
smoked salmon and 
potato latkes | $22

avocado toast | $17

LITTLE GEM CaeSAR | $16

5 Onion Dip, Tomato, Capers

Baby Kale, Cherry Tomato, 
Everything Seasoning
Add Smoked Salmon | $8
Add Poached Eggs | $6

Garlic Breadcrumbs, Shaved Parmesan,
Egg, White Anchovy
Add Chicken | $8     Add Prawns | $12

Brunch Time

shakshuka baked eggs | $22

Brunch burger | $24

Lemon cottage cheese
pancakes| $21

brioche French toast | $21

California scramble | $21

steak & egg frites | $38

eggs benedict | $22

Feta, Grilled Foccacia

Caramelized Onions, Local Cheddar, 
Fried Egg, Pancetta, Roasted Garlic Aioli,
Brioche Bun 

Creme Fraiche, Orange Marmalade

Seasonal Fruit, Ricotta, Honey

Avocado, Tomato, Green Onion

Niman Ranch Skirt Steak, 
Bearnaise Sauce, Watercress Salad, 
Sherry-Shallot Vinaigrette, Fries

Caggiano Ham, Hollandaise

duck confit bowl | $23

jalisco chilaquiles | $20

Farmers Market omelet | $22

luis' breakfast tacos | $21

Red Flint Polenta, Poached Eggs, 
Braised Kale, Red Chimichurri

Two Sunnyside Up Eggs, Cotija, Cilantro,
Avocado, Corn Tortilla Chips, 
Manny's Red Sauce, Lime Crema
Add Chorizo | $5

Roasted Mushroom, Local Vegetables, Herbs

Chorizo, Scrambled Eggs, Avocado, 
Black Beans, House Made Hot Sauce

Dungeness crab benedict | $27
Tomato, Spinach, Poblano Hollandaise

applewood smoked bacon | $7

thick cut candied bacon | $9

chicken apple sausage | $7

breakfast potatoes | $7

mixed berries | $10

toast w/ butter & jam | $3

bacon cheddar scones & 
gravy | $18
Delicious.
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banana bread w/ espresso
peanut butter | $8

classic mimosa
Gloria Ferrer| $12
Veuve Clicquot | $25

bloody Mary 
Tito's or Hanson Sonoma | $15

Coffee or Lot 35 Teas | $6
Specialty Coffee Drinks | $7
Espresso / Latte / Cappuccino / Mocha

Juice | $6
Orange / Apple / Grapefruit 
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sundays 7 am - 1 pm

Chef's Juice of the Day| $10


