
 BREAKFAST

fruit yogurt fusion
seasonal fruits, scented yogurt,

housemade granola
8

oatmeal parfait brulee
cinnamon oatmeal, vanilla custard, crackling sugar top

10

2 eggs any way
choice of meat; home fries, homemade specialty bread or toast

10

crepes: sweet or not
choice of fruit, nutella, scented whipped cream

or
chicken, mushroom, spinach, onion, jack cheese, pesto

10

southwest scramble
housemade beef chorizo, eggs, flour tortilla chips

10

green chilaquiles with chicken apple sausage
tomatillo sauce, eggs, zucchini, tomatoes, cheddar cheese

10

french toast bites
apple compote, bacon, poached egg, infused syrup

12

sides
crispy home fries    4

chicken apple sausage or bacon   3
today’s specialty bread    3

wheat or white toast   2
bagel with cream cheese   3



 BRUNCH

crepes: sweet or not
choice of fruit, nutella, scented whipped cream

or
chicken, mushroom, spinach, onion, jack cheese, pesto

10

2 eggs any way
choice of meat; home fries, homemade specialty bread or toast

10

boe omelet
chicken apple sausage, mushrooms, spinach, tomato, cheese

10

southwest scramble
housemade beef chorizo, eggs, flour tortilla chips

10

market pizza
basil leaves, sundried tomatoes, with or without sliced meatballs

10

french toast bites
apple compote, bacon, poached egg, infused syrup

12

caprese-style caesar salad
fresh bocconcinis, grape tomatoes, parmesan croutons

10

rotini with lemon pesto cream and prawns
sundried tomatoes, english peas

10

sides
chicken apple sausage or bacon   3

wheat or white toast   2
today’s specialty bread    3
bagel with cream cheese  3

 seasonal fruit plate with strawberry-mint yogurt dip 6



LUNCH

today’s soup
5

naked fruit plate
sliced seasonal fruit, strawberry-orange yogurt dip

9

spinach salad with curry-balsamic dressing
manchego cheese, pine nuts, grapes

9

mom’s chicken tortilla soup (really!)
jack cheese, avocado, crispy tortilla strips

9

caprese-style caesar salad
fresh bocconcinis, grape tomatoes, parmesan croutons

10

bbq duck crispy noodle salad
napa cabbage, romaine, cilantro, soy-miso dressing

10

rotini with lemon pesto cream and prawns
sundried tomatoes, english peas

10

poached tuna confit salad with honey-mustard vinaigrette
spinach, baby arugula, asparagus, preserved lemon

11

sliced steak salad with coriander lime dressing
mesclun, grilled chayote, crumbled cotija cheese,

10
also available as a sandwich with fries

12

the burger
herb garlic french fries (burger served with or without cheese)

11
the works – avocado, sautéed mushrooms & onions, applewood smoked bacon

13

snapper tostadas with chile ancho sauce
avocado, cilantro, black beans

12

grilled chicken provencal sandwich
red pepper, eggplant, olive spread, basil

(also available as a lo-carb stack)
12

meatball hero
marinara sauce, 2 cheeses, chips

12



                        

LATE

tortilla chips and dip
bean dip with jack cheese

7

warm mixed nuts
cajun seasoning

7

herbed garlic fries
spicy ketchup, aioli

8

blt on sourdough
with mayo, dressing - - optional fried egg

10

 quesadilla
chicken, monterey jack cheese, green salsa

10

 mini curry burgers with yogurt dip
mint, apple-tamarind chutney

12



 DINE

tonight’s soup
8

mixed baby greens salad
cotija cheese, spiced walnuts, grape tomatoes, tarragon vinaigrette

10

spinach salad with humboldt fog cheese
pine nuts, portobellos, red onion, balsamic vinaigrette

12

herbed garlic fries
spicy ketchup, aioli

10

baked brie with sundried tomatoes
in a housemade roll with olive dip

12

mini curry burgers with yogurt dip
mint, apple-tamarind chutney

12

tuna tartare bites with ponzu
cucumber, sesame, shiso leaf

12

market pizza
spinach leaves, with or without beef meatballs

14

green chile enchilada stack with 3 cheeses
black beans, asparagus-orange salad

14

slow cooked tomato-lemon lamb shank
new potatoes, snap peas, minted yogurt sauce

17

chicken rotini pasta with pesto cream
sundried tomatoes, english peas

17

flatiron steak with roast red fingerling potatoes
 caramelized shallots, haricot vert, cabernet demi

20

seared halibut with manchego polenta
sauteed mustard greens, pinot noir-paprika butter sauce

22



cocktails

prima-donna
sparkling wine, fresh sweetened lemon juice, orange juice, mint

strawberry or passion fruit puree

10 cane caipirinha
10 cane ultra-premium rum, fresh limes, sugar

seven wet pom-poms
wet, pomegranate, 7-up

lime in the coconut
hangar one kaffir lime, malibu, sweetend lime juice

mount thy mango
mount gay rum, fruja mango, o.j.

boe jitos
flavored rum, limes, sugar, mint

choice of raspberry, strawberry, passion fruit, pineapple

effen almond
effen black cherry, amaretto, coke

new fashioned
jameson, bitters,

muddled blood oranges, raspberries, splash 7

1800 palms
 blanco tequila, sweetened lime juice, pomegranate juice

happy ending
stoli razberi, zen green tea liqueur, lemonade, iced tea

  $14
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