
ALL DAY BREAKFAST                                                                     
+ ADD ONS bacon 4.50 / avocado 4.50 / sausage 4.50 / egg 2.5 / smoked salmon1, 2 9 / butter 1.50 / jam 2.50    

YOGURT & HOUSE-MADE GRANOLA (n)(wf) seasonal jam, honey 11.25 

OMELETTE herbs, sharp cheddar cheese, side salad, toasted country 16.95

BREAKFAST SANDWICH 1, 2  egg, sharp cheddar, greens, dill mayo, sweet potato bun 15.25

SOFT SCRAMBLE TARTINE labneh, white cheddar, chili crisp, scallion 

MORNING BUN WAFFLE seasonal fruit, maple syrup 16.25

BREAD PUDDING dulce de leche, seasonal fruit 11.50

CRISPY POTATOES1, 2 (wf) herbs, za’atar aioli 12

BREADS & SPREADS	

COUNTRY BREAD & BUTTER (vo)(ef) 8.50  + ADD seasonal jam 2.50 

QUICHE	

VEGETARIAN seasonal vegetables, side salad 15.75

SOUP & SALADS                                                                          
+ ADD ONS bacon 4.50 / avocado 4.50 / tuna salad 6 / grilled chicken 7.50 / smoked salmon1, 2 9 

MUSHROOM SOUP (df)(v) chefs mixed mushroom, furikake, olive oil 12

CHOPPED APPLE & WALNUT SALAD (n)(vo) treviso, point reyes blue cheese, candied walnuts, 
honeycrisp apples, pomegranate, pickled beet 18.50

KALE CAESAR SALAD1, 2
  black kale, little gem, pecorino pepato, anchovy, country breadcrumbs, 

squash 18.50

TARTINES & SANDWICHES                                                                 
+ ADD ONS egg 2.5 / avocado 4.50 / bacon 4.50 / grilled chicken 7.50 / smoked salmon1, 2 9 / side salad 6           

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

SMOKED SALMON TARTINE 1, 2 (ef) whipped cream cheese, pickled mustard seed, preserved lemon, 
pickled red onion, dill, country 19.25

PRESSED HAM & GRUYÈRE pickled tomatillos, jalapeños, dijonaise, country 19.25

WILD MUSHROOM GRILLED CHEESE (ef) chanterelle mushroom relish, caramelized onion, brie 
mornay, cheddar, country 17.95

TURKEY CLUB (df) spiced turkey, crispy chicken skin, avocado, pickle mayo, country 18.95

TUNA SANDWICH (df) pole caught tuna, green tahini, pickles, frisee, country 18.25

+ MAKE IT A MELT 2

DOUBLE SMASH BURGER 1, 2 grass fed beef patties, american cheese, celery remoulade sauce, 
fennel confit, shredded lettuce, sweet potato bun 18.50

SIDES	
toast 3

butter 1.50

jam 2.50

one egg 2.50

avocado 4.50 

bacon 6.25

sausage 7

1 SERVED RAW OR UNDERCOOKED OR CONTIAN RAW OR UNDERCOOKED INGREDIENTS.
2 CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
* (N) THIS ITEM CONTAINS NUTS (EF) EGG FREE (DF) DAIRY FREE (VO) VEGAN OPTION (WF) WHEAT FREE (V) VEGAN  

smoked salmon1, 2 9 

tuna salad 6

grilled chicken 7.50



COFFEE MANUFACTORY

FILTER COFFEE 4.95 

COLD BREW 6.75 

ESPRESSO 4.75 

AMERICANO 5 

MACCHIATO 5.25

CAPPUCCINO 5.75

LATTE 5.95

MOCHA 6.95

VALRHONA HOT CHOCOLATE 6.25

PUMPKIN SPICE LATTE 6.95

						    
	

sub almond milk / oat milk 1.25

add espresso “double shot” 3

add pumpkin spice syrup 1.00

  add vanilla / honey / simple syrup

TEA 

ICED

16 OZ 6.25

BLACK - EARL GREY 

BLACK - ENGLISH BREAKFAST

HERBAL - ROSELLA MINT

GREEN - TROPICAL GREEN

HOT

BLACK - EARL GREY 4.95

HERBAL - ROSELLA MINT 4.95

GREEN - TROPICAL GREEN 4.95

CHAI - MASALA CHAI 4.95

MATCHA TEA 6

MATCHA LATTE 6.95

SPARKLING
ADAMI | prosecco | italy 14.75 

WINE

PINOT GRIGIO | lageder terra aplina | italy 16

TRIENNES ROSÉ | provence | france 13.75 

CANNED BEER & CIDER

FORT POINT | san francisco 5.50 12oz

WINE SPRITZ

BLOOD ORANGE ramona (can) 8

DRY SPARKLING ROSE ramona (can) 8

NA BEVERAGES

LEMONADE 6.25 

PERRICONE FARMS ORANGE JUICE 7.50

MOUNTAIN VALLEY SPARKLING WATER 500ML 5

MOUNTAIN VALLEY STILL WATER 500ML 5

ARNOLD PALMER 6.25

OLIPOP PROBIOTIC SODA 4

DE LA CALLE TEPACHE 5

HEALTH-ADE KOMBUCHA 6.75


