
SI M P LY  D ONE  P L AT E
two cage-free eggs cooked any style, sliced
tomato, roasted potatoes, multigrain toast,
bacon

AVO C A D O  TOA S T
rustic toasted multigrain bread, two cage-
free eggs cooked your way, mashed avocado,
bacon, whipped goat cheese, sliced tomato,
arugula, garlic aioli, choice of fruit or potato

T WO  EG G  S A NDW IC H
house-made turkey sausage, spicy aioli,
American cheese, arugula, toasted brioche
bun, served with a side of fruit or potatoes

H E A RT  S M A RT  F RI T TATA
open-faced egg white omelet, tomato petals,
roasted potato, parmesan cheese, basil,
arugula

C H IC K E N  SK I LLE T
diced chicken, potatoes, sautéed pepper &
onions, two eggs your way, cheddar, spicy
crema

FA R M  EG G  OM E LE T
caramelized spanish onions, bacon, avocado,
tomato, monterey jack cheese, multi-grain
toast, potatoes

I TA LIA N  S C RA M B LE
S A NDW IC H
open-faced scrambled eggs with whipped
ricotta over grilled multigrain bread, chili
flakes, olive oil, pecorino romano, chives
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B R E A K FA S T  M E N U
SERVED FROM 8:00 AM TO 11:00 AM

G O OD  MORNI NG  PA RFA I T
greek yogurt, house granola, berries, local
honey

9

MAINS

Consumer Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

Alert your server if you have special dietary requirements.

S T E A K  &  EG G S
6oz prime skirt steak, choice of eggs, roasted
potatoes, arugula salad

SHA K SH UK A
2 whole poached eggs, house-made tomato
sauce, peppers & onions, olive oil, feta
cheese, garlic, grilled naan

DE N V E R  S T Y LE  F RI T TATA
3 eggs, pit ham, caramelized onions,
tomatoes, cheddar cheese, topped with
roasted pepper jam & sour cream, choice of
fruit or potatoes, multigrain toast

T H RE E  EG G  C H E E SE
OM E LE T
choice of cheddar, swiss, American, feta, or
Monterey jack cheese, choice of side,
multigrain toast

W E S T E RN  OM E LE T
ham, peppers, onions, cheddar cheese,
roasted potatoes, multigrain toast
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F RE SH  B E LGIA N  WA F F LE
berry compote, maple syrup

AC A I  B OW L
house-made granola, blueberries,
strawberries, banana, toasted organic
coconut, natural almond butter
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GRE E K  C H IC K E N  F RI T TATA
onions, peppers, tomatoes, chicken, feta
cheese, bitter greens, multigrain toast

15

HA M  &  B RO C C OLI  OM E LE T
3 eggs, organic tomato, melted cheddar
cheese, multi-grain toast, roasted potatoes

15

QUIC H E  OF  T H E  DAY
served with fresh fruit

12



B A K E RY
J UM B O  MUF F I N S
daily selections

S C ONE
daily selections

C OF F E E  C A K E

B RE A K FA S T  B RE A D
daily varieties

C HO C OL AT E  C ROI S S A N T

B U T T E R  C ROI S S A N T

5

4

5

3.5

4

4

C O L D  P R E S S E D
J U I C E S

B 4
beet, apple, celery, lemon

K 8
kale, spinach, swiss chard, apple, parsley,
celery, bok choy, lime

W 4
watermelon, ruby red grapefruit,
strawberry, lime

L 2  LI MONA DE
lime, lemon, pure cane sugar, ginger, mint

LO C A L  KOM B UC HA
seasonal flavor

GI NGE RSHOT
ginger, lemon, agave

T UR M E RIC SHOT
turmeric, orange, lemon, agave
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Consumer Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

Alert your server if you have special dietary requirements.

E S P R E S S O  B A R
house made almond milk, Spanish
almonds, organic maple & Himalayan
pink salt.
house made oat milk, organic oats,
organic sunflower oil & Himalayan
pink salt

O C E A NA  C OF F E E

D OUB LE  E SP RE S S O

A M E RIC A NO

C A P P UC C I NO

L AT T E
plain, vanilla, mocha, hazelnut,
caramel

IC E D  L AT T E
plain, vanilla, mocha, hazelnut,
caramel

4.5

5

6
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7

SERVED ALL DAY

SIDES

AVO C A D O

MULT IGRA I N  TOA S T

HOU SE - M A DE  T URK E Y

S AU S AGE

F RI E D  P OTATO

A P P LE WO OD  S MOK E D
B AC ON  ( 3 )

EG G S  ( 2 )

SE A S ONA L  F RUI T

YO GURT
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