
Brunch
SERVED  WEEKENDS  9 :30 -2 :00

GROWN-UP GRANOLA                              5.50
Oats, nuts and seeds baked with maple syrup and a pinch of 

salt. Served with milk or almond milk.                              V / GF

Add yogurt, berries or both. +1 each

CREPES WITH JAM                 7.95 (6)   5.95 (4)
Petite crepes folded with organic strawberry jam. 

TRES LECHES PANCAKES                          7.50  
Four pancakes with tres leches sauce, whipped cream and a 

side of sliced banana. 

GLAZED BACON                                           4.00  
Two pieces of thick-cut bacon with a miso-maple glaze. 

Cooked medium, not crispy.                                                     GF

Lucky Cat Bakery multi-grain bread with butter and organic 

strawberry jam.                 Can be vegan with vegan butter.  V 

TOAST AND JAM                                          3.50  

CINNAMON BUN                                          3.95
Cinnamon bun with pecan glaze. Served with a side of tres 

leches sauce.

Plain or everything bagel with butter. For cream cheese, 

veggie cream cheese, or vegan butter, add 1.00. 

                                                                              Can be vegan.  V 

SAMMY'S NY BAGEL                                   2.50  

Scrambled eggs with cheddar, black bean salsa, rice and 

avocado wrapped in a flour tortilla and smothered with mole 

sauce, and cilantro cream sauce.  

           Can be made vegan. Can be served as a bowl.    V / GF                  

SMOTHERED MOLE BURRITO                       9.00

BREAKFAST SANDWICH                              7.50
Cheddar frittata on a ciabatta bun with choice of bacon jam 

or tomato jalapeño jam, and avocado-sour cream, spinach, 

and pickled red onion. Served with a side of lightly dressed 

baby spinach or roasted sweet potatoes.

TOKYO BREAKFAST BOWL*                        9.00
Two runny eggs, avocado, shredded seaweed, and bonito 

(fish) flakes, over brown rice. Topped with a miso-sesame 

mayo.                              Can be made vegan with tofu.  V / GF

HUEVOS RANCHEROS*                                 9.00
Two runny eggs, scrambled eggs or tofu, over tortilla chips 

with black bean salsa, sliced avocado, feta and creamy 

cilantro sauce. Glorified breakfast nachos. 

Add chorizo, pork or tofu. (+2) 

                                                          Can be made vegan.  V / GF

SCRAMBLED EGGS AND BACON                 7.00
Eggs scrambled with cheddar cheese, Lucky Cat Bakery 

multigrain toast, and two pieces of glazed bacon.

Two flour tortillas with melted cheese, scrambled eggs, black 

bean salsa and avocado-sour cream. Served with corn chips 

and house made salsa. Add chorizo, pork, or tofu (+2)

                                                       Can be GF on corn tortillas. GF

BREAKFAST GRINGAS                                    6.75
PARFAIT                                                           4.50
Yogurt with mixed berries and house made granola.          GF

BREAKFAST BURRITO                                    7.50
Cheddar frittata with sweet potatoes, roasted peppers and 

onions, fresh salsa, Mexican cheese, and mild pepper sauce 

rolled in a flour tortilla. Served with a side of lightly dressed 

spinach. Add chorizo, pork, or tofu (+2)      

            Can be made vegan . Can be served as a bowl.    V / GF                

OATMEAL                                                        2.75
Irish quick oats with brown sugar and pecans or dried 

cherries, raisins, and cranberries.                                               V

Two runny eggs over blanched kale, roasted mushrooms and 

quinoa. Topped with a lemon garlic drizzle.  

                             Can be made vegan with organic tofu.  V / GF

EGGS OVER GREENS*                                     8.45

SIDES

SWEET SAVORY



 
 

QUINOA TABOULI SALAD                              8.45
Quinoa, kale, cherry tomatoes, parsley, and red onion in a 

lemon vinaigrette with a tahini dressing drizzle. 

Add chicken or tofu for 2.00 or pork for 3.00                     V / GF

BAJA TACOS                           6.25 (2)   9.00 (3)
Flour tortillas with melted Mexican cheese, black bean salsa, 

avocado-sour cream and your choice of chicken or tofu. For 

pork or mushrooms add .50/taco. Served with tortilla chips 

and house made salsa.   

                                                 Can be GF with corn tortillas.    GF

THAI BOWL                                                    10.25  
Roasted cauliflower, steamed broccoli and shredded carrots 

with Bangkok peanut sauce. Topped with scallions and limes. 

Served with chicken or tofu over coconut brown rice or 

substitute quinoa (add 1.50).  For pastured raised pork add 

2.00.                 Can be vegan with tofu or extra veggies.   V / GF

NEW ORLEANS STYLE COFFEE                   2.50

NEW ORLEANS STYLE COLD BREW          3.00

Brioso Coffee Guatemalan beans with chicory.

24 hour cold brew with Brioso Coffee beans and chicory. 

ICED TEA AND LEMONADE                           2.50
Organic green or black tea or house made lemonade.

HOT TEA                                                            2.00
Selection of Tazo teas.

ICED COCONUT CHAI                                    3.00
Chai spices and assam tea with coconut and almond milk   V

JUICE                                                                  3.00
Orange juice or apple cider

BBQ PORK SANDWICH                                 9.65 

CAESAR WRAP                                                9.45
Shredded kale and spinach with cherry tomatoes and caesar 

dressing over brown rice or quinoa (add 1.50) with chicken or 

tofu. For pork add 2.00. Served with tortilla chips and salsa. 

Cider braised pork and house made BBQ sauce topped with 

mango slaw on a ciabatta bun.  Served with tortilla chips and 

salsa. 

PEANUT BUTTER BANANA                           5.00
Krema peanut butter, honey, and almond milk

                                                   Can be vegan with agave.  V / GF

STRAWBERRY PEACH                                   5.00
banana and apple cider                                                        V / GF

* consuming raw or undercooked meats, poultry, 

shellfish or eggs may increase your risk of 

foodborne illness.

MANGO PINEAPPLE                                       5.00
with yogurt and orange juice                                                   GF

LUNCH DRINKS

SMOOTHIES


