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Sl ALL DAY EATERY [
HOUSE SPECIALTIES

Cast Iron Pull Apart Birria Waffles* Chilaquiles*
Gooey pull apart rolls coated in roasted corn waffle | beef short rib | egg | flour and corn tortilla chips |
cinnamon sugar $7.99 Birria dipping sauce $14.99 green chili | chorizo | black beans |
radishes | cheddar jack | sour cream |
Doughnut Holes for the Table Hangover Fried Rice* onion | cilantro | avocado $14.99
cinnamon sugar coated | dulce de pork belly | onion | garlic | pepper
leche sauce $7.99 blend | fried rice | egg | sesame Chile Relleno*
teriyaki sauce $14.99 chile relleno | green chile | egg |
potato w/ peppers $13.99
Breakfast Bowl* Shrimp & Grits*
potato w/ peppers | sausage | egg | corn grits | cheddar jack | grilled Chicken and Biscuit*
gravy $12.99 shrimp | egg | chipotle hollandaise biscuit | fried chicken | sausage gravy
**smothered in green chili $2 $16.99 & green chili | egg | potato w/ peppers
$12.99
Chicken & Waffles Corned Beef Hash*
fried chicken | waffle $12.99 corned beef | potato w/ peppers | egg -sub vegan sausage patty for $2
$11.99 -turkey bacon also available
Served with side of house potatoes w/ peppers Served with side of house potatoes w/ peppers
Breakfast Sandwich* Classic*
egg | cheese | sausage patty | English muffin $7.99 Canadian bacon | poached egg | hollandaise | English
muffin $11.99
Original Platter*
two eggs | pork belly, bacon or sausage | toast $9.99 Crab*
Crab cake | Grilled tomato | poached egg | old bay
Biscuits and Gravy* hollandaise | English muffin $16.99
house made biscuits | sausage gravy | egg $9.99 Chorizo*
Breakfast Burrito* Chorizo | poached egg | ancho gravy | biscuit $14.99
flour tortilla | scrambled egg | cheddar jack | bacon | chorizo | potato w/ .
Veggie*

peppers | green chili *no side of house potatoes $10.99

Grilled tomato | fresh spinach | poached egg | basil
hollandaise | English muffin $11.99

¢ Steel Cut Oats $4.99 (Hot or Cold)

{Something A Little Bit Sweeter}

French Toast
challah bread | powdered sugar $6.99 add berries for $2.00

Pina Colada- pina colada filling | coconut almond streusel |
almonds | shredded coconut | berries $10.99

Yogurt Parfait

Toasty Toast- ice cream | chocolate streusel | whipped cream , .
p yogurt | Granola | mixed berries $6.99

coconut almond streusel | cherry on top $10.99

Dulce de Leche- dulce de leche filling | chocolate streusel |
berries | dulce de leche sauce $9.99

‘ Fancy Avocado Toast
¢ Challah bread | avocado | poached egg | mixed berry
£ salsa | cilantro $8.99

Pancakes
three buttermilk pancakes
Choice of: original $6.99 | blueberry $7.99 | chocolate chip $7.99

SIDE ORDERS- HOUSE POTATO $4
BISCUIT/TOAST $3 | EGG $2 | BACON $3
SAUSAGE $3 | GRITS $5 | GUAC $3 | SALSA $2

Waffles CUP OF SOUP/CHILI $5 | SINGLE PANCAKE $2.5
two fluffy waffles | original $6.99 | add fresh berries $7.99 SIDE SALAD $5 | FRESH BERRIES $5

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY
IF YOU HAVE CERTAIN MEDICAL CONDITIONS



full menu

LUNCH

served all day

Served with chips or fries | upgrade to green chili or salad for $2.50

Corned Beef Po’Boy or Wrap
corned beef | Swiss | lettuce | tomato | onion | dijonaise |
challah hoagie$14.99

Cordon Bleu Po’Boy or Wrap
fried chicken | Canadian bacon | Swiss cheese | dijonaise
challah hoagie | lettuce | tomato | onion $15.99

Shrimp Po’Boy or Wrap
grilled shrimp | lettuce | tomato | onion | cilantro lime aioli |
challah hoagie $14.99

Ahi Tuna Salad* (no side)

Mixed greens | avocado | cucumber | bell pepper | sesame
seed seared tuna | honey sesame vinaigrette $15.99

Toasty Burger*

beef patty | lettuce| tomato | raw onion | cheddar cheese
$12.99

**sub black bean patty or upgrade to Ahi tuna burger $3.50

Chile Relleno Burger*

beef patty | bacon | chile relleno | cilantro lime mayo | lettuce |
tomato | onion $16.99

Power Bowl (no side)
lettuce | tomato | peppers | onions | white rice | black beans |
corn | cilantro lime aioli 8.99
**Add meat: pork belly | fried chicken | beef short rib |
shrimp | green chili $4.50

- = === - DRINK MENU - = = - - -

COCKTAILS

Espresso on the Rocks $6
vodka | espresso | coffee liqueur | touch of simple syrup

Mojito $9
rum | fresh mint | lime juice | soda water

Bloody Mary (Red or Green) $9
bloody Mary mix | vodka, tequila or gin | house spices

Greyhound or Screwdriver $8
grapefruit or orange juice | vodka, gin or tequila

Tequila Sunrise $8
orange juice | tequila | grenadine

Mimosa $6
prosecco | orange juice, grapefruit, cranberry or apple

Baileys & Coffee $6
two shots of espresso | baileys Irish cream

Amaretto Sour $8
Amaretto | House made sour | simple syrup

$2.75
Juice- Orange, Apple, Grapefruit, Cranberry $3.75
Milk- Chocolate $3.25 or Plain $3
Hot Chocolate $3.50
Hot Tea $3

MORE ‘TOASTY ' OPTIONS

Local Beer from
$3.50

Local Wine from ¥ O
$8 D 4
Cabernet -
Red Blend
Chardonnay
Pinot Grigio

BERKELEY

1 A K

OTHER BEER- Coors | Coors Light | Michelob Ultra

Bottomless drip Mocha
Regular or decaf $3.50 Espresso | steamed milk | white or
dark chocolate $5.50

Espresso $3
Latte
espresso | steamed milk | light

Americano
layer of foam $4.50

espresso | hot water $3.50

Steamer
Steamed milk | flavored syrup |
whipped topping $3.50

Cappuccino
equal parts espresso | steamed
milk | foam $4.50

Breve | ——

espresso | half and half $5.50 Oat or Almond milk 85¢ 1

Add syrup flavor 85¢ |
a shot of liquor $5

——

Chai Latte
Chai | steamed milk | foam $4.50

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS
FOOD ALLERGIES AND INTOLERANCES- THE FOLLOWING MAJOR FOOD ALLERGENS ARE USED AS INGREDIENTS:
MILK, EGG, FISH, CRUSTACEAN SHELLFISH, TREE NUTS, PEANUTS, WHEAT, SOY AND SESAME. PLEASE NOTIFY STAFF
FOR MORE INFORMATION ABOUT THESE INGREDIENTS



