
Breakfast 
 

Served daily until 11am / All day on weekends 

Dine-in, pick-up, delivery, catering 

For more information, please contact us: 
www.organixxrestaurant.com  |  303.825.1550  | 1520 Blake St. Denver 

Breakfast Burrito $8 /  

Mon-Fri: 1/2 Burrito + Coffee $4.95 
Your choice of bacon, ham, sausage, vegetarian or vegan 

 

Breakfast Sandwiches $7 
Prepared with your choice of focaccia or brioche roll. Served with 

fresh fruit. 
 

 Veggie 

scrambled eggs, grilled veggies and feta cheese 
 

 Traditional 

scrambled eggs, choice of ham, bacon or sausage and 

cheddar cheese 
 

 The Santa Fe 

scrambled eggs, turkey, jack cheese and avocado salsa 
 

 Dilled Salmon 

scrambled eggs, wild caught salmon cake, onion, dilled caper 

cream cheese 

 

Three Eggs or Tofu Plus… $8 
Choose three fillings to scramble with organic eggs or tofu. Served 

with breakfast potatoes and your choice of focaccia toast or fruit. 
 

bacon, sausage, ham, turkey, tofu, cheddar, jack, swiss, feta,  

dill cream cheese, grilled vegetables, bell peppers, avocado, 

tomatoes, onions, spinach, asparagus tips, artichoke hearts, 

mushrooms 

 

Organixx Wheat Pancakes $7 
Your choice of plain, blueberry, cherry, or dried cranberry/pecan 

 

Orange Pecan French Toast (reg. or gluten free) $8 
 

Organixx Continental: $6 
Baked Muffin with Fresh Fruit 

 

Old Fashioned Oatmeal $6 
 

Organixx Apple Açai Granola and Yogurt Parfait $6 
 

Fresh Fruit Half $5 / Full $8 



Chicken Caesar Club 
Grilled chicken breast, bacon, swiss cheese, Caesar tossed spring greens, 

house focaccia 
 

Peruvian Roast Beef 
Asado style roast beef, avocado, roasted peppers, garlic aioli, french 

baguette 
 

Baked Tofu 
Baked tofu, edamame hummous, Asian pepper slaw, whole grain bread, 

spring greens 
 

Italian Muffaletta 
Genoa salami, smoked ham, capicola, olive relish, provolone, french 

baguette 
 

Grilled Salmon Burger 
Wild salmon, caramelized onions, roasted peppers, spinach, remoulade, 

focaccia 
 

B.L.A.S.T. 
Bacon, lettuce, avocado, sprouts, tomato, mayo, your bread choice 
 

Organixx Turkey 
Turkey, gingered cranberry/apple chutney, brie, sprouts, sourdough 
 

Fish Taco 
Grilled mahi mahi, roasted green chile, cheddar cheese, baby greens, 

avocado salsa, tortilla wrap 
 

Organixx Grilled Cheese 
Provolone and feta, bacon, grilled wild mushrooms, sourdough 
 

Chipotle BBQ Pulled Pork 
Roasted pork, blue cheese cole slaw, spring greens, tortilla wrap 
 

Grilled Vegetable Focaccia 
Assorted grilled vegetables, feta cheese, basil pesto, focaccia 
 

Artichoke Turkey 
Turkey, parmesan artichoke relish, tomatoes, basil pesto, focaccia 
 

The Organixx “Traditionals” 
Our egg salad, rock shrimp salad, or cashew chicken salad, spring greens, 

your choice of bread 
 

Island Jerk Chicken 
Spice roasted chicken breast, grilled pineapple, provolone, spring greens, 

jerk sauce (sweet), french baguette 

Organixx Sandwiches $7.95 
 

Served with your choice of our potato salad, fresh fruit, coleslaw or potato chips 

 Your Original Sandwich 
 

Choose your Bread & Wrap 

Focaccia, sourdough, whole grain, french baguette, gluten free, 

tortilla, leaf lettuce, brioche roll 
 

Select Two Proteins or Cheeses 

Proteins: grilled chicken, baked tofu, asado roast beef, 

turkey, grilled salmon, cappicola, ham, edamame hummous, 

genoa salami 
 

Cheeses: cheddar, jack, provolone, swiss, brie, feta, 

dill cream cheese 
 

Select Two Veggies 

Spring greens, spinach, grilled vegetables, tomatoes, artichoke 

hearts, sprouts, caramelized onions, roasted peppers, avocado, 

asparagus tips, mushrooms 
 

Select One Accent 

Mayo, light mayo, soy mayo, dijonnaise, roasted garlic aioli, basil 

pesto, chipotle bbq, remoulade, balsamic vinaigrette, olive relish 
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Soups Cup$4/ Bowl $6 
 

See our special board for the daily selection of soups 

Asian Stirfry Salad 
Your choice of baked tofu, grilled chicken or roast beef, tossed with stir fry 

veggies, spring greens, crunchy noodles, toasted sesame vinaigrette 
 

Avocado Tower 
Avocado filled with your choice of our “Traditionals”: egg salad, rock 

shrimp salad or cashew chicken salad, and your choice of dressing; with 

spring greens and mixed vegetables 
 

Caesar plus 
Hearts of romaine, house croutons, parmesan, classic Caesar dressing. Add 

your choice of: grilled chicken, grilled salmon, or baked tofu 
 

Quinoa Salad Niçoise 
Grain of the Incas, arranged with roasted new potatoes, hard boiled eggs, 

asparagus tips, roasted red peppers, spring greens, lemon caper 

vinaigrette, kalamata olives 
 

Mediterranean Spinach 
Baby spinach, feta cheese, tomatoes, cucumbers, kalamata olives, 

croutons 
 

Santa Fe 
Green chile slaw, shredded cheddar, black beans, spring greens, avocado 

salsa atop a crunchy tostada shell. Your choice of grilled chicken, roast 

beef or baked tofu 
 

Fruit, fruit and fruit 
Pineapple and strawberries combined with other seasonal fruit, yogurt 

sauce, spicy cashew brittle 
 

Organixx Sampler 
Choose two of our “Traditionals”; egg salad, shrimp salad or cashew 

chicken salad on a bed of spring greens with mixed vegetables 

Add a side: terra potato salad, fresh fruit, or colorful cole slaw 
 

House made dressings: 
 

Basil balsamic vinaigrette, lemon caper vinaigrette, Caesar, 

toasted sesame vinaigrette, creamy blue cheese 

Salads $7.95/ Half $5.50 

2 Halves + a Side $7.95 
 

Choose two: half sandwich, or cup of soup, or half salad;  

plus add a side: potato salad, fresh fruit, coleslaw or potato chips 

About Organixx 
 

 
 

Sustainable, eco-friendly, reusable, recyclable, fair trade, 

natural, energy efficient, organic, local, green, low-impact, 

fresh. These are words that inspire us at Organixx. From the 

building materials that surround you in our dining room, to our 

food product choices, culinary procedures and sanitation 

practices, we strive to have those words define our actions.  

We have carefully and thoughtfully made choices in the 

products and practices that are a part of our daily business. 

Our first choice in regards to our food is to utilize organic 

products. Unfortunately due to restrictions in availability and 

our desire to offer a healthy delicious menu that is also a great 

value to you, we are unable to be totally organic. Our menu 

represents the best of organic, natural, local, wild caught and 

traditional products available to us. We welcome you to join 

our efforts to conduct business in an earth friendly fashion. 

Please feel free to share your thoughts and ideas with us. 


