
We are also located in Central Square Cambridge & Historic Salem

MENU

194 Middle Street, Lowell MA
www.LifeAlive.com

HOURS
All Days 10am - 9pm

978-453-1311
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are always eager to describe the

flavors & benefits of each ingredient, of the meals

as a whole & recommend creative additions or

substitutes.  Please keep in mind, prices may vary

depending on your choice of side or substitutions.

So please, don’t be shy!  Talk to us about your

cravings & questions & if you’re curious as to why

you feel so great eating our food!

Before placing your order, please inform your

server if a person in your party has a food allergy.

If you have a nut allergy we are more than happy

to provide you a nut-free meal, however since we

use nuts in our very small kitchen we are unable

to guarantee that invisible nut particles will not

be present. Eating raw or uncooked foods may

increase the risk of food borne related illnesses.

Our Staff
are the Heart

of LIFE ALIVE

to renew your energy & connection

to life by soulfully serving you the most fantastic,

vibrant, organic, therapeutic, whole food you could

ever imagine in an inspiring environment that honors

local artisans, the community, & our global ecology.

We know you no longer want to compromise between

whole food goodness & fast food convenience, so

we have devoted ourselves to making nourishing &

delicious “slow” food convenient & full of pleasure.

Our extraordinary food, space, & service are grown,

supplied, prepared & designed with the health &

vitality of our bodies, communities, & earth formost in

our mind.

By providing you with ease & great enjoyment in one

of the most important aspects of your wellbeing, we

give you the profound experience of contributing to

personal & planetary wellness as you blissfully nourish

yourself.

This is no light matter for us. These goals infuse every

decision, action & idea. We take these goals very

seriously while having fun! Please always let us know

how you think we are doing.

Our Mission is to
Feed the Vitality of the World...
one meal at a time.

OUR STAFF

celery * cucumber * garlic
lemon juice * *raisins

apples slices* avocado * banana
beets * broccoli * carrot *corn *

cranberries * dried pineapple
dried mango *

goji berries * granola * kale
seaweed* sauce * spring greens
sunflower sprouts* sweet onion

hard boiled egg* raw cashews
shredded cheddar cheese

sun-dried tomatoes * tortilla
tamari almonds

brown rice* sprouted legumes
tofu * vegan cheddar

lemon garlic hummus
red lentil hummus * shiitake mushrooms

squash with lemon, flax & braggs
udon noodles

quinoa
$3.00

$2.50

$2.00

$1.50

$1.00

50¢

sesame stix

half
dates

high lignan flax oil

Use this list of sides to exchange or
add to our meals so you get exactly

what you want!  Talk to us about
your preferences so we can explore

what combinations can best enhance
your personal eating experience.

(exchanges will change the cost of your meal)

SidesSides

Turmeric, ginger, cinnamon, honey, cayenne

Green Tea Latte $4.45
Matcha green tea, honey

Hot Chocolate $4.25Hot Chocolate $4.25
Raw cacao, maple syrup

Golden Spice Latte $4.25

LOWELL GREEN

RESTAURANT

Almond or Tiger Nut Milk

LattesLattes

MENU

Wild-Crafted Teas $2.95

Cold Brew Iced Coffee $2.95

DrinksDrinks

Iced Tea of the Moment $2.95

CONCENTRATES
Wheatgrass 1oz. $2.95 2 oz. $4.45
Fire Tonic 1oz. $2.25 2 oz. $4.25
Ginger 1oz. $1.00 2 oz. $2.00
Fresh Tumeric 1oz. $1.50 2 oz. $3.00

Hot or Iced



Salads

Our Smoothies are delicious, luscious, frozen, thick & yummy with no fillers!
They’re great as a light meal, snack, or dessert, & our almond milk is homemade fresh daily

Avocado
Bee Pollen
Raw Cacao
Chia Seeds

Coconut Oil
Ginger
Goji Berries

Hemp Protein
Kale
Maca

Maple Syrup
Moringa
Spirulina

SUPERFOODS
Make it more deliciously nutritious for $1

ASK OUR STAFF ABOUT THEIR FAVORITE SUPERFOODS!ASK OUR STAFF ABOUT THEIR FAVORITE SUPERFOODS!

Apple, Beet, Carrot, Celery, Kale, Wheatgrass.

Carrot, Apple, Ginger.

Cucumber, Celery, Kale, Lemon, Ginger.

Life Alive

Thrive Alive

Jive Alive

12 oz. $6.95

12 oz. $6.25

12 oz. $5.75

Blueberry, Strawberry, Banana, Date, Chia,
Almond Milk.

Blueberry, Strawberry, Dried Pineapple,
Dried Mango, Spirulina, Ice Cream*,

Chia, Almond Milk.

Fresh Ginger, Lemon, Strawberry, Date,
Banana, Maple Syrup.

Strawberry, Banana, Candied Ginger, Cinnamon,
Raw Cacao, Ice Cream*, Rice Milk.

Cold Brew Iced Coffee, Raw Cacao, Coconut Oil,
Ice Cream*, Maple Syrup, Ice, Rice Milk.

Banana, Dried Mango, Turmeric, Cinnamon
Maca, Chia, Coconut Oil, Almond Milk.

Peanut Butter, Raw Cacao, Banana,
Ice Cream*, Rice Milk.

Chai, Banana, Ice Cream*, Chia, Almond Milk.

*coconut milk base, non-dairy & soy free

Love Alive $6.25

Spring Alive $7.25

Vibrance Alive $6.25

Lust Alive $6.65

Coco Loco Alive $6.65

Golden Sunrise Alive $7.45

Elvis Alive $6.25

Chai Alive $6.25

Tiger Nuts
Turmeric Juice
Whey Protein
Dates

Apple, Carrot, Turmeric, Ginger, Lemon, Honey,
Cinnamon, Apple Cider Vinegar.

Carrot, Apple, Ginger, Spirulina, Cayenne, Garlic,
Apple Cider Vinegar, Honey, Pure Water.

Ginger, Lemon, Maple Syrup, Crushed Ice,
Pure Water.

Revive AliveRevive Alive

Superhero Alive

Ginger Crush

12 oz. $7.95

12 oz. $7.45

12 oz. $4.75

SmoothiesSmoothies

Jubilant Juices 12oz

Everything we serve you is vibrant, therapeutic food – as healing for your body as it is
delicious in your mouth!  We urge you to notice how you feel after eating!

ALL GRAIN-BASED MEALS ARE AVAILABLE 3 WAYS:

FILLING BOWL $9.25         HANDY WRAP $9.95          DEMI (HALF) PORTION $5.95

The Goddess
Our supreme Ginger Nama Shoyu Sauce nurturing

carrots, beets, broccoli, kale, & tofu or sprouted
legumes, gracing short-grain brown rice.

Recommended Sides: egg, garlic, squash,
avocado, tamari almonds

The Rebel
Our famous Sesame Ginger Nama Sauce with high

lignan flax oil enlivening carrots, beets, broccoli,
kale, tofu or sprouted legumes & seaweed over

quinoa & short grain brown rice.

Recommended Sides: egg, squash,
avocado, raw cashews, garlic

The Adventurer
Our Sesame Ginger Nama Sauce meets a colorful

mix of corn, beets, broccoli, kale, shredded cheddar,
tofu or sprouted legumes & tamari almonds

over quinoa & brown rice.

Recommended Sides: squash, avocado, egg, garlic

The Emperor
Our velvety Miso Sauce smothering sweet corn,
shredded carrots, sundried tomatoes, kale, tofu
or sprouted legumes, cheddar cheese &
sun-sprouts all over brown rice.

Recommended Sides: raisins, raw cashews, beets

The Swami
Our Sweet Curry Miso Sauce initiating a flavorful
mix of tamari almonds, raisins, shredded carrots,
broccoli, kale, & sweet onions over brown rice
with a sprinkle of nutritional flakes.

Recommended Sides: egg, Granny apple slices,
shredded cheddar cheese

The Green Goddess
Our Ginger Nama Shoyu Sauce enhanced by fresh
garlic & high lignan flax oil, empowering avocado,
broccoli, kale, & tofu or sprouted legumes over
short grain brown rice.

Recommended Sides: tamari almonds, egg, hijiki

The Udon Miso Masterful
Dark Barley Miso Broth deepened with toasted
sesame & flax oils, a dash of Braggs, sesame seeds,
broccoli, kale, shredded carrots, seaweed & shiitake
mushrooms plus udon noodles for a powerful
soup that nourishes & satisfies!

Recommended Sides: garlic, tofu, avocado
(exchange noodles for quinoa, then add garlic
plus hot sauce... you’ll have an epiphany!)

The Healer
kelp & nutritional flakes enriching broccoli,

kale & sun-sprouts over short grain brown rice.

Our Nutri-Lemon Flax Sauce with

Recommended Sides:
avocado, tofu, sprouted legumes,

(on Soft Whole-Wheat Tortilla)

The Hot & Healthy Bachelor
Melted cheddar, hardboiled egg, broccoli,

kale, Braggs & nutritional flakes,

The Romantic
Melted cheddar, avocado, broccoli, garlic,
nutritional flakes & Braggs, all embraced

warmly nestled in a soft whole-wheat tortilla.

Recommended Sides: avocado, garlic, brown rice $9.45
within a soft whole-wheat tortilla.

Recommended Sides: egg, kale, brown rice
hijiki, squash, hot sauce, high lignan flax oil $9.45

The Sufi PoetThe Sufi Poet
Delight in our red-lentil hummus whirling atop

cranberries, red cashews, cucumbers, granny
apples, shredded carrots, sun-sprouts & spring
greens all infused by our Balsamic Vinaigrette

Recommended Sides: avocado, garlic

Bowl $9.25    Wrap $9.95    Demi $5.95

The Mystic Mountain
A heavenly salad of lemon-garlic hummus

atop raw cashews, granny apples, cucumbers,
shredded carrots, beets, sweet corn,

sun-sprouts & spring greens, with our
cleansing Lemon-Vitality Vinaigrette.

Recommended Sides: egg, avocado

Bowl $9.25    Wrap $9.95    Demi $5.95

The Explorer
An adventurous blend of our enticing high
protein red lentil hummus with sesame stix,
sun-dried tomatoes, cucumbers, sweet corn,
a sprinkling of shredded beets & carrots,
sun-sprouts & spring greens. Our seductive
Honey Wasabi Vinaigrette guides the way!

Recommended Sides: cranberries, avocado

Bowl $9.25    Wrap $9.95    Demi $5.95

Jubilant Juices 12oz

Salads

12oz. CUP

Seasonal Eating =

Sensational Energy +

Sustainable Agriculture!

Our organic produce

is delivered fresh daily.
We select local

whenever possible

$5.75

Grilled WrapsGrilled Wraps

Simple SnacksSimple Snacks
The Crunchy Hippie

So much more than cereal: Locally made granola,
fresh apples slices, goji berries, & almond milk. $7.65

Recommended Sides: dried mango, raisins

Kiddie Quesadilla
A simple & comforting soft whole-wheat tortilla
enfolding delicious melted cheese & nutritional

Recommended Sides: sun-dried tomatoes
flakes. $5.25

The Feisty Child
A gooey, glorious mix of peanut butter, strawberry jam,
banana & honey playing inside a warmed
whole-wheat tortilla.
Recommended Sides: raisins, granola $6.99

Drinks & Sides This Way

Fresh Fantastic FoodFresh Fantastic Food

& we promise you’ll be ecstatic!

Our magical Ginger Nama Shoyu Sauce
transforming sweet corn, shredded carrots,
kale, tofu or sprouted legumes, sun-sprouts
& sesame seeds over protein-rich quinoa.
Recommended Sides: squash, avocado, raw cashews

The AlchemistOur Ginger Nama Shoyu Sauce seasoned with high
lignan flax oil, kelp and nutritional flakes giving

a savory, cheese-like seasoning to sweet corn,
shredded carrots, broccoli, & tamari almonds

over quinoa & short grain brown rice.
For the child at heart (& their kids too!)

Recommended Sides: garlic, squash, sesame stix

The Innocent
squash, garlic, egg, hijiki


