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87 Live Organic Food Bar
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Food is different things 1o different diners. Epicuraans chowing down on charcuterie are not nacessarily putting health firsL The athear
ane per cent go fo Live Organic for their allvegan, organic and mostly raw mieny, They follow macrabiolic and ayurvedic principles; ifs
local, irs healthy, there's neither dairy nor meal - basically graing and veg. Live makes health food taste good enough to eat, although
I do nat enjoy the cashew cheese thatl doas not taste ramolely like chease, Pizza crustis mashead together grains which bears no

resemidance to the real thing, bul | like crackers and it is cracker-like, The raw bacon cheese burger does nottasle like 3 burger, but it
i nonetheless pleasant

Cuisine  Vegan Heighborhood  The Annex
Chef Hame  Sarah MacDonald %ous Chef Hame
Address 264 Duponi Sfreed Phone 418-515-2002

Toronto, SR 1Y

Hours of Cperation 11:20-10 pm Manday ta Website hitkp ihweiw Iinfetoodbar.com
Thursday, 11:30 am-11 pm
Friday & Saturday, Brunch 11
am-3 pm on Sunday. Dinner
4 prm-9 pm on Sunday

Signature Dish  Raw comba Signature Dessert  Tiramisu




Meals

Avg., cost for tao

Wines Availabbe

Sommelier

Year Opened

Private Party Areas

Dress Code

Closest ATM

Wintericious/Summeriicious

Erunch, bunch, Gnmer

550.00

6

Mo

2002

1]

Cormer less than a block

Mo

Wegelanan Fnendly

Credit Cards Accepted

Bring Your Own Bottle

Corkage Fee

Reservations

Patio

Wheelchair Accessible

Parking

Tas

Mastercard, Visa

Mo

nia

Only for parties of more than
5

Yas

Mo

Side sireets nearby




