
B RUNCH
B U T T E R  C R O I S S A N T 6.5

C H O C O L A T E  C R O I S S A N T 7

C I N N A M O N  P E C A N
C R O I S S A N T 7.5

F R E S H  F R U I T  B O W L 12

B R U S C H E T T A
Fresh cherry tomatoes, garlic, red onion, basil, and kalamata,
garnished with arugula and balsamic drizzle.

14

S E A R E D  T U N A  T A T A K I *
Seared Ahi tuna, sliced mango, cilantro, with a citrus ponzu
and black sesame seeds.

24

S T U F F E D  D A T E S
Dates stuffed with herbed goat cheese and walnuts, baked and
drizzled with honey.﻿

20

A V O C A D O  T O A S T
Confit tomatoes, pickled red onion, feta, arugula, lemon
vinaigrette drizzle and balsamic.
Poached Egg $3

16

P A I N  P E R D U
Classic French toast with vanilla bean and a hint of cinnamon.
Topped with seasonal berries and fresh whipped cream.

18

E G G S  B E N E D I C T  W /  S M O K E D
S A L M O N
Sourdough toast topped with smoked salmon, poached eggs, and
classic hollandaise sauce. Served with home fries and side salad.

23

T R U F F L E  O M E L E T
Classic Fluffy omelet with truffles, house blended cheese and
cremini mushrooms. Served with side salad.
Sub Home fries $3

25

C L A S S I C  F R E N C H  Q U I C H E
Chef's selection of seasonal veggies, herbs, and cheese in a flakey
hand rolled crust.

20

C R O Q U E  M O N S I E U R
Sourdough toast layered with a creamy béchamel sauce, smoked
salmon, and herbed goat cheese, toped with melted gruyere.

26

F R E S H  B U R R A T T A
Green apples, fig jam, arugula, truffle honey toasted almonds,
balsamic drizzle.

32

B L A C K  T R U F F L E  B U R R A T A
F L A T B R E A D
Caramelized onions, Burrata truffle cream sauce, topped with
house blended cheeses, cremini mushrooms. Arugula and
balsamic drizzle.

28

L I N G U I N I  W I T H  P E S T O
Linguini pasta with our house made pesto sauce and tomato
confit.
Salmon 16

28

P A N  S E A R E D  S A L M O N
Served with lemon infused rice, herbed hollandaise, and
julienned vegetables.

36


