BRUNGH

AVOCADO TOAST
Grilled Black Aspen Mills Rye, Butternut Squash
Agrodolce, Fried Shallot and Capers 16

CHALLAH FRENCH TOAST
Mixed Berry Compote, Toasted Almonds,
Chantilly Cream 15

CLASSIC THREE EGG PLATE
Yukon Gold Breakfast Potatoes, Smoked Bacon,
Sausage Links, Choice of Toast 17

AMERICAN OMELETTE
Cheddar Cheese, Spinach, Sautéed Sweet Peppers,
Yukon Gold Breakfast Potatoes 16

PASTRAMI HASH & EGGS
Two Cage Free Eggs, Garlic Confit, Roasted Peppers,
Yukon Gold Potatoes 18

BAVETTE STEAK & EGGS BENEDICT
Cage Free Poached Eggs, Roasted Roma Tomato,
Bloomsdale Spinach, English Muffin, Hollandaise 26

LOCO MOCO
Wagyu Burger, Fried Cage Free Eggs,
Koshikari Rice, Local Gravy 26

EGG WHITE FRITATTA
Artichoke, Cherry Tomato, Bloomsdale Spinach,
Caramelized Shallot 21

add chicken or roasted turkey 8
grilled skirt steak 12 seared salmon 14

CHOPPED LITTLE GEM SALAD
Chickpeas, Cucumber, Egg, Cherry Tomato 15

FIELD GREENS SALAD
Golden Beet, Fennel, Radish, Sherry Vinaigrette 15

oURRIeS

GRILLED & MARINATED TOFU
Fried Cauliflower Rice, Salad of Green Beans
and Pickled Onion 25

GRILLED SKIRT STEAK
Beans, Brown Rice, Roasted Sweet Peppers
Onions, Chimichurri Sauce 28

SEARED NEW ZEALAND KING SALMON
Brown Rice, Edamame, Charred Corn,
Cherry Tomato, Creamy Ginger Dressing 30

BURRATA CHEESE PLATE
Burrata Cheese, Crostini, Honeycomb and
Apple Mostarda 19

NAVI-BURGER
Smoked Bacon Jam, Cheddar, Chipotle
Aioli, Challah 26

ONE EGG 4

BACON 5

PORK OR CHICKEN SAUSAGE 4

SIDE OF TOAST OR ENGLISH MUFFIN 4
GREEK YOGURT, BERRIES & NUTS 10
SEASONAL FRUIT CUP 8

|BOTTOMLESS* MIMOSA
Orange, Cranberry, Pineapple or
o Watermelon Juice & Cava 22

- (* 2 hour limit)

AR SINGLE MIMOSA
Same as above... (minus the refills) 14

BLOODY MARY
Tito’s Vodka, Salt Rim 15

BOUGIE BLOODY
Tito’s Vodka, Candied Bacon, Celery
Pepperoncini, Olives, Tajin Rim 18

]
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EATING RAW OR UNDERCOOKED FOODS CAN INCREASE THE RISK OF FOODBORNE ILLNESS
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GETTING TO THE ROOT
Beet, Carrot, Fennel, Ginger, Granny Smith 9

GREEN GRASS DETOX

Granny Smith, Celery, Spinach, Kale, Wheatgrass 9

CITRUS SPICE COOLER
Orange, Lime, Pineapple, Ginger, Turmeric 9

COACHELLA VALLEY DATE & ALMOND SMOOTHIE
Almond Milk, Wildflower Honey, Cinnamon 12

MIXED BERRY SMOOTHIE

Greek Yogurt, Mixed Berries, Rolled Oats, Vanilla 9

We’re proud to offer Raised By Lions Coffee -- a veteran-

owned brand that’s as passionate about sustainability as it is

about bold, flavorful brews.

Every cup supports eco-friendly practices while being

inspired by the surf and the spirit of adventure & community.

BREWED COFFEE 5
LATTE 6

ESPRESSO 4
CAPPUCCINO 5
AMERICANO 5

COLD BREW ON TAP 6

ICED LATTE 6

EXTRA SHOT .50

COLD FOAM (VANILLA, UBE) 1.

FLAVORED SYRUP (VANILLA, HAZELNUT) 1.
SHOT OF LIQUOR 43 12

SHOT OF IRISH CREAM 12

CHINAMIST TEA SACHETS 5
Earl Grey, Simply Mint, Legendary Green,

Chamomile, Lemon Ginger,Cranberry Blood Orange,

BRUT ROSE, Angels & Cowboys
Sonoma, California NV glass 15 / bottle 60

PROSECCO, Scarpetta
Grave del Friuli, Italy, 2023 glass 14 / bottle 56

CAVA, True Colors
Catalunya, Spain glass 13 / bottle 52

CHAMPAGNE, Taittinger
Remis, France NV glass 22 / bottle 110

BRUT CHAMPAGNE, Veuve CLICQUOT
Champagne, France NV bottle 120

SAUVIGNON BLANC, TWOMEY
Napa, California 2023 22/ 88

PINOT GRIGIO, SAN PIETRO
Alto-Adige, Italy 2023 16/ 64

CHARDONNAY, WINDRACER
‘TIDAL BREAK’, Sonoma, California 2020 16 / 64

WATERMELON MINT LEMONADE
Mela Watermelon, Fresh Lemon Juice 12

HIBISCUS PINA NADA COLADA
HBISCUS TEA, COCONUT, PINEAPPLE, LIME
Hibiscus Tea, Coconut, Pineapple, Fresh Lime 12

“NO-JITO”
Fresh Lime, Club Soda, Muddled Mint 12

SAN PELLEGRINO 750 ML 10

ACQUA PANNA MINERAL WATER 750 ML 10
MELA WATERMELON JUICE 9

FRESH SQUEEZED LEMONADE 6

ORANGE JUICE 6

COKE, DIET COKE, SPRITE 4
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