SOULFUL RAW CUISINE

MENU
APPETIZERS
STUFFED AVOCADO

2796 EAST POINT STREET
EAST POINT, GA 30344
IG: @LOVINGITLIVE
FB: LOV'N IT LIVE
WWW.LOVINGITLIVE.COM
HOURS: MON, WED-SUN 2-7PM

$13.00

Avocado, nutmeat, bell peppers & Pico de Gallo

CABBAGE TACO

$13.00

Cabbage stuffed with nutmeat, tomato,
avocado, onions, bell peppers and sauce

COLLARD ROLL

$13.00

Garnished nutmeat, tomatoes, onions, avocado,, bell peppers,
marinated cabbage and herbs and spices wrapped

in a collard leaf

NORI ROLLS

$13.00

Nutmeat, tomato, avocado, and lettuce
wrapped in Nori seaweed sheets

VEGGIE ROLLS

$13.00

Field greens, tomato, avocado, cucumber
,squash, bell pepper, zucchini ,
mushrooms, and onion wrapped in
organic coconut wrap
Our signature nutmeat contains almonds, onions, herbs,
spices and sundried tomatoes.

OUR PHILOSOPHY

“ LET FOOD BE YOUR MEDICINE, LET MEDICINE BE YOUR FOOD.”
~IMHOTEP

Our menu is organic and vegan with each dish
prepared fresh with love. As part of the slow
food movement Lov'n It Live ask that you allow
a minimum of 25-minutes for your order-sometimes more. We will communicate with
you if it is to be longer. Note: Prices are subject
to change based on seasonal availability of
products.

SOUPS
8 OZ. $8.00 / 16 OZ. $12.00

VITALITY SOUP
Spinach ex. virgin. olive oil, onions, garlic,
fresh herbs and spices of sea salt, and
avocado, distilled water and zucchini

SEAWEED SOUP
Avocado, cucumbers, onion, garlic,
distilled water with fresh herbs and spices,
ex. virgin. olive oil, kelp, and sea salt

Many menu items and specials may contain nuts. Please ask your server for details if you
have any nut allergies.

BURGERS /SANDWICHES / SALADS
SALADS

SAGE BURGER

SMALL $8.00 | MED $12.00 | LARGE $16.50

A nut meat patty made with pecans, walnuts
onions, bell peppers, pumpkin seeds, sage,
and a blend of other herbs and spices on a
bed of lettuce or in between two pieces of
Lov’n It Live’s kamut or flax bread. With Pine
Nut Cheese $.50/half or $.75/whole

$19.00
$13.00

LENTIL BURGER
Made with sprouted lentils, zucchini, pumpkin
seeds, garlic, herbs and spices; served either
On flax bread or kamut or a bed of lettuce
and topped with local field greens and our
special red sauce. With Pine Nut Cheese
$.50/half or $.75/whole

WHOLE
HALF

$17.00
$13.00

NUTMEAT SANDWICH
Made with our signature nutmeat and served
on your choice of flax bread or kamut on a
bed of lettuce and topped with local field
greens and our signature red sauce. With
pine nut cheese $.50/half or $.75/whole

WHOLE
HALF

$17.00
$13.00

VEGETABLE SANDWICH
Made with portobello mushroom, avocado,
tomato, onion, field greens and bell peppers;
with your choice of our signature red sauce. or
pine nut cheese $.50/half or $.75/whole

WHOLE
HALF

$17.00
$13.00

Spinach leaves with red bell peppers, herbs
and spices,, onions gently blended in an
avocado mixture , topped with sliced
tomatoes

KALE SALAD
SALADS

BURGERS & SANDWICHES

WHOLE
HALF

SPINACH SALAD

Kale greens with onions, red bell peppers,
herbs and spices gently blended in an
avocado mixture topped with tomatoes

CUCUMBER SALAD
Cucumbers, red bell peppers, tomatoes, onions,
spices tossed in our blended evoo sauce

HOUSE SALAD
Organic mixed field greens, avocado, red bell
peppers, onions, tomatoes, cucumbers with
herbs and spices served with house dressing

FRUIT SALAD
Seasonal fruits served with fresh-squeezed or
juice drizzled with fresh sweet fruit cream
(we only offer one size)

SIDES & EXTRAS
WILD RICE SALAD
MARINATED VEGGIES
TOMATO, ONION, OLIVES OR EVOO
SAGE CRUMBLES
FLAX CRACKERS
AVOCADO
KAMUT OR FLAX BREAD, 1 SLICE
SALAD DRESSING
CHEESE
BELL PEPPER

$8.00
$10.00
$0.75
$3.50
$3.00
$1.50
$6.00
$1.00
$3.00
$0.75

A 20% GRATUITY CHARGE IS ADDED TO DINE-IN ($80+) AND TO PARTIES OF 5 OR MORE

$4.00

HOT TEA

DESSERTS
Ask your server about our daily specials

Herbal, Roasted Dandelion, Peppermint, or
Chamomile

LEMON/LIMEADE

$7.00

Organic Lemon/lime juice & spring water
sweetened w/ birch xylitol

$12.00

SEA MOSS

YOUR CHOICE of Vanilla, Moringa or Carob
Raw Irish Moss, our pumpkin seed milk,
medjool dates & spices

$8.00

SORREL
Hibiscus flower, ginger & birch xylitol

FRESH ORGANIC JUICES $11.00
Choose a Base | Apple or Orange Juice
*Add 1 Fruit | apple, avocado, cantaloupe,
Cucumber, Grape, Grapefruit, kiwi, lemon,
mango,
orange, pear, strawberry, tomato or
watermelon
OR
*Add 1 Veggie | broccoli, cabbage, cauliflower,
celery, cucumber, dandelion,
Garlic, ginger, kale, onion, & parsley
Additional Fruits & Veggies $1.00 each

$11.00

SMOOTHIE
Almond or Pumpkin seed milk with
bananas Add fruit or vegetable for
$1.00

SPECIALTY FLUSHES*

$13.00

“Love animals, eat plants." Unknown

Natural beverages are an excellent way to ease digestive system stress.

BEVERAGES/DESSERTS/ KIDS

PIE DE JOUR

$8.00 - $12.50

The pie of the day might be sweet potato,
strawberry, banana pudding pie or lemon

BROWNIES

$6.50

Chilled carob, date, walnut & pecan squares
topped with smooth carob frosting

KIDS' MENU

SEED MILK

$7.00

"chocolate" or vanilla flavored Pumpkin or
Almond seed milk

NACHOS

$13.00

Served with a petite fruit salad

CABBAGE BOAT

$12.50

A cabbage taco served with petite fruit salad

1/2 STUFFED AVOCADO

$6.50

EAT LIVE RAW FOOD FOR LONGEVITY
Live plant-based food is high vibrational food that
is full of nutrients. Eating a raw plant-based diet
can heal the human body naturally. Enjoy better
circulation, digestive health, and improved
respiratory health. Let food be your medicine!

Liver: Apple, Dandelion, Flax oil, Garlic, Lemon
Kidney: Apple, Celery, Parsley, Shave Grass
Colon: Apple, Pear, Herbs

*Available based on organic produce and the season

ENTREES

“The subtle energies of your food become your mind.” (The Upanishads)

NUBIAN SALAD

$20.00

Wondrous mixture of avocado, wild rice,
herbs, onions, celery, bell peppers, and
tomatoes over mixed greens

SLICE OF PIZZA

$14.00

This scrumptious slice is made with kamut
bread, topped with spinach, tomato sauce,
pine nut cheese, onions, chopped tomatoes,
black olives, Sage crumbles and red bell
peppers. Bursting with flavor, this is pizza at
it’s finest!

PERSONAL PAN PIZZA

$18.50

SPAGHETTI

$22.50

Spiraled zucchini, chucky marinara sauce,
chopped tomatoes, bell peppers, onions, olives
topped with pine nut cheese. Sage crumbles $3.

NUT LOAF

$18.00

Pecans, walnuts, our sage crumbles create a
live match to Mama’s meatloaf. Topped with
our pizza sauce and side mixed greens

QUESADILLA

$17.00

Sage crumbles & chipotle pepper sauce with
pico de gallo on kamut or flax bread
garnished with dressed field greens

TOSTADO

$17.00

Double scrumptious slice made with kamut
bread, topped with spinach, tomato sauce,
pine nut cheese, onions, chopped tomatoes,
black olives, Sage crumbles and red bell
peppers. Doubled delicious flavor!

Crisp flax shell topped with field greens, Lov’n
it Live’s delectable tomato sauce,
pine nut cheese, chopped tomatoes,
avocados, black olives, and sage patty
crumbles.

LASAGNA

MUSHROOM STEAK

$21.50

Layers of zucchini noodles, spinach, rich pine
nut cheese, and Lov’n it Live’s savory tomato
sauce just a bit chunky makes this dish truly
the best lasagna you will ever encounter! Add
sage crumbles for $3.00.

SWEET & SOUR VEGGIES $17.00
Marinated broccoli, cauliflower, carrot,
squash, onions & bell peppers served over
greens OR bulgur rice seasoned with onions &
red peppers. Served warm. Wild rice add'l $3

NACHOS

$17.00

Avocados, black olives, onions, and tomatoes
burst in color and flavor to highlight the
the classic taste of guacamole; served with
flax crackers, pine nut cheese, and sage
burger crumbles

$18.50

Portobello mushrooms sliced & marinated
with herbs, spices, EVOO served over YOUR
CHOICE of greens, bulgur, wild rice ($2) or
kale salad ($3)

BBQ SAGE WRAP

$13.50

Sage crumbles tossed in our BBQ sauce,
served with avocado & tomato served on
romaine lettuce leaves

FIVE COURSE DINNER
*FOR TWO (2)

$67.00
$74.00

*Includes Soup (2), Salad(2), Appetizer(2),
Entrée (1), Dessert (1) & Drink (1)

SAMPLER PLATTER
Choose any four (4) items & salad
(Lasagna excluded)

We Support Local Farms & Grow Our Own Food!

$55.00

