CHOICE SELECTIONS
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AVOCADO TOAST -17 CHILAQUILES VERDES (GF) -19 RED FLANNEL HASH (*GF *V) -18.5
house-made sourdough, creamy ricotta tomatillo salsa, La Finca chips, beets, garnet yams & red potatoes
chili oil,a sunnyside up egg rancho gordo beans, avocado, with two poached eggs, creme
organic aruqula salad cotija & 2 scrambled eggs fraiche & sourdough
add handmade chorizo +5 add bacon or mushroom +3

SHRIMP & GRITS -22 (GF) PEPPER JACK OMELET (*GF) - 20 NO.2 BREAKFAST SANDWICH (*GF) -12
creamy heirloom grits, garlic & house chicken sausage, pepper chicken sausage, american cheese,
lemon o0il shrimp, two poached eggs, jack cheese & avocado, potatoes, over hard egg,pickled onions &
fresh pico de gallo. salad & sourdough spicy aioli on house sourdough

DAYBREAK OATS 14 KALE & QUINOA SALAD 18

overnight oat, coconut, cashew milk, roasted garnet yam, carrots, almonds,

banana, chia seeds, honey, sea salt dried cranberries, cherry tomatoes,

SCONE - 6

monday to friday
COFFEE CAKE - 6

saturday & sunday

GRANOLA -13
coconut cashew granola with
straus yoqurt & fresh fruit

v - vegan,

An additional 20% will be added to each check — 19% is shared among entire staff & 1% goes to feed underserved people in the community

feta, meyer lemon dressing

FRESHLY BAKED

FAMOUS BISCUIT - 4.75 BROWN BUTTER CHOCOLATE
housemade jam CHIP COOKIE - 4

sea salt
BISCUIT & GRAVY - 6.75
pork sausage gravy TOAST-2.5

house-made sourdough or rye
PECAN STICKY BUN - 6.5 add avocado +3.5

fresh & gooey

*v - can be made vegan, gf - gluten free, *gf - can be made gluten free
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