
18% gratuity will be added to parties with separate checks or parties of 6 or more.  
*Eggs served over-easy, poached, sunny-side up, or soft-boiled and hamburgers and steaks that are served rare or medium-rare may be 

undercooked and will only be served upon the consumers’ request. Whether dining out or preparing food at home, consuming raw or 

undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 ~Brunch~ 

                                                          Saturday 7am to 2pm     Sunday 8am to 3pm 

 

Omelettes ~ served with organic spring mix salad and our sourdough baguette   

House Cured Wild Alaskan Salmon*, organic eggs, cream cheese, chives, tomatoes, red onions            9.25 

Spinach & Chèvre, organic eggs, roasted tomatoes                                   9.25 

Roasted Red Pepper, organic eggs, swiss, avocado                 9.25 

Organic Ham & Asparagus, organic eggs, aged cheddar                         9.25 

Omelettes can be prepared with egg whites on request 

Scrambles ~ served with organic spring mix salad and our sourdough baguette 

 Pesto “Green Eggs and Ham”, organic eggs, pesto, black forest ham, pecorino                                                9.25 

 Mushroom & Pancetta, organic eggs, crimini mushrooms, pancetta (Italian Ham), scallions                                               9.25 

Feta Scramble, organic eggs, feta cheese, sundried tomatoes, arugula              9.25 

Breakfast Entrees ~ organic egg dishes served with organic spring mix salad 

 Eggs Benedict*, organic eggs, croissant, black forest ham, asparagus, lemon béarnaise sauce                                 10 

 Vegetarian Eggs Benedict*, organic eggs, croissant, asparagus, lemon béarnaise sauce                             9.25 

 Chilaquillas*, over-easy organic eggs, corn tortillas, spicy tomato sauce, queso fresco                                                              9.25 

 Croissant Sandwich*, organic eggs, aged cheddar, bacon               9.25 

 Two Organic Eggs*, any style, served with a sourdough baguette                               5.25 

 Quiche, flavors change daily, served with a sourdough baguette               9.25 

 Vanilla Challah French Toast*, crème anglaise, choice of caramelized pecans and bananas or fresh berries               9.25 

 Old World Porridge, cultured oats, cream, butter, maple syrup, brown sugar, fresh berries             5.25 

Sandwiches ~served on fresh baked bread with an organic spring mix salad 

True Food Burger*, local organic ground beef with choice of cheese (cheddar, bleu, swiss),              9.25, with bacon 11.25 

lettuce, tomato, onion, served on a kaiser roll 

Reuben, corned beef, sauerkraut, swiss,  house made Russian dressing,  served on a soft pumpernickel                                  9.25 

pretzel with rock salt                           

French Dip, roast beef, caramelized onions, provolone, served warm au jus on an Italian herb hoagie                                  9.25 

Open Faced Roasted Vegetable, sundried tomatoes, grilled eggplant, grilled zucchini, romesco, mozzarella,            9.25                      

 served warm on a whole wheat pita 

Soups ~ Vary daily, served in two sizes: single or entrée with a fresh baked roll               5/8 

Sides ~  

 Sausage, Bacon or Country Ham                                                   425 

 Mixed Roasted Garlic Potatoes                 3.25 

Granola, house made rolled oat granola, milk                                          4.25, with raisins 5 

Fresh Berries                    3.25 


