
BACON & fRIENDS  |  $10.00
A classic group of pals. . .  bacon, fresh
scrambled eggs, charred green onion, cr ispy
home fr ies ,  sharp white Wisconsin cheddar,
house-made ancho sauce and crème fraîche.

Huevos Florentine  |  $10.00
This simple vegetarian burr i to combines fresh
scrambled eggs, sautéed spinach, Wisconsin
white cheddar,  avocado and a creamy
chipotle sauce. 

BREAKFAST

BANANArama
Nutel la and peanut butter over fresh sl iced
bananas, topped with whipped cream. Yeah
baby, she's got i t .

deep purple blackberry
A deep purple blackberry jam topped with
salted lemon r icotta whip and micro
thyme. Hush and you’ l l  hear this paco
cal l ing your name.

Strawberry Short-pancake
A beautiful  strawberry compote, topped
with crème fraiche chanti l ly ,  micro mint
and toasted almonds. A legit imate way to
eat dessert for breakfast .

Choose your pair  |  $10.00
All  pacos made with seasonal ingredients
and nestled into a handheld folded pancake.

CLASSIC Bacon, EGG & Maple Syrup
A classic combination of scrambled eggs, 
bacon and a pancake drizz led in real maple
syrup. A forkless way to eat a favorite brekky.

A v a i l a b l e  
E V E R Y  D A Y  
7 a - 2 p

Biscuits
BAsic Bi. . .scuit SANDWICH  |  $7.50
This Basic Bi . . .scuit uses an in-house fresh
baked biscuit ,  topped with bacon, folded egg
and sharp white Wisconsin cheddar. 

Dos PacosBreakfast Burritos

FEATURED PACOS

Virginia Place Biscuit and Gravy  |  $9.00
We spl i t  our house-made buttery biscuit and
added a hefty scoop of r ich,  burly sausage
gravy r ight in the middle. Southerners,  you
now have a reason to stay in Cal i fornia.

a d d  b a c o n

a d d  a v o c a d o

$ 2 . 0 0

$ 2 . 0 0

a d d  a  f r i e d  o r  s c r a m b l e d  e g g $ 2 . 0 0

Carnitas Street Burrito  |  $11.50
Fresh scrambled eggs, s low roasted carnitas,
Wisconsin white cheddar. and ci lantro white
onion rel ish. Served with HA sauce on the side.

Which Came First  |  $12.00
Which came f irst . . .  the chicken or the egg?
Peruvian chicken estofado with carrot and
potato,  fresh scrambled eggs, sopa de arroz ,
avocado and queso fresco.

Lil’ Carnitas
Braised carnitas topped with caramelized
onion, corn tomato rel ish and a creamy
chipotle sauce.

(pancake tacos)

GINGER PEACH
A spicy peach compote topped with 
 honey-candied bacon pieces, chai ginger
syrup and micro mint .



LUNCH

cubano |  $11.00
NEW slow roasted shredded pork ,  s l iced
country ham and melted gruyere,  topped
with house-made sweet n '  spicy pickles and
mustard on a buttered, pressed baguette.

pesto pollo |  $10.50
An herb-brined chicken thigh accompanied
by melted provolone cheese, roasted tomato
and pesto al la genovese spread on gri l led
rust ic sourdough.

tres queso - grilled cheese  |  $8.50
A golden favorite ,  this buttered sourdough
hosts three gooey cheeses—gruyere,  provolone
and Wisconsin white cheddar. I f  you want to
get fancy, add bacon and avocado.

Sandwiches

A v a i l a b l e  
E V E R Y  D A Y  
1 0 : 3 0 a - 2 p

saucy blt |  $10.00
Our Saucy BLT sits on toasted sourdough,
takes the three key ingredients—crispy
bacon, butter bibb lettuce and tomato—and
marries them with two house-made sauces
—a sweet ,  mi ld-spiced bacon chutney and
a cool roasted garl ic herb aiol i .

a d d  b a c o n

a d d  a v o c a d o

b a g  o f  c h i p s

$ 2 . 0 0

$ 2 . 0 0

$ 2 . 0 0

jacobsen salted pretzel |  $7.00
Served with warm jalapeño jack cheese
for dipping, our small  batch soft pretzel
is made in-house and f inished with pure
f lake sea salt from Jacobsen Salt Co.

Soft Pretzels

made fresh daily in-house
See our pastry case for an assortment of
sweet and savory pastr ies and cookies
avai lable al l  day whi le supl l ies last .

Pastries

shop in-store
From whole bean coffee to blankets to
plants ,  our Hola Adios Sundries section has
a variety of gift  options to grab on the go.

Sundries




