
SMALL PLATES

 ..................................... 15Acai Bowl
mixed berries,  banana, house hazelnut "butter ",  house
granola

 ............................. 14Granola & Yogurt
seasonal fruit  & berries,  house granola,  honey,  straus
greek yogurt

 ...................... 13Charred Sugar Snap Peas
fresh herbs,  lemon, greek yogurt,  Fresno chile,  dukkah,
sesame oil

 ............................... 15Avocado tartine
cherry tomato, pickled fresno chile,  pickled red onion,
ci lantro,  mint,  goat cheese,  chia seeds

 ........................... 14Dutch Baby Pancake
caramelized pear,  fresh berries,  pure maple syrup,
creme fraiche

 ...................... 11Crispy Smashed Potatoes
chil i  garl ic oi l ,  parmesan, chives,  chipotle aiol i

BREAKFAST (all day)

 .......................... 17Brioche French Toast
local brioche, blueberry compote,  cinnamon creme
friache, pure maple syrup

 ....................... 18Lemon Ricotta Pancakes
blueberry compote,  citrus ricotta,  pure maple syrup

 ............................... 17House Pancakes
fresh berries,  cinnamon creme fraiche, pure maple
syrup

 ............. 21Buttermilk Fried Chicken & Waffles
blueberry compote,  cinnamon pecan butter,  pure maple
syrup

 ................................... 18The Bailey's
eggs your way, applewood smoked bacon or turkey
maple sausage, house potatoes,  local sourdough toast,
house jam

 ............................. 16Breakfast Burrito
choice of bacon, turkey sausage, or soyrizo,  tater tots,
eggs,  cheddar cheese,  house salsa
– Loaded: bacon, sausage, caramelized bell pepper/red onion 3

 ........................... 16Breakfast Sandwich
local sourdough, applewood smoked bacon, sunny-side
eggs,  aged fontina, arugula with lemon vinaigrette,
house basi l  aiol i

 .................................... 18The Skillet
tater tots,  caramelized red onion+bell  peppers,  choice
of bacon, turkey maple sausage, or soyrizo,  sriracha
aiol i ,  avocado crema, cheesy eggs,  ci lantro

 ....................... 24Smoked Salmon Benedict
potato latke,  capers,  pickled fennel ,  avocado, Meyer
lemon hollandaise,  baby green salad

 ............................. 29Lobster Omelette
whipped Boursin cheese,  spinach, baby green salad,
brûléed lemon

 ........................... 32Ribeye Steak & Eggs
sous-vide then seared in beef tal low, eggs your way,
house potatoes,  house hollandaise

LUNCH (after 11am)

add half avocado 3

 ....................... 17Spring Panzanella Salad
strawberries,  snap peas,  pickled fennel ,  goat cheese,
roasted pistachios,  white balsamic vinaigrette
– add grilled chicken 4 | add cured salmon 6

 ...................... 19Grilled Chicken Sandwich
local sourdough, aged fontina, house jalapeño jam,
house basi l  aiol i ,  nueske bacon, arugula,  baby green
salad

 ............................... 18Smashed Burger
cheddar cheese,  caramelized onions,  applewood smoked
bacon, secret sauce,  seared tomato, house pickles,
brioche bun, side of tater tots

 ................................... 16Veggie Wrap
house basi l  aiol i ,  purple cabbage slaw, pickled red
onions,  pickled Fresno Chile,  snap peas,  avocado, baby
greens

SIDES

 ..................... 9Spring Fruit & Berries Bowl

 ................................ 11Single Pancake

 ............................ 11Nueske's Bacon (3)

 ....................... 9Turkey Maple Sausage (2)

 .................................... 4Organic Egg

 ..................................... 8Side Salad

 ................ 4Country Sourdough Toast w/ jam

 ................................ 8House Potatoes

 ..................................... 7Tater Tots

KIDS

 .............................. 10I don't want that
pancake w/ organic maple syrup

 ................................... 12I don't care
gri l led cheese w/ tater tots

 .................................. 12I don't know
two scrambled eggs,  bacon or sausage, s ide of fruit

 ................................ 12I'm not hungry
cheeseburger w/ tater tots

 ................................ 12the heavy sigh
plain waffle
– add fresh berries 4

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. A 4% service charge
will be added to each guest check to ensure competitive industry compensation for all of our valued full time team members. In support of

this initiative, the entirety of the charge is retained by the company. If you would like this charge removed, please let our staff know. Thank you
for dining with us and supporting our staff.
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Drinks

alt milks: Oat, Almond, Breve .75

Specialty Drinks

 .................................. 8The Dirty Earl
house earl  grey syrup, mocha, vanil la cold foam, orange
blossom essence,  choice of espresso or matcha

 .............................. 7Soulmate Milk Tea
high grade japanese black tea,  pure maple syrup, fresh
orange zest

 ................................. 8Blush & Bloom
house strawberry rhubarb jam, ceremonial grade
matcha, choice of milk

 ....................................... 7Cloud 9
nitro cold brew topped with vanil la cold foam

 ..................... 7Cinnagave Shaken Espresso

 .............................. 7Shaken Flat White

 .................................... 8Chagaccino

 ............................... 8Reishi Hot Cacao

 .................................... 6Agua Fresca

 .......................... 6Agua Fresca Lemonade

Coffee & Tea

syrups: rose, vanilla, caramel, lavender, hazelnut .75

 ........................................ 5.5Latte

 ............................. 5/6Small Batch Drip

 ............................. 6/7Nitro Cold Brew

 ...................................... 4Espresso

 ......................................... 6Mocha

 ..................................... 4Americano

 .................................... 5Cappuccino

 ....................................... 5Cortado

 ................................... 7Matcha Latte

 ...................................... 6Chai Latte

 .................................... 6London Fog

 ................................... 5Rishi Hot Tea
chamomile,  english breakfast,  yuzu peach green, or earl
grey

Soft Drinks

 .............. 6Organic Cold Pressed Orange Juice

 ........................................ 5Iced Tea
fresh loose leaf

 ...................................... 5Lemonade

 ................................. 5Arnold Palmer

Specialty alcohol

 ..................................... 9/27Mimosa
sparkl ing prosecco, organic cold pressed orange juice

 ....................... 10Elderflower Mint Spritz
fresh mint,  elderflower syrup, sparkl ing prosecco, red
wine f loat

 .................................. 9Zuzu's Shandy
Hazy IPA & Lemonade

 .............................. 10House Michelada
Amber Lager,  house michelada mix

On Draft

 .................................... 8Beer on Tap
Food Fight Hazy IPA or Amber Lager

 ................................. 19by the pitcher

WINE

Vila Abellus
2022, Orange, Spain

– by the glass –

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. A 4% service charge
will be added to each guest check to ensure competitive industry compensation for all of our valued full time team members. In support of

this initiative, the entirety of the charge is retained by the company. If you would like this charge removed, please let our staff know. Thank you
for dining with us and supporting our staff.

Let's Drink!


