
 
                  

    

 
 
 

 

 
 
 
 
 
 

 
 

 

 

O U R  C H E F  T E AM  

Thomas Ricci   
Josh Haines 

Abel Landeros 

 

 
W E E K E N D   
B I S T R O  B R E A K F A S T   
B r e a k f a s t  S e r v e d  8 3 0  t o  1 1 0 0 a m  

B r u n c h  M e n u  f r o m  1 1 0 0 a m  t o  3 0 0 p m  

Seasonal Fresh Fruit Plate .  Chefs Seasonal Selection  .  6.00       
 
Seasonal Buttermilk Pancakes .  Honey Ginger Butter . 10.00 

Add Chicken Apple Sausage, Bacon or Black Forest Ham .  2.50     
 
Brioche French Toast .  Seasonal Fresh fruit Compote, Tahitian 
Vanilla Whipped Cream .  10.00  

Add Chicken Apple Sausage, Bacon or Black Forest Ham .  2.50     
 
The Village Break .  Two Eggs, Chicken Apple Sausage, Smoked 
Bacon or Black Forest Ham, Herb Roasted Potatoes & a Side of 
Buttermilk Pancakes .  12.00    
 
Bistro Eggs Benedict .  Canadian Bacon or Bloomsdale Spinach, 
Puff Pastry, Citrus-Thyme Hollandaise, Herb Potatoes . 12.00 
 
Divorced Eggs .  Two Eggs Baked with Roasted Tomato & 
Tomatillo Sauces, Housemade Chorizo, Heirloom Pepper Piperade 
& Summer Squashes Served with Fresh Tortilla .  11.00 
 
Dungeness Crab Eggs Benedict .  Dungeness Crab Cakes, Basil 
Hollandaise, Sweet Cherry Tomatoes, Herb Roasted Potatoes .  16.00 
 
Breakfast ‘BLT’ Croissant .  Scrambled Eggs, Smoked Bacon, 
Avocado & Tomato Relish, Butter Lettuce , Melted Smoked 
Mozzarella, Herb Roasted Potatoes .  12.00  
 
Green Eggs & Steak .  Skirt Steak & Two Fried Eggs with Spicy 
Tomatillo Sauce, Roasted Potatoes and a  Buttermilk Biscuit .  15.00 
 
Egg Bruschetta .  2 Fried Eggs on Grilled Artisan Bread, Crispy 
Bacon, Balsamic Tomato & Fresh Avocado .  11.00 
 

S o r r y  N o  S u b s t i t u t i o n s  o r  S p l i t  P l a t e s  o n  A n y  B r e a k f a s t  E n t r e e  

1 8 %  G r a t u i t y  o n  P a r t i e s  o f  6  +   P l e a s e  A d v i s e  o f  F o o d  A l l e r g i e s  
 

T H R E E  E G G  S C R A M B L E S  
Your Choice of Three Ingredients, Roasted Potatoes 
and Fresh Buttermilk Biscuit .  11.00 

Add Additional Items .   2.00  each  

Swiss, White Cheddar, Monterey Jack or Brie  

Portabella Mushroom, Spinach, Tomato, Onion,  
Red Bell Pepper, Asparagus, Fresno Chile’s, Sun 
Dried Tomato or Broccolini 

Smoked Bacon, Black Forest Ham, Chicken Apple 
Spicy Sausage, Grilled Chicken   

M O R N I N G  S I D E S  

Eggs Your Way (each)   1.25 

Toast or Biscuit with Jelly   1.75 

Bistro Fries or Roasted Potatoes   3.00 

Grilled Ham, Bacon or Sausage   4.00 

K I D S  C O R N E R  

Seasonal Fruit Cup .  4.00 

Baby Cakes .  2 Buttermilk Pancakes .  6.00 

Petite French Toast .  Brioche French Toast  
with Fresh Fruit .  6.00 

Cheese Omelet . Crispy Breakfast Potatoes  4.00 
 

Kids Juice ‘Cocktail’.  Orange, Pineapple, 
Cranberry, Peach Puree & Grenadine . 3.00 

Kids Single Juice .  Orange, Cranberry, Apple  
or Lemonade .  2.00 


