
 

 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

  
 

 

 

 

 
 

 

 

 
 

 
 

 

 

 

  

 

 

 

 
 

 

 

 

 

 

 

 

 

  
 

 

H E A L T H Y  S T A R T  

STEEL -CUT  OLD FASH IONED OATS  V 10 
Brown sugar, local medjool dates, mixed berries 

HOUSE  ORGANIC  GRANOLA &  
YOGURT  PARFA I T  V 13 
Dried cranberries, mixed berries, crystallized ginger 

CRUSHED AVOCADO TOAST *  V 17 
Roasted vine tomatoes, radish, crisp za’atar chickpeas, feta, shallot 
basil microgreens, farm bread 
Add smoked salmon* +6 or poached egg* +3 

MUFF IN  V 5 
Blueberry or banana 

SMOKED SALMON*  20 
Tomatoes, shallot, egg, cucumber, caper, whipped cream cheese 
Bagel: plain or everything bagel 

MARKET  FRU I T  &  BERR IES  18 
Seasonal melons, berries, pomegranate, açaí berry & blue agave yogurt 
coconut shell 

T H R E E - E G G  O M E L E T S  

Served with country potatoes & toast | Sub egg whites +2 

THE  SPANISH*  GF 19 
Spicy pork chorizo, Spanish tomato sauce, Monterey Jack cheese, cilantro 

MEATS  &  CHEESE  OMELET *  GF 19 
Applewood-smoked bacon, pork breakfast sausage, ham, white cheddar 

VEGGIE  OMELET *  V GF 18 
Mushroom, onion, bell pepper, spinach, broccoli 

E G G S  &  M O R E  

EGGS BENEDICT *  17 
English muffin, Canadian bacon, hollandaise, smoked paprika 
roasted vine tomatoes with a side of country potatoes 

SERRANO V ISTA  BREAKFAST *  GF 18 
Three eggs any style, applewood smoked bacon 
pork sausage links, country potatoes, toast 

R IBEYE  STEAK  &  EGGS*  GF 33 
Two eggs any style, country potatoes, tomato gratin 
béarnaise sauce, toast 

COUNTRY  FR I ED  STEAK*  17 
Breaded cube steak, country sausage gravy, shredded hash browns 
two eggs your way 

LOCO MOCO*  20 
½-lb. Wagyu beef patty, jasmine rice, brown gravy, two eggs any style 

G R I D D L E  

BUTTERMILK  PANCAKES  
Full stack 14 | Short 11 

Add blueberry, banana or chocolate chips +3 

CHALLAH FRENCH TOAST  19 
Mixed berries, royal icing, powdered sugar, maple syrup 

BELGIAN WAFFLE  V 15 
Whipped cream, maple syrup, mixed berry compote 

BOURBON HOT  HONEY  CH ICKEN & WAFFLE  18 
Breaded chicken breast, Belgian waffle, bourbon hot honey sauce 
maple syrup, powdered sugar 

N O N - A L C O H O L I C  

COFFEE  4.5 

ESPRESSO 5.5 

CAPPUCC INO 6.5 
Mocha, caramel, vanilla 

TEAVANA ICED TEA  5.5 
Black or passion 

TEAVANA HOT  TEA  4.5 
Chamomile blush, hibiscus 
classic chai, modern earl grey 
harmonic mint 

A L C O H O L I C  

BLOODY MARY  12 

BLOODY MARY  
FL IGHT  26 

JU ICE  4.5 
Orange, grapefruit, apple 

MILK  4.5 
Oat, soy, coconut or almond 

FOUNTA IN 
BEVERAGES  5.5 

RED  BULL  5.5 
Original or sugarfree 

RED BULL  ED I T IONS 5.5 
Blueberry, tropical, watermelon 

MIMOSA 10 

MIMOSA FL IGHT  22 

B R E A K F A S T  S I D E S  

TOAST  V 4 
Seven-grain, rye or sourdough 

BAGEL  &  CREAM CHEESE  V 4 
Plain or everything 

BREAKFAST  PORK SAUSAGE 6 

CH ICKEN APPLE  SAUSAGE 6 

TURKEY  BACON 7 

APPLEWOOD-SMOKED BACON 7 

COUNTRY  POTATOES  5 

SHREDDED HASH BROWNS 5 
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V  -  VEGETAR IAN |  VG  -  VEGAN 
GF  -  GLUTEN-FREE  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne SCAN FOR 
illness, especially if you have certain medical conditions. Food Allergy Notice: Please be advised that food DAILY  SPEC IAL
prepared here may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish. OFFER INGS 




