
 
TEA BEVERAGES 

 
TRADITIONAL BLACK CHINA ICED TEA 3.5 
POMEGRANATE QUINCE ICED TEA   3.5  
NUMI ORGANIC HOT TEA   3.5 
Black tea:  
Aged Earl Grey or Breakfast Blend. (both high in caffeine) 
Green tea:  
Gunpowder, Mate Lemon (medium caffeine)  
Or Ginger Lemon (decaf) 
White tea:  
Orange Spice. (low caffeine)  
Herbal tea:   
Chamomile Lemon or Moroccan Mint (no caffeine) 
CHAI LATTE     4.5 
Organic Oregon Chai with Steamed milk. 
LONDON FOG      4.5 
Shot of vanilla topped with Earl Grey tea and steamed milk. 
ARNOLD PALMER    4.5 
Traditional Black China Iced Tea topped with our  
Fresh squeezed lemonade. 
 

 

COFFEE BEVERAGES 
 

FRESH BREWED ORGANIC PERUVIAN 3.5 
LATTE      4.5 
Double shots of Espresso with steamed milk and foam. 
CAPUCCINO     4.5 
Double shots of Espresso with little steamed milk  
and lots of foam. 
AMERICANO     3.5 
Double shots of Espresso topped with hot water. 
CAFÉ AU LAIT     4.5 
Drip Organic Peruvian Coffee wopped with steamed milk. 
MOCHA     4.5 
Latte with Ghirardelli Chocolate powder. 
RED EYE     4.5 
Double shots of espresso topped with Drip Organic  
Peruvian Coffee. 
RISTRETTO     2.5 
Single strong shot of Espresso. 
DOPPIO     3.5 
Double shots of Espresso. 
CARMEL MACCHIATO    4.5 
Double shots of Espresso with steamed milk,  
a shot on Vanilla Torani topped with Ghirardelli Caramel. 
FLAT WHITE     3.5 
Single shot of Espresso with steamed milk. 
 
HOT CHOCOLATE (NON COFFEE)  3.5 

USE SOY, OAT OR ALMOND MILK   1.0 

    

NATURAL FRESH  
SQUEEZED JUICES 

 
ORANGE JUICE    7 
CARROT JUICE    7 
LEMONADE     6 
Fresh squeezed Lemonade. 
COOL IT DOWN     8 
Orange, Cucumber, Apple and Lemon. 
ROYAL VEGGIE    8 
Carrot, Apple, Celery and Spinach. 
ALOHA MIX     8 
Orange, Apple, Ginger and Pineapple. 
EYE OPENER     7 
Orange and Carrot. 
GREEN DRINK    9 
Apple, Celery, Cucumber, Ginger, Lemon, Lime,  
Parsley and Spinach. 
 
 

MILKSHAKES 
 

VANILLA      8 
Made with Classic Vanilla Ice Cream and Milk. 
GHIRARDELLI CHOCOLATE   8 
Made with Classic Vanilla Ice Cream, Milk, and  
Ghirardelli Chocolate Syrup. 
STRAWBERRY     8 
Made with Classic Vanilla Ice Cream and  
fresh Strawberry Bomb mix. 
OREO’S COOKIES     9 
Made with Classic Vanilla Ice Cream, Milk, and  
Ghirardelli Chocolate Syrup mixed with Oreo Cookies 

ESPRESSO      10 
Made with Classic Vanilla Ice Cream, Milk,  
a shot of Espresso and a spoon of ground Coffee. 

 
SOFT DRINKS 

 

COKE      3.5  
DIET COKE     3.5  
SPRITE     3.5 
PERRIER SPARKLING WATER  3.5 
MILK      3.5 
BOTTLE OF WATER    1.5  

(415) 875-9984 www.townsendbrunch.com 

YOUR FULL SATISFACTION IS VERY IMPORTANT TO US, 
PLEASE SEND US YOUR HONEST FEEDBACK. 

VOICE OR TEXT: (415) 519-4460 



 

 

BEERS BY THE BOTTLE 
 
ACE PEAR CIDER    6 
Semi-sweet with a dry finish. 
 

ANCHOR STEAM    6 
SF Beer, deep amber color, thick,  
creamy head, and rich, distinctive flavor.  

 

BUD LIGHT     5 
America’s favorite light lager. 
 

DESCHUTES FRESH SQUEEZE  6 
Oregon Beer, juicy citrus and grapefruit flavor.  

 

LAGUNITAS IPA    6 
California beer, well rounded, highly drinkable IPA. 
 

MODELO ESPECIAL    6 
Mexican beer, an orange blossom honey  
aroma with a hint of herb. 
 

STELLA ARTOIS    6 
Belgium, European pale lager. 
 

TRUMER PILS     6 
Austrian made in Berkeley, hoppy bitterness,  
high carbonation and a light body. 

 

    

WINES 
 

CHARDONNAY   10 39  

Carmenet Reserve, Lodi, California 
Carmenet Chardonnay is a lovely wine with hints of apple, banana, 
and vanilla. This opulent and sensual wine -finishes with butterscotch 
and tropical fruit, ending with a smooth, crisp -finish.  
 

SAUVIGNON BLANC  10 39 

Santa Carolina, Leyda Valley, Chile  
Notes of pink grapefruit, as well as slight nuances of herbs and stones 
on the nose. Juicy and fresh, with a balanced expression of citrus 
fruits, peaches and passion fruit, as well as an intense minerality.  
 

ROSE     10 39 

1749 by Pierre Chainier, France 
Fresh and aromatic; raspberry, strawberry and cherry notes on the 
nose and palate. 
 
CABERNET SAUVIGNON  9 35 

Montpellier, 2015, Napa, California 

A brilliant ruby-red hue with a complex aroma and bouquet of black 
cherries and plum. Rich chocolate and raspberry flavors are balanced 
with a hint of vanilla and spice to help provide a soft, lingering finish. 
 

PINOT NOIR    9 35 

Rare Earth, Madera, California 
Made with Organic Grapes. It is medium in color and body. This wine 
has all of the complexity one would expect and boasts flavors of can-
died cherries, strawberries, and plums, which are complimented with 
Notes of herbs, minerality, and vanilla.    
    

SPARKLING WINE BRUT  9 35 

Elysee, France 
Aroma: Fresh, elegant aroma with fruit and citrus shades.  
Taste: Gentle, harmonious taste with notes of fruit, citrus and honey, 
with excellent acidity and a refreshing aftertaste. 

 

 

 

COCKTAILS 
 

MIMOSA     9 
Elysee Sparkling Wine with Fresh Squeezed Orange Juice. 
 

MANGO MIMOSA    9 
Elysee Sparkling Wine with Mango juice. 
 

LEMON MIMOSA    9 
Elysee Sparkling Wine with our fresh Lemonade. 
 

POMEGRANATE MIMOSA   9 
Elysee Sparkling Wine with Pomegranate Juice. 
 

PEACH BELLINI    9 
Elysee Sparkling Wine with Peach Juice. 
 

PITCHER OF MIMOSA    30 
Pick your Mimosas flavor. 
 

BLOODY MARY    9 
Made with Bamboo Soju and our house Bloody Mary Mix.  
 

SANGRIA      9 
A blend of Zinfandel and Merlot from Paso Robles,  
and balanced with fresh lemons, limes, Strawberries  
and grapefruit.  
 

MICHELADA     9 
Our house Bloody Mary mix with Modelo Beer. 

ALCOHOLIC COFFEE COCKTAILS 
 

ICED MINT CHOCOLATE   10 
3 Shots of Ernie Els Iced Chocolate Mint on Ice 
COFFEE BOOZED     8 
Our fresh brewed Organic Peruvian Coffee  
with a shot of  Ernie Els Iced Chocolate Mint.  
BUZZ CHOCOLATE     8 
Ghirardelli Hot Choco and a shot of  Ernie Els Iced Chocolate Mint. 
LOCA MOCHA      9 
Ghirardelli hot Choco with a shot of Espresso and  Ernie Els Iced 
Chocolate Mint topped with Whipped Cream and Chocolate powder.  
CHOCO MINT COFFEE MILKSHAKE   12 
Ernie Els Iced Chocolate Mint with Vanilla Ice Cream  
and a shot of Espresso. 

MUST BE 21 YEARS OR OLDER TO BE SERVED ALCOHOL! 


