


FROM THE CAFE

Carg Corapo 3
Icep Carge Colabo 3
Espresso 3.75

ExTRA SHOT ADD.75

CappucciNo - LatTE 4.50

SuBsTITUTE ALMOND, Soy or OAT Miik ADD .75

Hot CHocowatE  3.50

Low FaT MiLk 2
ALMOND, Soy or Oatr Mitk  2.75

ORGANIC TEAS 5

PLEASE Ask YOUR WAITER FOR TODAYS
SELECTIONS

FRESH POUR
MR. Green 10

KALE « GREEN APPLES « CUCUMBER
CELERY *SPINACH

MorniNG Kick 10
BEETS « FRESH GINGER « ORANGE JUICE »
CARROTS « KALE

SUNRISE 8
CARROT JUICE « ORANGE JUICE

EArLY AND FrRESH 8
CuUCUMBER AND FRESH LIME JuicE

WATERMELON JUICE 8
PremMiumM ORANGE JUIcE 4
FrREsHLY SQUEEZED ORANGE JuICE 8

WiLD BERRY LEMONADE 8
SEASONAL BERRIES « HOUSE LEMONADE +
GINGER SIMPLE

IRoN MaN 10
PROTEIN « BANANA « PEANUT BUTTER &
ALMOND MILK SMOOTHIE

ADD 1 Scoop oF PROTEIN
TO ANY JUICE - $ 2.00

MIMOSAS

FuN Bucker 32

BOTTLE OF OUR HOUSE SPARKLING WINE &
CARAFE OF PrRemium OJ

SuB FRrREsH SQUEEZED OJ, PARCHA, PAPAYA,
OR ManGo AbD $8

Mimosa 10 (sm.) / 12 (LrG.)
SuB FRESH SQUEEZED OJ ApD 2 (sM) / 4 (LRG.)
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FROM THE BAKERY

THE CoNTINENTAL 16

SEASONAL FrRUIT Cup « GREEK YOGURT »

HoOMEMADE GRANOLA « ARTISTAN TOAST « PRESERVES »
BUTTER » PREMIUM ORANGE JuicE « CAFE COLADO
IcED COFFEE OR TEA

SuBsTITUTE FRESH SQUEEZED ORANGE JUICE ADD 4

ToasTED Sour DOUGH OR

MULTIGRAIN ARTISTAN BREAD 3
PRESERVES AND BUTTER

ToasTeED ENGLISH MUFFIN oR BaGEL 4
PRESERVES AND CHOICE OF: BUTTER OR CREAM CHEESE

SWEET AND SAVORY

Pancake FLicHT 14

CHoosE ANY 3:

SErRVED WITH HONEY, BUTTER AND AMBER SYRUP
CHOCOLATE CHIP « BANANA FOSTER ¢ CLASSIC
PeaNUT BUTTER « WILD BERRIES ¢ CHIA SEEDS
FLAX SEEDS

INDIVIDUAL PANCAKES 4 EACH

STurFreD FrReNcH ToasT 14

BERRY INFUSED MASCARPONE « HONEY PECAN
BUTTER

WiLD BERRY SYRuP ADD 2

SMORE STACKER Pancake 14
3 PANCAKES
DARK CHOCOLATE « HOUSEMADE MARSHMALLOW

CiNNAMON AND CARDAMON SpiceD OaTMEAL 10
BERRIES AND HOUSEMADE GRANOLA « Low FAT MiLk
SUBSTITUTE Soy oR ALMOND MILK ADD 2

CoconuTt CorN MeaL 10
CINNAMON « COCONUT « BROWN SUGAR

LIGHT AND HEALTHY

FresH SeasoNAL FruiT PLate 14

FresH SeasoNaL Fruit Cup 8

WHIPPED YOGURT WITH GrRANOLA & BERRIES 10

THE Ecuipse Acai BowL 14
SEASONAL TROPICAL FRUITS « WILD BERRIES « TOASTED
CocoNuT Mixep NuT HoMEMADE GRANOLA

GREEK YOGURT & CHia Parrair 10
SEASONAL TRoPICAL FRUITS « CHIA SEEDS
HoMEMADE GRANOLA

FrRoOM THE BAKERY / SWEET & SAVORY / LIGHT & HEALTHY



FROM THE FARM Steak AND Ecas 28

8 0z 1855 Brack ANGus NEw YORK STEAK
PoacHED EGGs « HOLLANDAISE SAUCE

Eccs SErRvED WiTH CHoice OF NEWBORN RoASTED NEWBORN POTATOES

RoasTED PoTaToEs OrR QuiNOA SALAD

CHolice OF: BacoN « CHORIZO OR SEASONAL Eccs & Avocapo Wrap 16
VEGETABLES FrReNCH STYLE WHOLE OMELET, FREsSH AvocaDo, CHIVES,
CHolice OF: Sour DoucH OR MULTIGRAIN BREAD ONiIoNs, CILANTRO FETA CHEESE

ADD SMOKED SALMON 6

THREE Ecc OMELET 12

.50 EACH: ONIONS « PEPPERS «+ MUSHROOMS
ToOMATOES « HAM « Swiss « DAILY MOZZARELLA -

GOAT « AMERICAN « FETA « CHEDDAR TINY TOTS BREAKFAST
ADD AvocADO RELISH FOR 2
SUBSTITUTE EGG WHITES ADD 2

FrencH ToasT Sticks 6
AMBER SYRUP OR CHOCOLATE DIPPING SAUCE

Two Farm Ecas 11

Coqui PANCAKES 6
CooKED ANY STYLE

CHolce oF: CHOCOLATE CHIP « CHOCO/BANANA  PLAIN

EARrLY RisER PuLLED Pork SanDwicH 16

PuLLED PoRK « SUNNY SIDE EGG « ROASTED PEPPER MAYO
FRENCH FRIES « LETTUCE AND TOMATOES

Hickory SMOKED BUN

ScrAMBLED oR FRIED EGG 6
SERVED WITH TOAST ¢ PRESERVES  BUTTER

ReuBEN SanbwicH 16

HouseMADE CORNED BEEF

PickLED RED ONION « HORSERADISH « PICKLES
FRENCH FRIES

Ecc WrarP 13

FRENCH EGG WHITE OMELET « MUSHROOMS »
ONIONS * ARUGULA « FRESH MOZZARELLA «
SALSA FRESCA

Avocapo RELISH AbDD 2

Eccs BENEDICT, PLEASE SELECT:
Ecupse 14

PuLLep Pork 14

SMOKED SALMON 16

LoBsTEr 20

ADD AvocADO RELISH 2

ARePAs RELLENAS 14
WHITE CoRN AREPAS ¢ PULLED PORK e
PoacHED EGGs « Spicy REMOULADE

Avocapo & Eces Toast 14

BARRA GALLEGA, CHIVE SOoUR CREAM, SUNNY SIDE EGGs,
LIME SCENTED ARUGULA, CHERRY TOMATOES

ADD SMOKED SALMON 6

CrioLLo BREAKFAST SanDwicH 14
OVER EAsY EGGS « CHEDDAR » BLack

Forest HaM « TOMATOES « LocAL GREENS -
BARRA GALLEGA

SMOKED SALMON PLATTER 18
MANCHEGO CHEESE « RED ONIONS « TOMATOES Consuming raw or undercooked e poultry e fish e shellfish or eggs
CAPERS « BARRA GELLEGA AND ARUGULA may increase your risk of food-borne illnesses. 5/21
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