
Try Our Cleanses and Catering

Visit us online for nutritional information, GF, DF and Vegan Menus 

www.stacysjuicebar.com

Before Ordering Please Inform Us of Any Food Allergies
Menu Items and Prices Subject to Change

GF - Gluten Free
DF - Dairy Free

V - Vegan

Call Ahead 781-444-5842
Go directly to pickup and pay register

Açaí Bowl

1257 Highland Ave. 
Needham, Ma 02492

(next to Bertucci’s)

facebook.com/StacysJuiceBar

Greens (GF, DF)  $7
Greens, Carrots, Cherry Tomato, Cucumber, 
Red Pepper, Balsamic Vinaigrette

Greek $7.50
Greens, Cherry Tomato, Cucumber, Olives, Red Onion, 
Feta Cheese, Focaccia Crisps, Shallot Vinaigrette 

Caesar $7.50
Romaine, Kale, Parmesan Crisps, Focaccia Crisps, 
Caesar Dressing (Chicken Caesar – add $1) 

Cobb (GF)  $8.50
Greens, Chicken, Egg, Avocado, Cucumber, Tomato, 
Blue Cheese, Creamy Avocado Dressing

Kale Tahini (GF, DF) $8
Kale, Avocado, Cherry Tomato, Sesame Seeds, 
Tahini Dressing

Spartan  (GF, DF) $8
Chopped Greens, Roasted Veggies, Egg Whites, Cucumber, 
Tomato, FF Honey Dijon Dressing

Spinach & Goat Cheese (GF)  $8
Spinach, Goat Cheese, Walnuts, Egg, Cucumber, 
Sesame Seeds, Creamy Avocado Dressing

“Signature” RAW Veggie Lasagna (GF,DF) $10
Layered Zucchini, Tomato, Sun-dried Tomato, Kale-Pistachio 
Pesto, Homemade “Cashew Nut Ricotta” Cheese

Salmon & Goat Cheese $13.50 
Greens, Durham's Tracklements Highland Smoked Salmon, 
Goat Cheese, Avocado, Cucumber, Sesame Seeds, 
Creamy Avocado Dressing 

Roasted Veggies Sm $4 • Lg $7.50
Roasted Vegetables, Oil, Fresh Herbs

Broccoli Balls  $3.75
(think broccoli instead of meat!) 
Broccoli, Nuts, Parmesan Cheese, Egg, Fresh Herbs, 
Spices-Served with Spiced Fat Free Greek Yogurt

Add a topper: $3 - $4.50
Chicken, Smoked Salmon, Eggs, Hummus or Quinoa

Balsamic Vinaigrette, Caesar*, Tahini, 
Creamy Avocado, Shallot Vinaigrette, 
Fat Free Honey Dijon              *contains nuts

Rachel’s Soup Special
Stacy’s JuiceBar Manager and Chef creates delicious 
soup specials using fresh, seasonal, healthy ingredients

Zucchini Soup
Zucchini, Broccoli, Onion, Garlic, Fresh Basil

Veggie Chili
Made with Quinoa, Chickpeas, Beans and Pulp from Juices

Cup $2.75 • Bowl $4.50 • Quart $7.50

Served with whole wheat focaccia crisps 
 and baked parmesan crisps.

Menu

Pulp Provides Phytonutrients and Fiber 
that Boost Energy, Support Your Immune 
System and Aid in Weight Control

More than just a juice bar 
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Caesar Salad

Stacy’s Juicebar™ is proud to work with as many local purveyors, 
artisans and farmers as possible.
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Made on whole wheat focaccia bread (baked in-house), 
 organic whole wheat or spinach tortilla wrap 

  (GF baguette add $1.50)

Assorted Sandwiches

* Banana Bread and Muffin Recipes 
   Created for Stacy’s Juicebar™ 
  Monica Glass

“Best New Pastry Chef 2013”
Food and Wine Magazine 

All juices are GF, DF and Vegan

Simply Green $7.50
Green Apple, Kale, Spinach, Cucumber

Xtreme Green $7.50
Kale, Romaine, Celery, Cucumber, Green Apple, 
Parsley, Lemon, Ginger

Mint Green $7.50
Green Apple, Mint, Romaine, Cucumber, Pineapple, Ginger

Sweet Beet $8
Beet, Red Apple, Orange, Mint   

Very Blueberry $8
Blueberries, Grapes, Orange, Ginger

Shandy $6.50
Red Apple, Lemon, Orange, Ginger  

Carrot Plus  $6.50
Carrot, Red Apple, Ginger

Cold Buster $7
Orange, Lemon, Cucumber, Celery, Turmeric, Ginger  

V6 $7
Spinach, Beet, Red Apple, Lemon, Carrot, Turmeric

Wheat Grass Shot
1 oz. • $2.00   2 oz. • $3.00

Re-Usable Glass bottles - $1
Liter Containers - $1 

 

First we juice it, then we blend it.
All hybrids are GF, DF and Vegan

Health $9
Green Apple, Kale, Spinach, Cucumber, Mango, Banana, 
Matcha (Green Tea)

Radiance $8.50
Green Apple, Mint, Romaine, Cucumber, Pineapple, Ginger, 
Coconut Oil

Digestion $8
Green Apple, Lemon, Spinach, Pineapple, Ginger, Cayenne

Workout $8.50
Beet, Red Apple, Coconut Water, Blueberries, Banana, 
Vanilla Plant Protein Powder

Energy $8
Orange, Grapefruit, Green Apple, Banana, Lime, Maca Powder

Joint Support $7
Turmeric Root, Ginger, Pineapple, Cherries, Carrot

Metabolism $8
Grapefruit, Matcha (green tea), Green Apple, 
Mango, Pineapple, Kale, Spinach, Cucumber

All smoothies are GF, DF and Vegan 

Strawberry Banana  $7
Strawberries, Banana, Fresh Apple Juice

Super Berry Crunch $9
Berries, Dates, Maple Pecan Granola, Almond Milk, 
Agave, Goji Berries, Cacao Nibs – (NOT GF)

Fruit Berry Blast $8
Strawberries, Blueberries, Cherries, Oranges, Agave

Tropical $9
Pineapple, Banana, Avocado, Spinach, Lime, Coconut Water, 
Aloe, Coconut Oil

Grasshopper $9
Banana, Avocado, Mango, Kale, Spinach, Dates, 
Coconut Water, Cinnamon, Spirulina, Aloe

Green Monstah $9
Kale, Spinach, Almond Butter, Almond Milk, 
Macro Greens Powder

Mangolicious $6
Mango, Honey, Almond Milk, Hemp Hearts (NOT V)

Banilla $6
Banana, Almond Milk, Vanilla, Honey, Cinnamon

Banana Nut  $8
Banana, Peanut or Almond Butter, Almond Milk, 
Honey, Hemp Hearts (NOT V)

P’nut Butter Cup $8
Chocolate Almond Milk, Peanut Butter, Banana

Wake Up $9
Chocolate Almond Milk, Coffee, Banana, Almond Butter, 
Coconut Sugar, Cacao Powder, Maca

Chocolate Banana Protein (17g) $8.50
Banana, Almond Milk, Romaine, Chia, 
Choc. Plant Protein Powder

Muscle Up (25g) $9
Banana, Almond Milk, Vanilla Plant Protein Powder, 
Unflavored Plant Protein Powder, Vitamin D

 

Maca is not recommended for children or pregnant women.

Roasted Chicken $8.50
Chicken, Cheddar, Lettuce, Tomato, Kale-Pistachio Pesto

Sliced Turkey $8.50
Turkey, Havarti, Greens, Tomato

Caprese  $8.50
Fresh Mozzarella, Tomato, Basil, Olive Oil, Balsamic Vinegar 

Salmon Avocado $13.50
Durham's Tracklements Highland Smoked Salmon, 
Avocado, Red Onion, Lettuce, “Cashew Nut Ricotta” Cheese

Caesar Wrap $8.50
Greens, Parmesan Crisps, Focaccia Crisps,
Caesar Dressing (Chicken Ceasar -add $1)

Cobb Salad Wrap $8.50
Chicken, Blue Cheese, Hard Boiled Egg, Avocado, 
Cucumber, Greens, Tomato, Creamy Avocado Dressing 

Roasted Veggie Wrap $7.50
Beets, Carrots, Broccoli, Onion and Seasonal Veggies  w/Hummus

Hummus D’lite Wrap $8.50
Hummus, Cheddar, Cucumber, Carrots, Greens, Tomato

Cranberry Pistachio
Dried Cranberries, Pistachios, Goat Cheese, Shallot Vinaigrette 

Sweet Lime
Broccoli, Peppers, Carrot, Creamy Avocado Dressing

Greek
Cucumber, Tomato, Red Onion, Feta Cheese, Lemon, Olive Oil

Sm $4.00 • Lg $7.50

Quinoa is a nutrient dense, GF ancient grain rich in protein, 
fiber and iron. 

Here’s a fun fact: quinoa is actually not a grain, but a seed!

RAW Energy Bar (GF)  $3.00
Almond Butter, Oats, Granola, Nuts, Chia, 
Dark Chocolate, Honey and Maple 

Brownies (GF)  $2.75
Moist, Rich, Chocolate Brownies Made w/Casava Flour  

Fresh Baked Muffins* $2.25 - $2.75
Carrot Zucchini (GF), Whole Wheat Banana Chocolate Chip and 
Blueberry

Whole Wheat Banana Bread*
     $2.50 Slice / $11 Half Loaf / $20 Full Loaf  

Acai, Blueberries, Banana & Almond Milk
Topped w/Fresh Banana, Blueberries, Maple Pecan Granola 
& Drizzle of Agave  

• Basic  $7.50

• Protein - Almond or Peanut Butter   $8.50

• Superfood - Goji Berries & Cacao Nibs  $9

• Green - Kale, Avocado, Spirulina  $9

ju
ic

es

sm
o

o
th

ie
s

h
yb

ri
d

s

Mint Green Juice
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