

a slab of beef (think of all the calories you’re 
saving!) and more fiber than a bowl of bran 
cereal. Plus, it has everyone’s favorite ingredient: 
matcha – along with turmeric powder, wheat 
grass, hemp protein, kelp, and chlorella plus 
horsetail for good measure. These ingredients 
can not only detoxify your body but increase 
fertility in men and women, calm you down 

and improve your concentration. So, 
make a batch of veggie soup, currie, 

tofu or eggs then add powder 
liberally to these dishes and 

let them work their 
magic.

  Cloud Nine
Wellness

This white powder is not what you were 
used to in the 1980s but rather a collagen 

and rice protein packed miracle worker with 
even a little ashwagandha root, pearl and 
mushroom thrown in to ease inflammation, 
detoxify and lift your spirits all in one shake. 
You’re also looking at more iron than a cup 
of spinach and more magnesium than an 
avocado in one serving. You’ll want to make 
a smoothie or add to your cup of yogurt 
immediately. This elixir will also lower your 

cholesterol, relax your muscles, plump 
your skin and boost your sex drive, 

so be sure to travel with a 
really fun companion. 

When you can’t get to a Kreation Organic Kafe for your daily fix, relax and just take us on the road 
with you. Thanks to these four adorable and compact 2 oz glass containers, that are not only USDA 
Organic, gluten-free on non-GMO, but also TSA approved, you can sprinkle your way to fit and 
fabulous while jet setting around the world – or just heading out to Palm Springs for the weekend. 
Each bottle contains at least 2 servings of plant-based superfoods that will aid your body in every 
situation on the road from stamina to sleep and that dreaded inflammation. We are happy to report 
that all mix well with most juice and water, particularly coconut, and some marry well with your 
favorite foods, snacks and even sweets.
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ALMOND YOGIS
(may contain some probiotic dairy) 
probiotic almond yogurt,  
chia seeds, raw honey 
- VANILLA WITH CINNAMON GF  
- CACAO WITH COCONUT GF  
- STRAWBERRY GF 

CHI CHIA PUDDING DF GF R 
cold pressed sprouted almond milk, chia 
seeds, almonds, vanilla, cinnamon, raw 
honey

O-MEGA RICH CACAO WITH 
ALMOND CHIA PUDDING DF GF R
almond mylk, chia seeds, cacao, vanilla 
extract, cinnamon extract, banana, 
cacao bibs, coconut flakes, blueberries, 
Himalayan salt, gluten-free granola 

AÇAI WITH ALMOND CHIA 
PUDDING DF GF R 
almond mylk, chia seeds, raw honey, 
vanilla extract, ceylon cinnamon, açai 
juice, cranberries, almonds, golden raisins, 
gluten-free granola 

PINEAPPLE WITH CULTURED 
COCONUT YOGURT DF GF R V
coconut, probiotics, chia seeds, pineapple, 
orange, lemon, date, walnuts, rasberries, 
blackberries, blueberries, golden raisins, 
gluten-free granola 

BERRIES WITH CULTURED 
COCONUT YOGURT DF GF R V
coconut, dates, probiotics, chia seeds, 
gluten-free granola, strawberry, raspberry, 
vanilla extract, almond

YOGIS &
COCONUT 
YOGURT

PICK UP  
GRAB ‘N GO  

STYLE, OR ENJOY 

IN OUR KAFE
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INGREDIENTS:
• 4 CUPS SPROUTED ALMOND MILK
• 3 oz RAW HONEY
• 1 TSP VANILLA EXTRACT
• 1/8 TSP HIMALAYAN SALT
• 1/2 CUP OF CHIA SEEDS

METHOD: Gently mix (breaking apart clumps), cover and 
set in the refrigerator for at least 1 hour. Stir and enjoy!

DIY CHIA PUDDING
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A HEALTHIER WAY 
TO LOSE & KEEP OFF

Lose 
up to 
7lbs in 
7days!

Green 
tastic

50
 Shades 
of Green

Slim 
Master
32 oz

Marjan’s 
Favorite
32 oz

The Bikini Kleanse is specially designed for weight loss, but 
accomplishes so much more! 

Lemon and cayenne energize, boost metabolism and reduce 
bloating while aloe, leafy greens and chia seeds work overtime 
to beautify hair, skin and nails. Avocado, banana and probiotic 
yogurt keep you satiated and help kick cravings to the curb.

  bikinikleanse
Keep your summer body ALL year long!
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GRAB & GO (THE HOLLYWOOD WAY)
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WITH HUNDREDS 
OF THOUSANDS 
OF FOLLOWERS

LOCAL 
INFLUENCERS 
& TRENDSETTERS
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CELERY CRAZETH
E

Celery Juice beats the crap, no pun intended, 
out of laxatives.  Just make sure that you are by a 
bathroom 20 minutes after consuming! As a former 
sufferer of IBS, chronic constipation (TMI) and 
a nutrition practice that focuses on gut health, 
I’ve experienced and witnessed improvement 
for IBS, SIBO and other what I call, “Gut 
Suckers”. Keep in mind, many gut issues need 
the fiber, so I often recommend a smoothie 
with the whole stalk instead of just the juice.

As a clinical nutritionist and a bit of a research 
geek, there simply is zero science to support 
what Anthony William’s Medical Medium 

claims is the “cure-all” for everything from acne to 
autoimmune conditions.  Had I not witnessed several 
years ago, Mr. Williams channeling his healing “Spirit” 
into the DNA of desperate health seekers, (myself 
included), I most likely would not have traded in my 

Celery Juice can help you get Coachella 
Ready (just ask my 17-year-old) due to its 
diuretic qualities. With a 95% water content, 
vitamins C, K, B, potassium and magnesium, 
it’s no surprise that Instagrammers are 
posting selfie before and afters. I’m not 
denying that celery juice very well might be 
the new “Master Cleanse,” but let’s get real, 
many millennials are swapping out their 
morning 670 calorie Frappuccino for 16 oz 
H2o rich, 42 calorie celery juice. Just saying!

With influencers and celebs extolling 
its virtues, it just might find its way into 
clinical trials to uncover the compound or 
undiscovered “cluster salts” in this fibrous 
stalk. So, finally science along with the 
psychic can claim celery as the medically 
proven cure-all. Until that day comes, know 
that while celery juice may not be your 
silver bullet in your magic bullet or juicier, 
it can certainly play an important part of 
a diet that’s already rich in nutrient-dense, 
unprocessed, organic foods. Otherwise, all 
the celery in the world isn’t going to cure all.

Celery Juice seems to be running circles 
around habit-forming antacids and proton 
pump inhibitors that strip the intestines of the 
hydrochloric acid it needs to digest your food 
and absorb nutrients. But, don’t expect miracles 
from The Medical Medium if you haven’t 
addressed food allergies or other culprits of 
digestive distress. 

Celery juice may be a good addition to your 
acne treatment, but I have not seen it work as 
a solo agent. Since my specialty is all things 
skin as discussed in my book, Vibrant Skin at 
Any Age, when it comes to “skinflammation,” 
I’m all about no added sugars, dairy or gluten. 
For acne, I often recommend ginger, lemon 
and turmeric to your celery or a silica rich 
cucumber base to battle flare-ups.  Actually, the 
pulp of the celery applied directly to the skin 
combats oily skin.

1  POOPING (Constipation)

WEIGHT LOSS

IF CELERY JUICE CONTINUES TO TREND:

 ACID REFLUX, HEARTBURN & GERD

ZIT ZAPPING 

2

3

4

morning raw apple cider shot for a 
bitter tasting 16 oz celery juice. Now 
several years later, an almost daily 
morning ritual, numerous clients, 
family members and a loyal following 
of celery addicts, here’s the “skinny” on 
the “singular sensation” that’s sweeping 
the globe as well as your intestines!

With hundreds of millions of followers on Facebook and Instagram, Kim Kardashian  

and Pharrell won’t leave home without it; its official: Celery juice has gone global.

LAUREN RASHAD C.N. IS A CERTIFIED CLINICAL NUTRITIONIST, SKIN DETOX EXPERT, SPEAKER AND AUTHOR OF VIBRANT SKIN AT ANY AGE
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By now we’ve all heard about the latest health and 
wellness craze; intermittent fasting. Research behind this 

proposed eating schedule suggests that when you fast for extended 
periods of time, your human growth hormone levels increase while 
insulin levels drop, making it easier for your body to access stored 
body fat and burn it off instead of pulling from new calories when 
you eat all day long.
The most common IF schedule is 16:8. This means you eat during an 8 
hour window, from 12pm-8pm for example, and fast for the other 16 
hours of the day.

One thing we love at Kreation is flexibility. It is a 
flexible lifestyle change that allows you to switch your 
eating hours based on your lifestyle. Not a big evening 
eater ? Eat from 8am – 4pm. Or 11am-7pm…you 
get the idea. 

It is recommended to start slowly 
in the beginning. Try pushing your 
breakfast out by an hour. Have a bottle of our 
lemon, peppermint, turmeric, or chlorophyll 
water in the morning, followed by Kreation’s 
cold pressed coffee to help curb hunger 
until the end of your fasting cycle. As your 
body adapts to the later eating time, try 
pushing your first meal back by 2, then 3, 
then 4 hours. Listen to your body and go 
with how you feel.

It is important to “break the 
fast” with something light 
that will nourish your body after it has 
thoroughly cleansed itself during your 
fast. We recommend one of our Probiotic 
Chia-almond-Yogi “yogurts”. The chia seeds 
provide your body with fiber while the almond 
milk base is a great source of protein, and the 
added probiotic cultures continue to aid in the 
maintenance of a healthy gut! An hour or so after 
your yogurt, go for one of our grab and go salads 
(the meltdown is my personal favorite) or come in 
and join us for one of our signature breakfast dish’s 
like the o-mega bowl or shiraz Frittata. 

Please note that this eating pattern isn’t for everyone. If you’ve 
had an eating disorder, this method is not recommended since it 
can trigger a relapse. But if you’re looking to burn off stubborn fat and 
need to try something new, we definitely recommend giving this a shot.

INTERMITTENT FASTING 

By Nikki RAHIMIAN
The Kreation way
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can 
TONIC 
SHOTS
really prevent

ailments? 
There’s only one way to find out: Try it for yourself!

or cure

This is what you meant when you said you wanted to do shots this weekend, right? 
Find out why Hollywood’s hottest celebs swear by these nutrient-rich elixirs.

*This statement has not been evaluated by the food and drug administration. This product is not intended to 
diagnose, treat, or prevent any disease. This information should not replace medical advice from you doctor.

WANNA
FEEL BETTER?
HOW TO DIY:
- 1 oz ginger
- 2 oz turmeric
- 3 oz fresh squeezed lemon
- 2 oz alkaline water
- 1 tbsp cayenne pepper
- 1/4 tbsp himalayan salt
- 2 drops echinacea

Juice ginger and turmeric 
in an electric juicer. Stir in  
freshly squeezed lemon, 
alkaline water, cayenne, salt 
and echinacea. Serve it in 
the shot glass you took last 
night and FEEL BETTER!

*Makes 4 servings (2oz per shot)
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FIX!

01 SUPER GREEN
Take one a day (or as needed) for allergy  
and headache relief.

02 ANTIBIOTIC
Take one a day for immune support, or 
2-3 a day to fight cold and flu symptoms, 
as well as sore throat relief.

03 SKIN
Take 1-3 a day to clear blemishes and 
improve your overall skin conditions.

04 FEEL BETTER
Take one a day for immune support and 
energy. Take 2-3 a day to fight cold and 
flu symptoms. (Add a pinch of black 
pepper for inflamation relief!)

05 SEXY 
Take one a day (or as needed) for sex 
drive and energy boost.

06 VITAMIN C 
Take 1-3 a day for immune support, 
energy and radiant skin.

07 GLAMMUNITY 
Take 1-2 a day for inflamation and  
beautifying hair, skin and nails. 

08 ENERGY 
Take as needed for increased energy and 
metabolism boost. 

09 CANDIDA 
Take 1-3 a day for 10 to 30 days along 
with a sugar-free diet to kill fungal 
infections. 

10 DECONGESTANT 
Take 1-2 a day as needed for cough, 
mucus, build-up, or stuffy nose.

11 RELIEF 
Take 1 a day as needed for inflammation 
relief, relaxation and digestive aid.

11 tonics
pharmaceutical companies
don’t want you to know:

JUST 
REMEMBER:
This is not a band-aid,
it’s a lifestyle! 

6

11109

8754321
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11

* * * * *

BUY 6
QUICK 
& GET ONE 

FREE!!!!
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“what I really meant when I said I  
wanted to take shots this weekend”
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Syringe Shots
IMMUNE+  DF, GF, NF, R, V 
bio-activated silver hydrosol, turmeric, 
ginger, lemon, cayenne

EMER-JUI-C   DF, GF, NF, R, V
grapefruit seed extract, camu camu, 
orange, tangerine, red pepper, 
strawberry, lemon, lime

ANTIDOTE   DF, GF, NF, R, V
oregano oil, leaf & flower thyme, 
garlic, ginger, pineapple, apple, 
mint, Himalayan salt

FLUSH DOWN   DF, GF, NF, R, V
activated charcoal, chlorella, 
probiotics, apple cider vinegar, 
pineapple, apple, mint

BEAUTIFY   DF, GF, NF, R, V
activated silicon, boron, zinc, 
50 shades of green, orange juice

ANXIETY    DF, GF, NF, R, V

CBD oil, green tea, ashwagandha root, 
passion flower, chlorophyll

BLADDER HEALTH   DF, GF, NF, R, V

cranberries

“what I really meant when I said I  
wanted to take shots this weekend”
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Hair, Skin & Nails
Marjan’s Favorite has aloe and chia seeds which protects skin, promotes hair growth 
and packs a punch of omega 3 fatty acids. Mudra Almonds are rich in vitamin E, 
which nourishes and softens skin (the turmeric on them helps reduce inflammation, 
revive skin and bring out its natural glow)! Glammunity + Glambam + Glamology 
are all collagen rich, which is what promotes healthy hair, skin and nails.

Stress & Anxiety 

Acne & Oil
The leafy greens in 50 Shades of 
Green significantly help in  reduction 
of blemishes, while the vitamin A helps 
regulate production of oil and prevent 
breakouts. Go green!

A Healthy Glow
The green bell pepper in Glow contains 
beauty minerals and antioxidants; along 
with Skin, which can help reverse signs of 
aging, giving you that healthy glow! 

Anti-aging
Emer-Jui-C includes Vitamin C, which  
not only repairs free radical damage and 
brightens the skin, but it also helps in the 
process of fading dark spots. What’s not 
to love?

“I wanna be,
forever young”

Berry Wellness is a super potent, beautifying 
adaptogenic blend of superfoods that help 
reduce stress and anxiety. Because, let’s 
face it: Stress = a hot mess express.

stress
less!
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LET’S GET THIS
gluten-free, guilt-free

GF banana-
nuT BREAD 
Gluten-free, dairy-free.
Made with Banana, Walnuts, Vanilla 
Extract, Eggs, Cinnamon, Cardamom, 
Brown Sugar, Brown Rice, Flour, 
Tapioca Flour.

Top it off with:
Agave, honey,  
nut butters or jam.

Top it off with:
Agave, honey, 
jam, or berries. Top it off with:

Agave, honey, 
jam, or berries.

GF blueberry cake 
Gluten-free, dairy-free.
Brown Rice Flour, Tapioca Flour, 
Blueberries, Lemon, Eggs, Almond Milk, 
Brown Sugar, Vanilla Extract, Olive Oil, 
Himalayan Salt.

GF carrot cake 
Gluten-free, nut free.
Brown Rice Flour, Tapioca  
Flour, Coconut, Eggs,  
Cinnamon, Cardamom, Carrots. 

Bread
                               Top them off with your favorite superfoods at home!

LET’S GET THIS
gluten-free, guilt-free

GF banana-
nuT BREAD 
Gluten-free, dairy-free.
Made with Banana, Walnuts, Vanilla 
Extract, Eggs, Cinnamon, Cardamom, 
Brown Sugar, Brown Rice, Flour, 
Tapioca Flour.

Top it off with:
Agave, Honey,  
Nut Butters or Jam.

Top it off with:
Agave, Honey, 
Jam, or Berries. Top it off with:

Agave, Honey, 
Jam, or Berries.

GF blueberry cake 
Gluten-free, dairy-free.
Brown Rice Flour, Tapioca Flour, 
Blueberries, Lemon, Eggs, Almond Milk, 
Brown Sugar, Vanilla Extract, Olive Oil, 
Himalayan Salt.

GF carrot cake 
Gluten-free, nut free.
Brown Rice Flour, Tapioca  
Flour, Coconut, Eggs,  
Cinnamon, Cardamom, Carrots. 

Bread
                               Top them off with your favorite superfoods at home!
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Bread
Top it off with:
Agave, Honey, 
Jam, or Berries.

Bread

Top it off with:
Butter, Avocado, 
Hummus, Hemp  
Hearts or Ghee.

Top it off with:
Avocado, Hummus,
Hemp Hearts, 
Butter, Ghee, Figs, or 
Banana.

Top it off with:
Yogurt, Agave, 
Honey, Nut  
Butter, or dip it
in your coffee!

GF paleo bread
Gluten-free, dairy-free,
paleo friendly.
Almond Milk, Coconut 
Flour, Flax Meal, Almond Milk, 
Eggs, Coconut, Apple Cider 
Vinegar, Pink Himalayan Salt.

GF Zucchini 

bread
Gluten-free,  
nut-free, dairy free.
Brown Rice Flour, Tapioca 
Flour, Flax Meal, Zucchini, 
Eggs, Brown Sugar, Coconut 
Oil, Cinnamon, Cardamom, 
Himalayan Salt.

GF coffee cake 
Gluten-free, nut-free.
Brown rice flour, Tapioca Flour, 
Espresso, Eggs, Butter, Brown 
Sugar, Sour Cream, Vanilla  
Extract, Cinnamon.
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$59.99 $59.99

SUPERFOOD  
MIXED NUTS
Organic Ingredients:  
Almonds, cashews, walnuts,
pistachios, macadamia, 
coconut meat, blue algae,
turmeric, spirulina, chlorophyll, 
spinach, lemon, jalapeño, beets, 
chipotle & Kreation spices.

DEHYDRATED MANGO
Simply Organic Mangoes.

SEED CHIPS
Organic Ingredients: 
Gluten-Free Rolled Oats, 
Sunflower Seeds, Pumpkin 
Seeds, Flax Seeds, White 
Sesame Seeds, Coconut, 
Chia Seeds, Poppy Seeds, 
Collagen, Himalayan 
Pink Salt, Psyllium Husk, 
Lemon, Olive Oil, (Green) 
Spinach & Chlorophyll, 
(Yellow) Carrot & Turmeric, 
(Blue) Coconut Milk & Blue 
Algae, (Red) Beets.

ARE YOUR SNACKS
DEHYDRATED,

NO ADDED BULLSH*T OR PRESERVATIVES NECESSARY.
Dehydration is the natural process of preserving foods – moisture is removed 
by using low temperatures over a long period of time (this keeps nutrients and 
enzymes intact). Our bodily fluids can be influenced by diet. 

CHIPS WITH
BENEFITS

DEHYDRATED 
PINEAPPLES
Simply Organic Pineapples.

OR NAH?

*Eat pineapple to help you 
smell and taste sweeter. After 
all, you are what you eat! 

COLLAGEN BOOST!
For hair, skin and nails. 
You glow, Glen Coco.

GRAB OUR NUTS!
Low calorie, high protein. 
Vitamin E, healthy fats & fiber. 
Metabolism-boosting ingredients 
promote weight loss.

 natural colorings 

from superfoods, no 

artificial colors.( )
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BEEFVEGAN

JERKY

 

 

DEHYDRATED 
CHILE PINEAPPLES
Organic Ingredients: 
Pineapple, Lemon, Chipotle 
Powder, Himalayan Pink Salt.

GF Granola, almonds, walnuts, 
flaxseeds, barberries, goji berries, 
cranberries, cacao nibs, cacao 
powder, coconut flakes, beet juice, 
coconut oil, dates, raw honey, 
vanilla extract, Himalayan salt.  
GF, DF

Almonds, Peanuts, Raw Honey, 
Rice Flour, Cacao powder, dark 
chocolate, walnut oil, cacao paste, 
cacao butter, sesame seeds, 
himalayan salt. GF, DF

DEHYDRATED 
CHILE MANGO
Organic Ingredients: 
Mango, Lemon, Tocotrienols, 
Chipotle, Himalayan Pink 
Salt, Paprika, Cayenne,  
Chili Pepper.

DEHYDRATED CHILE 
STRAWBERRIES
Organic Ingredients: 
Strawberries, Lime Juice, 
Chipotle Powder, Pink  
Himalayan Salt.

DEHYDRATED 
STRAWBERRIES
Simply Organic Strawberries.

KLIMAX
ORGANIC GF

PROTEIN BAR

ABUNDANCE:
ORGANIC 
GF WHITE SUPERFOOD  
PROTEIN BAR
Granola, cashews, macadamia, 
chia seeds, plant protein, 
maca, whey protein, flax seeds, 
coconut flakes, coconut oil, 
golden raisins, cinnamon, 
raw honey, vanilla extract, 
Himalayan salt. GF, DF 
MUSCLE BUILDING.

REVIVE:
ORGANIC GF GREEN  
SUPERFOOD  
PROTEIN BAR
GF Granola, almonds, 
pistachios, flax seeds,  
pumpkin seeds, chia seeds, 
hemp protein, tocos, spirulina, 
chlorophyll, kale, coconut oil, 
raw honey, vanilla extract, 
Himalayan salt. GF, DF

ENERGIZE:
ORGANIC GF

RED SUPERFOOD  
PROTEIN BAR

DID YOU 
KNOW?
Iranians have been using 
this method for hundreds 
of years; drying fruits  
and herbs in many of  
their dishes.

YOU LIKE

NATURE’S

KANDY

HIKING
FUEL

IT HOT?
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Horo
sco  p

Taurus are passionate and love to 
party! Think rich, decadent food like our lox 

Benedict or Niçoise salad.  You also can’t go wrong 
with full-bodied red wines or sinful chocolates so slip in a 
raw superfood like cacao yogi or avocado, almond milk 
and banana laden Glamology for sublime satisfaction but 
without the bloat or bulge. 

Aries are fiery creatures and love the 
spice of life so pull out all the stops with our 

turkey chili or lentil soup.  They also love anything new 
and creative so try the Buffalo cauliflower which is a 
healthier twist on chicken wings, while the bold red color 
of Unity 12 juice with beet and ginger, will keep your ram 
in fit-fighting-form.

You’ll need to be on your toes to keep up with 
a Gemini. They are extremely imaginative, 

brilliant and witty but most of all FUN.  They thrive 
in interesting social settings and have a flair for exotic lands 
so whip out our forbidden black rice or Persian tacos 
to keep up with their, um, fluctuating personality. An Emer-
Jui-C syringe will add pep to your step and you will need a 
shot of Serenity when it’s all said and done. 

Cancer is all about comfort food so our 
breakfast pancakes are perfect for that all over 

warm and fuzzy feeling they crave along with creamy hummus 
for lunch or a snack and hearty braised beef short ribs for 
dinner.  Don’t rock the boat with anything too complex but just 
slip in a Green 2 juice – heavy on the kale - at the end.

Got drama? Ham it up with your Leo 
who loves to hog the spotlight but all that leading (read: self-
centered) energy can be draining. Time to carb-a-diem with a 
grainy Buddha bowl or a protein-packed Soltani plater with 
3 kabobs. If all else fails take a quick energy shot or cleanse 
your SOL with a combo of Serenity and 50 Shades of Green. 

Our darling Virgo is very disciplined and 
likes to adhere to a systematic approach – even 

while dining. Give them an order of heaping avocado toast 
or a hummus garden salad to keep their diet in check. If you 
need to take it a step further, go for a Master Cleanse but be 
sure to load up on Chia pudding so they can relish in all that 
attention to detail.  

What to 
eat @
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Keep it simple and easy for the emotional 
yet selfless Pisces. Bone broth 

will keep the natural balance flowing, along with the 
chicken special or a soothing harmony drink.  Add 
a fruity parfait with omega-3 granola and probiotic 
yogurt for a natural treat.  

Capricorns crave the classics 
so don’t throw a curveball but stick with our 

traditional fried egg breakfast plate which should be just 
the ticket. Low-key the extravagance but keep it intriguing 
with a traditional beany Iranian ash soup, sexy matcha 
latte and ginseng tonic plus a side of sweet pink strawberry 
deStress cold-pressed juice in a glass jar. Phew!

Make way for an Aquarius and 
help them save the world one veggie kabob 

at a time.  If you know what’s good for you, you’ll keep in 
local with a Shiraz Frittata (made with farmers market 
organic eggs), then keep it authentic with Marjan’s 
Favorite (hello chlorophyll, aloe vera, cucumber and 
turmeric), then your creative and caring crusader will Feel 
Better with a little lemon, cayenne, and ginger. 

Go bold or go home! Scorpio are brave 
beings and blessed with the curious gene along with a keen 
sense of intuition. You’ll need to push the limit and spice 
things up so avoid hum-drum and keep them interested with 
spicy lavachos or a cold tapas sampler for variety. Try 50 
Shades of Green (why settle for just one?) and then grant 
them Glammunity.

The Sagittarius is a curious and 
friendly soul who loves to connect and is always 

seeking a solution. They crave Clarity so this kleansing juice 
is perfect along with an Immune+ shot to open their eyes 
even wider. They usually know exactly what they want but 
our Zucchini Pasta and Huevos Cancun should satiate 
their worldly nature. 

Diplomacy reigns supreme with Libra 
and they like to keep the status quo when they are at group 
functions or celebrating with friends so give it to them family-
style with chicken and meatball pasta, or a seasonal egg-
heavy breakfast plate.  Throw in a Happy ginger pineapple 
juice or GreenTastic so they can share in the wealth. 

according to your 
Zodiac  sign:
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Nothing you can’t pronounce, 
everything you can enjoy.

CALLING ALL SAINTS & SINNERS.

1. GF CHOCOLATE CHIP COOKIE
A classic! Gluten & guilt-free, protein + dietary fiber 
2. CHOCOLATE POWER BALL 
Featuring energizing raw cacao and raw honey with 
live enzymes. 
3. GERMAN CHOCOLATE COOKIE  
Gluten & guilt-free, mood elevating, protein +  
dietary fiber. 
4. GLUTEN-FREE CHEESECAKE  
Say cheese-cake! Gluten & guilt-free. Sweetened 
with monkfruit, a zero calorie superfruit! 
5. GF LEMON CHEESECAKE  
Gluten & guilt-free. Made with real organic lemons & 
sweetened with monkfruit, a zero calorie superfruit! 
6. SHOKOLAT MOUSSE  
Rich & fluffy, made with cage-free eggs &  
grass-fed butter.

4

6

5

3

2

1Assert 
Desserts.

guilt-free*

A must try!Shokolat Mousse:
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7. CHOCOLATE MINT POWER BALL
Featuring energizing raw cacao and calming  
fresh mint. 
8. ORGANIC MEXICAN FLAN  
Don’t panic, it’s organic. Flan-tastic!  
9. STRAWBERRY CHEESECAKE 
Gluten & guilt-free. Made with real organic 
strawberries & sweetened with monkfruit, a zero 
calorie superfruit! 
10. PECAN COOKIE  
Gluten & guilt-free, protein, dietary fiber. 
11. CACAO PUDDING 
Our best seller! Featuring rich dark chocolate & 
avocado. Healthy fats, antioxidants & Vitamin C. 
12. OATMEAL COOKIE 
Gluten & guilt-free, promotes digestion, dietary 
fiber, nut-free. 
13. GLUTEN-FREE BROWNIE 
A must try! Gluten-free & vegan, but you’d never 
know it ;) 
14. GF CHOCOLATE CHIP COOKIE 
Like our gluten-free chocolate chip… but dairy-
free, too!
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3RD STREET 
LOS ANGELES 
(323) 782-1777 
7AM-9PM DAILY 

ABBOT KINNEY 
VENICE 
(310) 314-7778 
7AM-9PM DAILY

MONTANA 
SANTA MONICA 
(310) 458-4880 
7AM-9PM DAILY

SAN VICENTE
(424) 312-3087
7AM-10PM DAILY

FULL BAR JUICERIES + COFFEE
EL SEGUNDO 
(310) 416-9766 
7AM-7PM DAILY

BRENTWOOD
(310) 476-9300 
7AM-7PM DAILY 

HIGHLAND 
HOLLYWOOD
(323) 798-4650 
7AM - 7PM DAILY 

LARCHMONT 
(323) 848-4714 
7AM-7PM DAILY

PASADENA 
(626) 314-3408 
7AM-7PM DAILY

SOUTH
BEVERLY HILLS
310-247-8110 
7AM - 7PM DAILY

STUDIO CITY 
(818) 505-3145 
7AM-7PM DAILY

WEST HOLLYWOOD 
(310) 299-8638 
7AM-7PM DAILY 
7AM - 2AM 
(THURSDAY-SATURDAY)

WESTLAKE VILLAGE 
(805) 497-8888 
8AM-8PM DAILY 

MARINA DEL REY 
(310) 822-1220 
7AM-9:30PM DAILY 

SOUTH
MANHATTAN BEACH 
(310) 545-3919 
7AM-7PM DAILY

NORTH 
BEVERLY HILLS 
(310) 777-3450 
7AM-7PM DAILY

TOLUCA LAKE 
(818) 761-1397 
7AM - 7PM DAILY 

WHERE FOOD IS MEDICINE.
All beliefs, colors, countries  
& sexual identities.  

Rasicts, sexists, homophobes or assholes.

We welcome:

WE DO NOT SERVE:


