ALL DAY BREAKFAST
+ ADD ONS bacon 4.50 / avocado 4.50 / sausage 4.50 / egg 2.50 / smoked salmon 9 / jam 2.50

YOGURT & HOUSE-MADE GRANOLA (n)(wf) seasonal jam, honey 11.25
OMELETTE soft herbs, white cheddar, side salad, toast 16.95
EGG SANDWICH herb aioli, white cheddar, arugula, sweet potato bun 15.25

BREADS & SPREADS + ADD seasonal jam 2.50 / sunflower butter 1.50 / hummus 5.50

WARM BREAD & BUTTER (vo)(ef) 8.50

QUICHE

VEGGIE QUICHE heirloom tomato, shallot, garlic, parmesan 15.75

MEAT QUICHE bacon, onion, asparagus, feta cheese 15.75

SALADS & BOWLS + ADD ONS 7 min egg 2.50 / grilled chicken thigh 7.50 / bacon 4.50 / avocado 4.50 /

tuna 7 / smoked salmon 9

GREEN GODDESS SALAD (wf)(vo) 1little gem lettuce, stone fruit, goat cheese, sunflower seed
dukkah 18.50

CHOPPED SUMMER CORN SALAD (n)(vo) pepperoncini, gigantes beans, brentwood corn, cotija,
cilantro, salsa seca, tomato lime vinaigrette 18.50

FARMERS BOWL (ef)(n)(vo) farro grains, pistachio pistou, feta, cucumber, pickled turnip,
charred snap pea, stone fruit, sungold tomato, micro basil 18.50

TARTINES & SANDWICHES
+ ADD ONS egg 2.50 / avocado 4.50 / bacon 4.50 / smoked salmon 9 / side salad 7

AVOCADO TARTINE (vo)(ef)(n) cashew salsa seca, nutritional yeast, cilantro, lime 18.50

SMOKED SALMON TARTINE (ef) whipped cream cheese, pickled mustard seed, preserved lemon,
pickled red onion, dill 19.25

TURKEY CLUB (df) smoked turkey, crispy chicken skin, avocado, pickle mayo 18.95
TUNA SANDWICH (df) pole caught tuna, hummus, avocado, pickles, frisee 18.95

DOUBLE SMASH BURGER grass fed beef patties, american cheese, celery remoulade sauce, fennel
confit, shredded lettuce, sweet potato bun 18.50

SIDES

TOASTED COUNTRY 1 slice 3 SAUSAGE 1 piece 4.50
BUTTER whipped cultured butter 1.50 GRILLED CHICKEN THIGH 7.50
SUNFLOWER BUTTER (v) 1.5 SMOKED SALMON cold smoked 9
JAM seasonal fruit 2.50 TUNA SALAD 40z 7

7 MINUTE EGG 2.50 HUMMUS 40z 5.50

AVOCADO sliced 4.50

BACON 2 slices 4.50

(n) this item contains nuts (ef) egg free (df) dairy free (vo) vegan option (wf) wheat free (v) vegan



COFFEE MANUFACTORY WINE

FILTER COFFEE 4.95 120z MIMOSA 11
COLD BREW 6.75 160z BLOODY MARY 15

ESPRESSO 4.75 SPARKLING

AMERICANO 5
DMNE. DENOIS, BRUT, FR 14/52
MACCHIATO 5.25
WHITE
CAPPUCCINO 5.75

CLOS ROUSELLY, L’ESCALE, SAUVIGNON BLANC, FR 15/34
LATTE 5.95

ROSE
MOCHA 6.95

J MOURAT OVNI ROSE, BLEND, LOIRE VALLEY, FR 15/34
MORNING BUN LATTE 6.95

VALRHONA HOT CHOCOLATE 6.25

BEER
KSA | fort point | san francisco 6 120z
sub almond milk / oat milk .75
add espresso “double shot” 3 VILLAGER IPA | fort point | san francisco 6 120z

add morning bun syrup 1.00

add lavender syrup 1.00
NA BEVERAGES

add vanilla / honey / simple syrup

ARNOLD PALMER 6.25 160z

TEA ROSIE PALMER 6.25 160z

ICED CALIFORNIA JUICE CO. LEMONADE 7

16 0Z 5.25
CALIFORNIA JUICE CO. ORANGE JUICE 7
BLACK - ENGLISH BREAKFAST

GREEN - TROPICAL GREEN MEXICAN COKE 5.25

HERBAL - ROSELLA MINT DIET COKE 3.50
OLI-POP 4

HOT LOVELY BUNCH APPLE JUICE 5.50 STILL OR SPARKLING

12 0Z 4.95
MOUNTAIN VALLEY SPARKLING WATER 5 550ML / 7 1000ML

BLACK - EARL GREY
MOUNTAIN VALLEY SPRING WATER 5 550ML / 7 1000ML
BLACK - ENGLISH BREAKFAST
HERBAL - ROSELLA MINT / CHAMOMILE
GREEN - TROPICAL GREEN
MATCHA TEA 6
MATCHA LATTE 6.95
CHAI LATTE 6.95

EARL GREY LATTE 5.75

DAY EACH



