=

CLASSIC MIMOSA BLOODY MARY
CHILLED PROSECCO WITH TITOS VODKA WITHFIL THY BLOODY MARY MIX,
FRESH ORANGE JUICE — $15 SERVED WITH A TAJINRIM — $15
APEROL SPRITZ BLACK RIFLE COLD BREW

AREFRESHING BLEND OF APEROL, PROSECCO,  qyi 11 Bl ACK RIFLE COLD BREW COFFEE
AND A SPLASH OF SODA, FINISHED WITH AN
ORANGE SLICE. LIGHT, BUBBLY, AND PERFECTLY JUST BLACK OR VANILLA — $6
BALANCED WITH A HINT OF CITRUS ADD YOUR CHOICE OF
AND GENTLE BITTERNESS — $15 HOUSE LIOUEUR TOMAKE 1T SPIKED— +$9

AVOCADO BRUSCHETTA TOAST
CREAMY AVOCADO LAYERED WITH HOUSE BRUSCHE T TAMIX, MOZZARELLA,
A TOUCH OF GARLIC, AND A BALSAMIC DRIZZLE OVER TOASTED SOURDOUGH,
FINISHED WITHEXTRA VIRGIN OLIVE OIL — $14

SUNRISE SANDWICH
AHEARTY CLASSIC WITHA GOLDEN FRIED EGG, MEL TED CHEDDAR,
AND SAVORY SAUSAGE ON A WARM, GRILLED ENGLISHMUFFIN — $12

DAYBREAK BURRITO
A SATISFYING WRAP FILLED WITH FLUFFY SCRAMBLED EGGS, BLENDED CHEESES,
CHORIZO, POTATOLS, PICO DE GALLO, AND AVOCADO CREMA,
FINISHED WITH A SMOKY CHIPOTLE AIOLI — $14

FORENOON FLATBREAD
LIGHT YET FLAVORFUL FLATBREAD TOPPED WITH SCRAMBLED EGGS, MEL TED
MOZ ZARELLA, FRESHBABY SPINACH, VINE -RIPENED TOMATOES,
AND APPL EWOOD SMOKED BACON — $15
CAULIFL OWER CRUS T AVAILABLE UPONREQUES T

BREAKFAST WRAP
CRISPY FRIED CHICKEN PAIRED WITH SCRAMBLED EGGS, BLENDED CHEESE,
APPLEWOOD SMOKED BACON, AND CHIPOTLE AIOLL,
ALL WRAPPED INA SOF T TOMATO TORTILLA — $15

MORNING TACOS
TWOFLAVORFUL TACOS FILLED WITH SCRAMBLED EGGS, BLENDED CHEESE,
CHORIZO, POTATOES, PICO DE GALLO, AVOCADO CREMA, AND CHIPOTLE AIOLI.
SERVED ON YOUR CHOICE OF FLOUR OR CORN TORTILLAS — $14

SIDES Consuming raw or undercooked meats,
HOME-FRIED POTATOES — $4 poultry, seafood, shellfish or eggs may
FLAME-ROASTED FUJI APPLES — $4 increase your risk of foodborne illness.

CHOBANI CREEK YOGURT —$4

‘Please notify a server of any food allergies
(VANILLA, BLUEBERRY, OR STRAWRBERRY)

Foryour convenience, a 20% service charge will be added to your check. Saltleat is CASHI FSS tacility.



