
FRUIT PLATTER    15
Chef’s selection of seasonal & exotic fruit, basil seeds

THE GREEK HASH     17
Coriander tossed fried potatoes, lemon zest, goat
cheese, tomatoes & cucumber, lamb sausage, 2 sunny
eggs, tzatziki

THE DAILY     15
Your preparation of 2 eggs, pork sausage or bacon,
choice, papas bravas, and toast

EGGS BENEDICT     18
Two poached farm-fresh eggs nestled on toasted pita
bread, layered with Canadian bacon, and topped with
rich, velvety hollandaise sauce. Served with crispy
breakfast potatoes 

THE SPANISH OMELET     16
Egg white, spinach, caramelized onions, Spanish
chorizo, served with papas bravas 

SAVORY CROISSANT SANDWICH   16
French-style croissant filled with soft scrambled eggs,
smoked ham, aged cheddar, and citrus aioli. Accompanied
by a fruit cup

RANCH STYLE EGGS    16
2 eggs on top of a corn tortilla, with red cumin salsa,
pinto beans, cojita, cilantro

OFF TO FRANCE    15
Assorted sweet & savory breakfast pastries with
seasonal compotes & butters

SHAREABLES

EGGS ALL THE WAY

VEGAN VEGETARIAN GLUTEN FREE UNDER COOKED

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical

conditions.



ACAI BOWL    16
Honey, granola, bruleed banana, rice crispy, chia
seeds

CHOICE OF TOAST    4
Gluten-free, ancient grain sourdough, or rye, butter
and preservatives

Orange Juice — 5
Apple Juice — 5
Pineapple Juice — 5

Milk 2% — 4
Almond Milk — 0.60
Oat Milk — 0.60

Peppermint Leaves — 5
Black Lavender — 5
Masala Chai — 5
Earl Grey — 5
Chamomile — 5

Coffee — 6
Coffee (Decaf) — 6
Espresso — 3
Macchiato — 4
Cappuccino — 5
Latte — 5

APPLEWOOD SMOKED BACON    6
Thick-cut bacon, slow-smoked over applewood for a rich,
sweet flavor

JUICES

MILK

TEAS (STEVEN SMITH TEAMAKER)

COFFEE & ESPRESSO

PORK SAUSAGE    6
Savory breakfast sausage, lightly seasoned and grilled
to perfection

AVOCADO TOAST    14
Ancient grain, roasted peppers, feta, pickled shallot
Add 2 eggs +6

BUTTERMILK PANCAKES    15
Blueberry whipped butter

YOGURT PARFAIT    10
Honey & mint whipped yogurt, toasted granola,
seasonal fruit compote, shredded coconut

LIGHTER FARE

ADD - ONS

BEVERAGES

VEGAN VEGETARIAN GLUTEN FREE UNDER COOKED

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical

conditions.
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