
* Ask your server about menu i tems that are cooked to order.  Consuming undercooked meats or eggs may increase 
your r i sk of foodborne i l lness.  P lease set cel l  phones to “vibrate” or “off”.  Be advised, groups larger than 8 are susceptible 

to an automatic service charge of 20%. Checks may not be spl i t  for groups of 8 or larger.  Thank you 1/2024

FRESH STARTS
parfait bowl 8

vanilla yogurt, fresh berries, granola

banana bread with espresso cream 10
toasted banana bread,

espresso infused mascarpone, 
oven roasted buckwheat, honey

oatmeal 10
dried dates and apricots, brown sugar,

coconut flakes

charcuterie 21
artisan meats and cheeses, 

with seasonal accompaniments

caesar salad 15
 romaine hearts, focaccia crouton, 
shaved parmesan, fried anchovy, lemon gel, 

housemade caesar dressing

soup du jour 12
weekly chefs specialty

CLASSICS
breakfast special 19

two eggs any style, canadian bacon,
 cherrywood smoked bacon, sausage links, 

served with crispy breakfast potatoes 
and choice of toast

eggs benedict 17
canadian bacon, toasted english muffin, 

poached egg, hollandaise, 
served with crispy breakfast potatoes

build your own omelet 18
choice of three ingredients 

served with crispy breakfast potatoes 
and choice of toast

additional ingredients 1
bacon, ham, sausage, mushroom, spinach,

tomato, pepper, onion, jalapeno, 
swiss, monterey, cheddar

SPECIALTIES
croque madame 19

sourdough, sliced ham, gruyere, 
whole grain mustard, sauce mornay, 

fried egg

open face BLT 18
grilled baguette, poached egg, bacon, 

tomato, hollandaise, farmers lettuces 

vanilla bean waffle 15
fresh berries, confectioners sugar, 

maple syrup, cherry butter
 

huevos rancheros 18
fried corn tortilla, eggs your way, 

homestyle black beans, ranchero sauce, 
cotija, radish, avocado, cilantro

grilled burger 21
fig jam, truffle pecorino, arugula, red onion

SIDES
egg 2

bacon 6
sausage 5

crispy breakfast potatoes 5
toast 4

avocado 4
fresh fruit 7

chefs specialty bread pudding 9

BEVERAGES 
milk, lemonade, juice 4

juice selections
orange, apple, grapefruit, cranberry, tomato

coffee, hot tea 4

cappuccino, latte 6
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