
LOCALLY-SOURCED 
AMERICAN BISTRO

MODERN TASTE,
CLASSIC COMFORT

STEEL CUT OATS	 $9
dried fruits, brown sugar
add banana +$2

AVOCADO TOAST	 $14
birdseed bread, mashed avocado, 
heirloom radishes, pickled red onions, 
sunflower seeds, lemon vinaigrette

YOGURT PARFAIT 	 $12
greek yogurt, mixed berries, 
old-fashioned house-made granola

BELGIUM WAFFLE	 $15
good butter, vermont maple syrup, 
whipped cream, fresh strawberries

CROISSANT FRENCH TOAST	 $16
vanilla anglaise, shaved chocolate, 
vermont maple syrup, fresh berries

PANCAKES 101 	 shor t  $12  |  ta l l  $14
buttermilk pancakes, f resh berries, maple syrup
– or –
poppyseed, blueberry compote, lemon curd +$4

CHILAQUILES *	 $18
scrambled eggs, crunchy tortillas, 
f resno peppers, queso fresco, guacamole

CORNED BEEF HASH SKILLET *	 $21
house corned beef, onions, bell peppers, 
potatoes, two poached eggs, 
cajun hollandaise sauce

FIL IPINO BREAKFAST *	 $21
house-made tocino, two eggs cooked any style, 
garlic fried rice, chili vinegar cherry tomatoes

FLAT IRON STEAK & EGGS *	 $26
5 oz. flat iron steak, two eggs cooked any style, 
breakfast potatoes, buttermilk biscuit

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN CASES OF CERTAIN MEDICAL CONDITIONS.

EARLY BIRD BISCUIT *	 $16
crispy chicken breast, f ried egg, bacon, 
avocado, cheddar, roasted pepper aioli

SMOKED SALMON BAGEL*	 $18
toasted everything bagel, whipped cream
cheese, tomatoes, capers, shaved red onions

GOOD MORNING BURGER *	 $18
angus beef patty, f ried egg, bacon, 
new school american cheese, spicy ketchup, 
vermont maple syrup, brioche bun

BREAKFAST SANDO *	 $16
scrambled eggs, canadian bacon, new school 
american cheese, english muff in, spicy ketchup

Proudly served with farm-fresh Petaluma eggs and crispy hash browns.

TOAST $4
choice of: white, wheat, 

rye, sourdough

JUMBO ENGLISH MUFFIN $5
toasted with butter

BUT TERMILK BISCUIT  $6
maple butter, honey

TOASTED BAGEL &  CREAM CHEESE $7
choice of: plain, everything, 
poppy seed, cinnamon raisin 

CINNAMON HAZELNUT ROLL $8

SEASONAL FRUIT  PLATE $10

PLAIN GREEK YOGURT $5

HALF AVOCADO $5

ONE EGG * $4

BACON (2)  $5

MAPLE SAUSAGE L INKS (2)  $6

CRISPY HASH BROWN $7

GRIDDLE

BISTRO FEATURES

EGGS, OMELETS & BENNYS

BREAKFAST SANDWICHES

SIDES

HEALTHY

BISTRO BREAKFAST *	 $19
two large cooked eggs any style, bacon or 
maple sausage links, crispy hash browns, 
choice of toast

CLASSIC  BENEDICT *	 $19
canadian bacon, poached eggs, 
english muff ins, hollandaise sauce

BUILD YOUR OWN OMELET *	 $19
choose three: cheddar, pepper jack, mozzarella, 
mushrooms, spinach, peppers, onions, bacon, 
ham, sausage, and choice of toast

SMOKED SALMON BENNY *	 $21
smoked salmon, poached eggs, 
dill hollandaise, bloomsdale spinach




