
NECTARS
ORANGE JUICE | 4

GRAPEFRUIT JUICE | 4

MIMOSA | 11 

BOTTLED WATER | 6

BEVE
RAGES

SMOKED SALMON | 16
scallion pancake, smoked salmon,  
whipped cream cheese, cucumber, red onion 

TROPICAL FRUIT PARFAIT | 12 gf
greek yogurt, house-made goji berry granola

MAGIC MUSHROOM AVOCADO TOAST | 12 v
seeded wheat toast, avocado, maitake mushroom,                                       
arugula, radish, sherry-miso vinaigrette

DA’ BREAKFAST SANDO | 9
milk bun, frittata egg, sausage, 
american cheese, special sauce

LAZEAWAY OMELETTE* | 13 veg | gf 
black beans, queso oaxaca, chipotle, 
tomatillo salsa cruda, cotija

FERNANDO’S FRENCH TOAST | 14 veg
tropical fruit compote, maple

OLD FASHIONED OATMEAL | 12 v | gf
brown sugar, almond, raisin, cranberry, cinnamon

SPICED BAKED EGGS | 16 veg
kimchi, scallion, gochujang, charred tomato, 
grilled sourdough

LOCO MOCO* | 18 gf
seasoned beef patty, sunny side up egg, wakame, 
coconut rice, umami gravy, chili crunch

v- vegan | veg - vegetarian | gf - gluten free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions. 

A 2% kitchen team service fee will be added to all food items that goes directly to our kitchen team.
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we proudly serve local 
Bella Rosa Coffee & Uppercase T Teas

SEASONAL LATTE | 6

ESPRESSO | 4

CAPPUCCINO | 6

LATTE | 6

DRIP COFFEE 
regular or decaf  
small 12oz 4 
large 16oz 6

REISHI & ROSE COCOA | 6 
sister harvest blended 
ceremonial grade cacao

COFFEE & ESPRESSO

TEA
LOOSE LEAF TEAS | 7
chamomile
organic white 
green jasmine
breakfast black
bergamot earl grey
short-leaf rooibos
nile river peppermint

CLASSIC BREAKFAST 
2 EGGS 
ANY STYLE | 6
 
BREAKFAST 
POTATOES | 6

SAUSAGE PATTY | 6

BACON | 6

SLICED FRUIT | 6

HOUSE BAKED 
PASTRY | 5

POWER BALLS | 6

SLICED AVOCADO | 3

TOAST | 4


