
FRENCH TOASTFRENCH TOAST
French Toast French Toast 6.95    with our bakery’s brioche bread 
French Toast ComboFrench Toast Combo 9.95
French toast, 2 eggs your way and choice of meat
Stuffed Spiced Pear French Toast Stuffed Spiced Pear French Toast 9.95
Our bakery’s brioche bread stuffed with fresh ricotta 
cheese topped with toasted pecans and served with 
spiced pear compote and homemade cinnamon butter

PANCAKESPANCAKES
Award Winning Original CLAIRECAKES (cinnamon)
Multigrain CLAIRECAKES (oat & whole wheat)
Pumpkin CLAIRECAKES with cinnamon butter
add for 1.00 each: pecans, choc chips, bananas, 
strawberries, blueberries or add for 2.00: mixed berries
Short StackShort Stack  (2 CLAIRECAKES) 5.95
Tall StackTall Stack  (3 CLAIRECAKES) 7.95
Clairecake Combo Clairecake Combo 9.95
2 CLAIRECAKES, 2 eggs your way, and choice of meat

breakfast

EGGS & OMELETSEGGS & OMELETS Served with your choice of Breakfast SideBreakfast Side and ToastToast

STARTERSSTARTERS

Breakfast SidesBreakfast Sides:: herb roasted potatoes, mixed greens, sliced tomatoes, slice of melon (mixed fruit cup add 1.00) 
ToastToast:: sourdough, multigrain, brioche, wheat sourdough, raisin/walnut   , English muffin, croissant or gluten-­free*

served all day

Chocolate Croissant 2.50
Cinnamon Rolls 2.50
Cheese Danish 2.95
Granola 3.50/5.95 (add fruit 2.00)

Granola Parfait with Fruit & Yogurt 7.95
Multigrain Hot Cereal 3.50/5.95 (add berries 2.00)
Mixed Fruit Cup 2.95 / Mixed Berry Cup 3.95 (Bowl 7.95)
Mixed Fruit Bowl 5.95 (add yogurt or cottage cheese 1.00)

SPECIALTIESSPECIALTIES
Eggs BenedictEggs Benedict 9.95
2 eggs poached soft with Canadian bacon on a toasted 
English muffin or croissant topped with homemade 
hollandaise sauce, choice of breakfast side
Tuscan BenedictTuscan Benedict 9.95
2 eggs poached soft with sautéed spinach, roasted tomatoes, 
and pesto on an English muffin or croissant topped with 
homemade hollandaise sauce, choice of breakfast side
(add sweet Italian sausage for 1.00)
Caprese FrittataCaprese Frittata 9.95*
Open faced omelet with homemade ricotta, provolone, 
oven roasted and fresh sliced tomatoes, topped with arugula 
salad  and finished with fresh pesto and a drizzle of basil oil
DivorciadosDivorciados 9.95* 
2 eggs your way on corn or flour tortillas with black beans, 
queso fresco, grilled green onions, guacamole, salsa fresca, 
tomatillo and ranchero sauce
Machaca and EggsMachaca and Eggs 10.95* 
Spicy braised roasted beef scrambled with eggs and onion, 
served with salsa fresca, guacamole, black beans, green 
onion, quesa fresca, fresh lime wedges, and corn tortillas
Enchiladas and Eggs Enchiladas and Eggs 10.95*
2 eggs your way, 2 cheese enchiladas with corn tortillas,
homemade enchilada sauce, black beans, grilled green
onions, guacamole, and salsa fresca
Breakfast BurritoBreakfast Burrito 8.95
Scrambled eggs, black beans, guacamole, jack cheese and 
salsa fresca in a flour tortilla 
(add bacon, sausage, Canadian bacon, machaca or potatoes 
for 1.00 or add steak for 2.00)

cheese
bell peppers
onions
scallions
avocado
tomatoes
salsa fresca
jalapeños

Italian sausage
Canadian bacon
pork sausage
turkey sausage
bacon
spinach
zucchini
mushrooms

As You Like It Omelet As You Like It Omelet 8.95
Omelets made with 3 eggs
you choose 2 items from below
(each additional item 1.00)

Two Eggs Two Eggs with choice of Breakfast Side and Toast 6.95
Two Eggs Two Eggs with bacon, pork sausage, Canadian bacon or turkey sausage and choice of Breakfast Side and Toast 8.95
Two Eggs Two Eggs with grilled Meyer’s grass-­fed skirt steak and choice of Breakfast Side and Toast 11.95

Muffins 2.50 *
Scones 2.50
Bear Claws 3.25
Croissant 1.75

Vegetarian Contains Nuts Contains Raw Egg

*Gluten-­free items are notare not prepared
in a gluten-­free environment

Substitute egg whites for 1.00

Mediterranean Omelet Mediterranean Omelet 10.95
Tomato, red onion, feta cheese, spinach, with an olive tapenade
Mushroom and Roasted Tomato Omelet Mushroom and Roasted Tomato Omelet 10.95
Sautéed mushrooms, roasted tomatoes, shallots, fresh thyme and brie cheese
Southwestern Omelet Southwestern Omelet 11.95
Spicy chicken breast, salsa fresca, poblano chiles, roasted corn
onion, and jack cheese, topped with avocado and tomatillo sauce
Green Scramble Green Scramble 10.95
Spinach, zucchini, green onion, pesto, and feta cheese
topped with sliced avocado

À la carteÀ la carte
1 Egg  1.50   2 Eggs  2.50
Bacon(3), Sausage (2), Canadian Bacon (2) 3.25
Turkey Sausage (2) 3.25
Country Potatoes 2.95
English Muffin, Croissant or Toast 1.75
Breakfast Club 6.95
Yogurt or Cottage Cheese 3.50
Salsa Fresca, Ranchero or Tomatillo Sauce 1.00
Sliced Tomatoes 1.00
Sliced Avocado 1.00
Guacamole 1.50
Corn(2) or Flour Tortillas (1) 1.50
Black Beans 1.95
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lunch

STARTERSSTARTERS
Mediterranean Trio Mediterranean Trio 9.95
Hummus, tzatziki, and olive tapenade, served with 
grilled Armenian flatbread and oil cured olives
Goat Cheese and Pear BruschettaGoat Cheese and Pear Bruschetta 5.95
Homemade Potato ChipsHomemade Potato Chips 2.95
Parmesan French FriesParmesan French Fries 3.95
Sweet Potato Parmesan FriesSweet Potato Parmesan Fries 4.95
with homemade blue cheese dressing
Soup of the DaySoup of the Day 3.25/5.25
with homemade bread

starting at 11:30am

SALADSSALADS
Add organic grilled chicken breast  4.50
Add grilled salmon 7.00
Add Meyer’s grass-­fed skirt steak 6.00
House SaladHouse Salad 6.95
Mixed greens with red and yellow bell pepper, 
cherry tomato, Persian cucumber slices, feta cheese, 
and toasted pine nuts with a lemon basil dressing.
Oven Roasted Chicken SaladOven Roasted Chicken Salad 10.95
Oven roasted chicken breast on a bed of arugula 
with bell pepper, dried currants, pine nuts, and 
sourdough croutons tossed with a red wine 
vinaigrette
Taco SaladTaco Salad 9.95
Lettuce with corn tortilla strips, fresh corn and 
black bean salsa, salsa fresca, guacamole, sour 
cream, and jack & cheddar cheeses served with a side 
of chipotle ranch dressing
Vietnamese Chicken SaladVietnamese Chicken Salad 10.95
Diced grilled chicken thigh marinated in a 
Vietnamese marinade on a bed of butter lettuce with 
pickled daikon radish and carrots, tomato, crispy 
fried shallots,jalapeño, cilantro  and chopped 
peanuts served with a lime vinaigrette
Roasted Pear and Beet SaladRoasted Pear and Beet Salad 9.95
Arugula with roasted pears and beets, goat cheese, 
candied pecans, and a balsamic reduction tossed 
with an orange honey vinaigrette
Thai Steak Salad Thai Steak Salad 11.95
Grilled grass-­fed skirt steak marinated in a savory 
Thai marinade on butter lettuce with sliced 
cucumbers, cherry tomatoes, red peppers, grated 
carrot, cilantro, and sesame seeds tossed in a Thai 
dressing
Grilled Salmon SaladGrilled Salmon Salad 13.95
Seasoned grilled salmon on mixed greens with fresh 
pineapple salsa and avocado tossed with a citrus 
ginger vinaigrette

SANDWICHESSANDWICHES
Sandwich SidesSandwich Sides: homemade potato chips, parmesan fries or 
green salad (for 1.00 substitute sweet potato fries, cup of soup or 
fruit cup)
Chicken Bahn Mi Sandwich Chicken Bahn Mi Sandwich 11.95
Grilled Vietnamese marinated chicken thighs, pickled daikon 
radish and carrots, butter lettuce, tomato, jalapeño, cilantro, and 
mayonnaise, served on a homemade baguette
Tuscan Pork Loin Sandwich Tuscan Pork Loin Sandwich 11.95
Slow roasted, thin sliced pork loin with melted fontina cheese, 
homemade pear mostarda, arugula, and smoky chipotle aioli on 
toasted multigrain bread
Grilled Steak Sandwich Grilled Steak Sandwich 12.95
Seasoned grass-­fed skirt steak with sautéed portobello, shiitake, 
and domestic mushrooms with shallots, melted fontina cheese, 
and a horseradish cream, served on a homemade French roll
Lamb SandwichLamb Sandwich 12.95
Thin slices of slow roasted leg of lamb with oven roasted tomatoes, 
grilled red onions and sweet bell peppers, fresh arugula, goat 
cheese, and mint pesto on grilled sourdough bread
Roasted Turkey SandwichRoasted Turkey Sandwich 11.95
Sliced oven roasted turkey breast with homemade cranberry sauce, 
havarti cheese, green leaf lettuce, tomato, onion, and mayonnaise 
on sourdough bread
Fried Green Tomato SandwichFried Green Tomato Sandwich 9.95
Cornmeal crusted fried green tomatoes, heirloom tomatoes, jack 
cheese, lettuce, chipotle aioli, and mango coleslaw served on 
toasted multigrain bread (add bacon for 1.00)
Chicken Salad SandwichChicken Salad Sandwich 9.95
Homemade chicken salad on a croissant with lettuce, tomatoes, 
and sprouts
BLTBLT 9.95
Bacon, lettuce, tomato, and mayonnaise on toasted homemade 
multi-­grain bread (add avocado for 1.00)
Grilled Veggie Sandwich Grilled Veggie Sandwich 10.95
Crispy eggplant, arugula, artichoke, roasted tomatoes, buffalo 
mozzerella, tapenade, and mayonnaise served on a 
homemade ciabatta

BEVERAGESBEVERAGES
Coffee 2.75
Café Au Lait 3.00
Espresso 3.00
Americano 3.00
Cappuccino 3.50
Latte 3.50
Machiatto 3.00

Hot Tea 2.50
Iced Tea 2.50
Lemonade 2.95
Arnold Palmer 2.95
Sodas 2.50
Natural Sparkling Soda 2.50
Sparkling Water 2.50

Homemade Vanilla Latte 3.75
Chocolate Ganache Mocha 4.00
Homemade Caramel Latte 3.75
Chai Latte 3.75
add a shot of espresso .75
add natural flavoring .50
sub soy milk or half & half .50

Orange Juice 1.95/2.95
Apple  Juice 2.25/3.95
Grapefruit Juice 2.25/3.95
Milk 1.25/2.00
Chocolate Milk 1.50/2.25
Ganache Hot Chocolate 3.00
Cran-­Apple Juice 2.25/3.95

SPECIALITIESSPECIALITIES
Fish Tacos Fish Tacos 12.95
Two grilled white fish tacos with cabbage, guacamole, salsa fresca, 
jack & cheddar cheeses, chipotle ranch dressing and a side of corn 
and black bean salsa
Fresh Garden Wrap Fresh Garden Wrap 9.95
Hummus, avocado, fresh tomatoes, red onions, carrots, lettuce, 
sprouts, cucumber, bell pepper wrapped in a whole wheat tortilla  
with choice of sandwich side
BurgersBurgers  9.95
Meyer’s grass-­fed beef, hormone-­free turkey, or veggie patty
served on our bakery’s hamburger bun with house pickles, 
lettuce, tomato, and red onions with choice of sandwich side
add for 1.00 each  
Cheese   Guacamole Oven Roasted Tomatoes
Bacon   Avocado Grilled Onions Mushrooms
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