The Green Door Restaurant &
Bakery Menu

[Addr&es: 198 M ain St, Ottawa, ON K 1S 0G4, Canada Phone: +1 613-234—9597]

Buffet Open for Take Out Only. Order take out, cakes, pies, and
frozen foods. I n-person or online order for pickup/deivery.

Broccoli Tofu Stir fry Green Door Avocado Salad

Kalein Peanut Dressing Frozen Entrees

Broccoli Slaw

Walking through 198 Main Street in Ottawa, The Green Door Restaurant & Bakery feels like a refreshing escape
into the heart of wholesome dining. As soon as you step inside, the aroma of freshly baked goods and warm,
hearty dishes greets you, setting the tone for an experience that’s both comforting and nourishing. The The
Green Door Restaurant & Bakery Menu has long been celebrated among locals for its vibrant vegetarian
offerings, served with sincerity and simplicity. It's not just a menu-it's a reflection of the restaurant’s
commitment to fresh, local, and organic ingredients that come together to create flavor-packed dishes that are as
good for the soul asthey are for the body.

One of the first things you' Il notice about the The Green Door Restaurant & Bakery Menu isthat it's buffet-
style-though currently open for take-out only. This means you get the same variety and quality of their classic
spread, but conveniently packed for you to enjoy at home or wherever your appetite strikes. Whether you walk in
to order in person or place your order online for pickup or delivery, the process is smooth and friendly, mirroring
the warm hospitality the Green Door team is known for.

At the heart of the menu are dishes that celebrate vegetablesin all their glory. The Broccoli Tofu Stir Fry isone
of the most loved items-a perfect blend of crisp-tender broccoli and golden tofu cubes, tossed together in alight
yet savory sauce that brings out the natural sweetness of the vegetables. It’'s a dish that manages to feel indulgent
while still being wonderfully healthy. The balance of textures and flavors is spot-on-soft tofu, crunchy broccoli,
and a subtle hint of garlic that tiesit al together.

Then there's the Green Door Avocado Salad, another crowd favorite that perfectly represents the restaurant’s
philosophy of fresh, simple, and deeply satisfying food. Creamy avocado slices mingle with a colorful medley of
greens, offering that perfect balance of richness and freshness. It’s the kind of salad that makes you forget you're
eating healthy-it's that good. The dressing, light and tangy, enhances the natural flavors without overpowering



them, creating a dish that feels refreshing and complete.

For something with a little more texture and depth, the Kale in Peanut Dressing is an absolute must-try. The
earthiness of kale pairs beautifully with the creamy, nutty dressing that clings to every leaf. This dish has become
a staple on the The Green Door Restaurant & Bakery Menu, and for good reason. The peanut dressing adds
just the right amount of richness, while the kale maintains its vibrant crunch. It’s hearty, wholesome, and leaves
you feeling energized rather than heavy.

Another hidden gem from the take-out selection is the Broccoli Slaw, a dish that looks simple but delivers layers
of flavor with every bite. Finely shredded broccoli stems, crisp carrots, and cabbage come together in a light
dressing that adds tang and crunch. It’s perfect as a side dish or even on its own for a quick, nutritious meal. Y ou
can tell that every ingredient is treated with care-fresh, crisp, and thoughtfully seasoned.

Beyond the fresh dishes, the restaurant also offers Frozen Entrées, ideal for anyone who wants to enjoy the
Green Door’ s wholesome flavors at home. These frozen meals retain the same quality and taste that the restaurant
is known for, making them a convenient option for busy days. They're perfect for those who appreciate the
restaurant’s clean, plant-based approach but want the flexibility to store and heat their meals when needed. It's a
smart way to extend the Green Door experience beyond the dining room.

And of course, no visit-or take-out order-from The Green Door Restaurant & Bakery would be complete without
indulging in their sweet offerings. Their cakes and pies are a true testament to the art of baking with love. Each
dessert feels homemade in the best possible way-rustic, comforting, and filled with real flavor. Whether it's a
dlice of pie with a flaky, buttery crust or a moist, perfectly balanced cake, you'll taste the quality of ingredients
and the care in every bite. It's clear that their bakery section is just as beloved as their savory menu, offering the
perfect sweet note to end a wholesome meal.

The The Green Door Restaurant & Bakery Menu stands out because it embraces simplicity without sacrificing
flavor. Every dish feels intentional-crafted not just to fill you up but to nourish you. The take-out buffet format
means you can mix and match your favorites, creating a colorful, satisfying plate every time. Y ou might choose a
serving of Broccoli Tofu Stir Fry alongside a scoop of Kale in Peanut Dressing and a side of Broccoli Slaw, then
top it al off with a dlice of cake or pie for dessert. It's a personalized feast of textures, colors, and tastes that
aways feels fresh and fulfilling.

What makes the experience even better is how accessible it all is. Whether you're a long-time vegetarian, a
health-conscious eater, or simply someone who enjoys good food, this menu invites you in with warmth and
authenticity. The dishes are crafted to appeal to every paate-rich enough for comfort food lovers, yet light and
wholesome for those seeking nourishment.

Located at 198 Main St, Ottawa, ON K 1S 0G4, Canada, The Green Door Restaurant & Bakery remains one of
Ottawa's most beloved vegetarian spots for a reason. Its menu captures the essence of real, honest food-
beautifully prepared, thoughtfully seasoned, and always satisfying. The The Green Door Restaurant & Bakery
Menu isn't just alist of dishes; it’s a celebration of fresh ingredients, skillful cooking, and the joy of eating well.
Every bite reminds you that food can be both simple and extraordinary, and that's what keeps people coming
back again and again.
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