
Small Plates

 ....................... 15Roasted Honeynut Squash
espresso gastrique, whipped ricotta,  pistachio,
pomegranate

 .............................. 16Mushroom Tartine
local sourdough topped with hand-picked Long Beach
Mushrooms, goat cheese mousse,  parmesan, crunchy
chil i  oi l ,  fresh chives

 ......................... 13Crispy Smashed Potatoes
chil i  garl ic oi l ,  parmesan, chives,  chipotle aiol i

 ............................. 14Dutch Baby Pancake
seasonal fruit  and berries,  pure maple syrup, creme
fraiche

 ............................... 10Baby Green Salad
fresh baby greens,  arugula,  house lemon vinaigrette,
fresh grated parmesan, chives

 ................................. 10Fruit & Berries
a medley of seasonal fruit  and berries

BREAKFAST (all day)

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

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

 ........................ 16Cast-Iron Skillet Pancake
baked unti l  deeply golden and crisped, Maldon sea salt ,
butter,  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

 ............................. 17Breakfast Sandwich
local sourdough, applewood smoked bacon, sunny-side
eggs,  aged fontina, arugula with lemon vinaigrette,
house basi l  aiol i

 .............................. 17Breakfast Burrito
choice of Nueske bacon, turkey maple sausage, or
soyrizo,  tater tots,  four eggs,  melted cheddar,   house
salsa
– Loaded: bacon, sausage, caramelized bell pepper/red onion 3

 .................................... 19The Bailey's
eggs your way, applewood smoked bacon or turkey
maple sausage, house potatoes,  local sourdough toast,
house jam

 ..................................... 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

 ........................... 31Flat Iron Steak & Eggs
sous-vide then seared in wagyu beef tal low, eggs your
way, house potatoes,  house compound butter,  Maldon
sea salt

 .......................... 32Maine Lobster Omelette
butter-poached tai l ,  Boursin cheese,  fresh chives,
spinach, baby green salad, brûléed lemon

LUNCH (after 11am)

add half avocado 3 | add chicken 6

 ............................. 16Pear & Endive Salad
nueske bacon, dates,  candied pecans,  goat cheese,
golden balsamic dressing

 ....................... 19Pan-Seared Potato Gnocchi
handmade potato gnocchi,  honeynut squash, brown
butter,  sage,  espresso gastrique

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

 ......................... 21Double Smashed Burger
100% Grass-fed beef,  sharp cheddar cheese,
caramelized onions,  applewood smoked bacon, secret
sauce,  seared tomato, house pickles,  sesame seed
potato bun, side of tater tots

 .................................... 16Veggie Wrap
house basi l  aiol i ,  seasonal veggies,  pickled red onions,
tomato, pickled Fresno Chile,  baby greens

KIDS

 ................................... 10I don't know
scrambled egg,  bacon or sausage, s ide of strawberries

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

 .................................... 10I don't care
gri l led cheese w/ tater tots

 .................................. 10the heavy sigh
plain waffle
– add fresh berries 4

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

SIDES

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

 .............. 9Nueske's Applewood Smoked Bacon (3)

 ................................. 13Single Pancake

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

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

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

Sourced With Intention

Local Markets & Vendors
supporting our community whenever we can

Nueske's Bacon
premium bacon made by the family-owned Nueske's Applewood

Smoked Meats company in Wittenberg,  Wisconsin

Nonna Mercato: Bread & Pastries
artisan, naturally leavened bread made in Long Beach

Chino Valley Ranchers
a third-generation family-owned company in Colton, California

Counter Culture Coffee
specialty coffee roasting company known for i ts emphasis on

quality,  sustainabil i ty,  education, and transparency.

*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. We don't
add every ingredient on the menu, please inform team of any allergies.  Thank you for dining with us and supporting our staff.



Drinks

alt milks: Oat, Almond, Breve .75

Specialty Drinks

add coconut cf 1

 .................. 7Rosemary Brown Sugar Flat White
house brown sugar syrup, rosemary,  expressed orange
peel

 ........................ 8Coconut Foam Mint Mocha
dark chocolate sauce,  mint,  coconut foam

 ............................... 8Jam'n Pear Matcha
our top sel l ing seasonal drink layered with our house
pear vanil la jam, ceremonial grade matcha, and your
choice of milk

 ........................ 7Cinnagave Shaken Espresso
frothy shaken espresso with cinnamon and agave,
topped with your choice of milk

 ..................................... 8Chagaccino
adaptogenic stress rel ief  powder with organic cacao and
Ceylon cinnamon

Coffee & Tea

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

 ....................................... 4Espresso
caramel,  nutty,  round

 .............................. 5|6Small Batch Drip
nutty,  sweet,  creamy

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

 ........................... 5Flash Brew Iced Coffee

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

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

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

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

 .................................... 7Matcha Latte
ceremonial grade

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

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

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

Soft Drinks

 ................. 7Organic Cold Pressed Orange Juice

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

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

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

Zero-Proof

 ................................. 9Blackberry Mule
blackberry,  l ime, agave,  spiced ginger mule,  thyme

 ..................................... 6Agua Fresca
freshly made in house with rotating f lavors

 ............................ 6Agua Fresca Lemonade
equal parts house agua Fresca and lemonade

Alcohol

 ..................................... 11|28Mimosa
sparkl ing prosecco, organic cold pressed orange juice or
apple cider

 ............................... 12La Mela Frizzante
prosecco spritz with crisp apple cider,  a touch of
caramel,  and a cinnamon-sugar rim

On Tap

 ............................... 10House Michelada
'Con Amor '  Amber Lager,  house michelada mix

 ................................... 9Zuzu's Shandy
German Style Pi lsner & Lemonade

 ..................................... 8Beer on Tap
German style pi lsner;  bright,  crisp,  bri l l iant | Con Amor;
smooth balanced, delectable

 ................................... 19Beer Pitcher

*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. We don't
add every ingredient on the menu, please inform team of any allergies.  Thank you for dining with us and supporting our staff.

Let's Drink!


