
Breakfast Menu  8 AM – 11:00 AM 

Saturday/Sunday 

 

Breakfast Sandwich: Egg*, House Sausage, Chili Aioli, Greens, Cheddar Biscuit                    12     
 

Butternut Hash: Sauteed Onions, Bell Peppers, Kale and Eggs                                                  16 gf                                         
 
Traditional Breakfast: 2 Eggs* any style, Potatoes, Buttermilk Biscuit                  16   
 
Morning Wrap: Scrambled Eggs, White Beans, Sauteed Onion, Kale                                      16 

                              & Bell Pepper with Side of Smashed Potatoes                                                                                            
 
Shakshuka:  Tomato, Alliums, Garbanzo Beans, Kale, Side of Focaccia, Add Eggs +2     16  gf -v 
                      
Brown Butter Waffle :  Clove & Cinnamon Batter with Powdered Sugar                              16  gf 
 
Tofu Scramble: Mushroom, Bell Peppers, Onions, Kale, Nutritional Yeast                           16 gf-v 
 
Morning Tacos: Eggs, Black Beans, Salsa Verde, Pepperjack & House Curtido                   18       
 

 

 
 

Sides and pastries: 

House-made Sausage              8 

Bacon      8             

House Cheddar Biscuit    5 

House Regular Biscuit                            5 

Scone                                         5               

Muffin                                            5  

Smashed Potatoes   6 
 

Cinnamon Rolls (Sundays)                  6

 

gf – can be made gluten free            v - can be made vegan 

*The SJC Health Department would like you to know that consuming raw or undercooked foods may increase 

your risk of food borne illnesses 

 

 



 

Beverages 

Coffee – Roasted by Local Goods 

Drip coffee                                           4 

Espresso                                                    5                  

Americano                                                5 

Latte                                                           6   

Cappuccino                                               6 

Cortado                                                     5.5 

*Other Espresso Drinks Welcomed* 

Powders/Mixes/Juices 

Chai Latte                                                   5 

Matcha Latte                                             5 

Hot Coco                                                     5 

Golden Latte                                              6 

Orange Juice                                              4 

Grapefruit Juice                                         4 

                                                

 

House,  Local & International Teas   5    
 

 

 

 

 

 

 

 

 

 

Cocktails 16$

Bloody Mary  

Vodka, House Bloody Mix, Tomato Juice, 

Fresh Citrus, Celery Salt, Pickled Garnish 

 

                            Mimosa 

Sparkling Wine, Orange or Grapefruit Juice 

 

 

Orcas Aperol  

Aperol (Tangerine Amaro Liqueur), Gin, 

Grapefruit Juice, Lime , Splash of Soda 

 

 

 

Non-Caffeinated 

Floristry: Peppermint, Nettle, Calendula, Lavender, Rose 

Pergola: Spearmint, Tulsi, Lemon Balm, Jasmine Flower, 

Orange Peel 

*Single or Custom Blends Available* 

 

 

 

 

 

Caffeinated 

Bai Mu Dan: White Tea (China) “White Peony” 

Longjing: Green Tea (China) “Dragonwell” 

Chaiwalla: Black Tea (India) with Spices 

English Breakfast: Black Tea (China & India) 

Genmaicha: Green Tea w/ Roasted Rice (Japan) 

Hojicha: Roasted Green Tea (Japan) 

Sencha: Green Tea (Japan) 

 

 

 

 


