
Organic Steel Cut Oats $7.95 

Brown  sugar - seasonal fruit or berries                                                                           
 

Yogurt Granola Fruit Parfait $7.95 

Greek Yogurt, house-made  granola, berries and agave nectar 

 

* Spiced Applewood Bacon or Sausage (Pork or Chicken) $4 

* Side of Smoked Salmon $6 

Side of Seasoned Black Beans $4 

Side of Spanish Rice  $4 

 

Toast $3 

Sourdough, 9-grain or Cinnamon Raisin 

 

Mixed Fruit and Berry Smoothie $6 

 

Assorted Juices $4 

Orange-Pineapple-Grapefruit-Cranberry-Tomato 

Coffee or Tea $3.50 

 

 

 Daily Special $13.95 

 

Prices, menu items and daily features subject to change 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

* Our eggs are cooked to order 

 

 

* Eggs Benedict $14.95 

Classic style– served with house potatoes  

California Style– tomato, spinach, bacon, avocado- 

served with house potatoes 

 

* Savory Ham & Cheese Belgian Waffle $16.95 

Topped with poached eggs and hollandaise, served with house potatoes 

 

* Truffle Brie Scrambled Eggs $16.95 

Smoked salmon rosettes– house potatoes  

topped with hollandaise 

 

* Huevos Rancheros $13.95 

Fried eggs, chorizo-black beans-cheese, corn   

tortilla-avocado-Spanish rice-and green sauce 

 

* Breakfast Burrito or Tacos $13.95 

Scrambled eggs-spinach, chorizo-cheese-black beans, 

queso fresco-avocado-pico-Spanish rice 

 

* Seasonal French Toast or Pancakes $12.95 

Choice of eggs,- served with potatoes and Crème Chantilly  

and seasonal compote 

 

* The American Southwest $13.95 
Choice of eggs– bacon or sausage, house potatoes  or Spanish rice 

seasoned black beans, topped with pico de gallo and avocado 

 

* Fresh and Simple Omelet $10.95 

Spinach-mushrooms,-seasonal vegetables-cheese– house potatoes 

 


