
Executive Chef: Kristoffer Toliao

8BREAKFAST TACOS
o n  c o r n  t o r t i l l a s ,  s c r a m b l e d  B u r r o u g h s  F a m i l y  F a r m  e g g s ,  t h i c k  c u t  b a c o n

B R E A K F A S T  F A V O R I T E S

11BREAKFAST SANDWICH
h o u s e  “ s p a m ”  p o r k  t e r r i n e ,  c a b b a g e  o m e l e t ,  A m e r i c a n  c h e e s e  o n  b u t t e r m i l k  b i s c u i t

11MINI YOGURT PARFAIT
h o u s e  m a d e  a l m o n d  s t r e u s e l  g r a n o l a ,  l o c a l  y o g u r t ,  h o u s e  p r e s e r v e ,  m a r k e t  f r u i t

5BLUEBERRY SCONE
w i t h  p e a r l  s u g a r ,  l o c a l  b l u e b e r r y

5BLACK SESAME BANANA BREAD
w i t h  p e a r l  s u g a r

7FRUIT CUP
m a r k e t  o r g a n i c  f r u i t s

T A R T I N E S
SMOKED SALMON + AVOCADO 8
o n  s e e d e d  g r a i n  b r e a d ,  w i t h  h e r b e d  c r e a m  c h e e s e

EGG SALAD + AVOCADO 8
o n  s e e d e d  g r a i n  b r e a d ,  w i t h  B u r r o u g h ’ s  F a m i l y  F a r m  e g g  s a l a d

C O F F E E R I T U A L  C O F F E E  R O A S T E R S

AMERICANO (regular  & decaf)                    6 per Guest,  10 oz per Serving
C O N D I M E N T S :

W h o l e  M i l k ,  O a t  M i l k ,  B r o w n  S u g a r ,  S t e v i a


	COFFEE
	RITUAL COFFEE ROASTERS
	AMERICANO (regular & decaf)
	6 per Guest, 10 oz per Serving
	CONDIMENTS:



	TARTINES
	SMOKED SALMON + AVOCADO
	on seeded grain bread, with herbed cream cheese

	EGG SALAD + AVOCADO
	on seeded grain bread, with Burrough’s Family Farm egg salad


	BREAKFAST FAVORITES
	BREAKFAST TACOS
	on corn tortillas, scrambled Burroughs Family Farm eggs, thick cut bacon

	BREAKFAST SANDWICH
	house “spam” pork terrine, cabbage omelet, American cheese on buttermilk biscuit

	MINI YOGURT PARFAIT
	house made almond streusel granola, local yogurt, house preserve, market fruit

	BLUEBERRY SCONE
	with pearl sugar, local blueberry

	BLACK SESAME BANANA BREAD
	with pearl sugar

	FRUIT CUP
	market organic fruits
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