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Café serves raw,
organic fare.

dieesn’t naturally whit oy appetibe;

though | like veggies, | was raised to
think a meal was incomplete without mest.
What's mane, sormething about todu patties and
rice cakes |5 off-putting. 5o, in the spint of
being fair and balanced, | inwited a friend who
is @ picky vwegetanan fo have lunch with me at
The Fresont Moment Calé (224 West King
£t St Avigustina).

The vagan restavrant satisfied both wegetaran
{my friends) and mainsiream (my) appetites
with leftovers bo spare.

The menu at the Present Moment includes
nigither tofu nor Ace. It 1= & uisgue MeRE-— R
raiat, fish or dairy, Most dishes feature nuts,
salad or hand-hewn corn chips (hese aren't
Fritas, folksl. Beverages inclnde organic besr,
wire, juites and shables, Qur senver brought &
carate of filtered water infused with kemon and
CLUC L ber—a ndviity fhat my friend and | bath
enjoyed—and recited the day's specials, which
intluded a nut loaf and red-pepper tomato
saup. Uitimately, we pasced on the specials but
the table beside us ordered four of them and
they seemed 10 enjay their meals (jokes about
Kool-Aid wine and arganic cardboard asde).

e srarted with & Middie East Peaca
Hummaus ($7), because wha doesnt want
peace in the Middle East? The appelizer was
mada from a blend of cashews rather than
Barans and served with a plate of fresh vegeta-
bles and [hase corm chips, With the bar's axten-
sive juice and shake list, my frend and | made
& paint of erdering a glass each. | ordered the
banana milk (&), made with almaad milk,
agave nectar and bananas, It was sweet, light
and frothy. My friend ordered a Time bo Shine,
& juice blend of camot, orange and ginger. Her
dnink 100K & [ifthe lenges bo make Ehan mine
because our server had 10 SJueer:e mons
oranges. It abso was light and sweat, with a
spicy kigk from the ginges.

We had a tcugh time chaosing our main
anirée—she, because there was a6 much sh
wanted o fry, and |, because | doubted 1°d be
satisfeed with any of the choices. She seitled
an the kale avocado salad (§7), and | honed @

Tne thaught of eating vwegelanian cuisine

Taooss of Life

on the Tacos of Life ($10). The salad i & sig-
nature selection of the café's, tossed with red
and yallow peppers, tomato and lemon-garlic
alivik odl and topped with candied pecans, Shae
decided against adding & scoop of sea vegeta-
bhes (32). The salad was satistying just like tha
manu desenphan sad, and iy nend could not
finish the entire dish. My “tacos™ consisted of
& pine=nut chili &nd walmut purée, Laned with
fresh salsa, guacamale, coconut scur cream
and jalapefio vinaigrette cn romaing letiuce
laivas, Looking at the two lettuce boats, | was
uncartain how ta start eating becauss the
leaves were overllowing with filling. | stagted
with a fork, and laber was able to pick up the
lettuce leaves and eat of ke 8 nonmal ta0o. In
all, the micture of ingredeents was full of flavor
and the pertions large encagh to fill my belly. 1
was Full without feeling heawy or tined, without
ary desire for meat or fish.

tfinizhed the meal with a pair of dessents;
the Blueberry Parfait with Hemp Praline (371
and Chacolate Marble Torte with Drunken
Banana ($6). The desserts, like all sur previsus
dishes, were beautifully presented. The parfail
wias layered in @ martini glass with whale
hemp-praline crackers as & garnish while the
toate slices were sprinkbed with cacao powder
and senved wilh a scoop of rum-poached
hananas. Tha torte was nat too sweet with a
definite chocolate flaver, and the bananas, a
perfect complemant. The Blusbemy parfait was

good, but nod stellar; honestly, the notion of
gating hemp was what deew us. Indusiria
hemp farming it practically ilbagal i the
Linited States, but the plant can be imporied,
and consumption of i#% 4eeds s one of its many
uses, The seed is a sowrce of protein, fat,
wvitaming and minerals, and wagans (noanpomate
it inta varous recipas. I tasted nutty fo me.
There were a handful of dinerg a1 the restag-
rant on ihe Saturday we visited; they represenied
a good cross-section of wine-drinking foli. We
had our choice of saats, but | can easily imag-
ine neading a resarvation for dinmer. Tha wn-
diows ane curtain-less, making the room fesl
e spacious, and 8 mosaic of stainsd gl &
sirategically placed 1o obscune cutside foot and
auto traffic. Next door, the café opersies &
small market that selks some ready-lo-go meals,
aiganic ingrediants and vintage clothing. New
age music played in the beckground 35 3
woman hacked mwey at Thai coconuts in the
kitchean, bat we weng mane injeresied i the
stack of vingl reconds that included greats ae
Huey Leswis and Joni Mitchall,
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