
SIDES 
YOGURT & GRANOLA PARFAIT	 	 6.50 
FRESH FRUIT	 	 	 	 4.50 
ONE EGG* ANY STYLE	 	 	 2.25 
TWO EGGS* ANY STYLE	 	 	 4.50 
CAFÉ POTATOES	 	 	 	 4.50 
SAUSAGE, HAM OR BACON	 	 4.50 
ROASTED GARLIC & POTATO BISQUE   5.95/6.95 

KIDS 
FRENCH TOAST                 	 	 6.95 
CORNMEAL PANCAKES	 	 	 6.95 
EGG & CHEESE QUESADILLA	 	 6.95 
SCRAMBLE & BACON	 	 	 6.95 

TO DRINK 
LA COLOMBE COFFEE	 	 	 3.50 
LATTE	 	 	 	    3.75/4.85 
CAPPUCCINO	 	    	    3.75/4.85 
MOCHA		 	    	    4.25/5.25 
CHAI	 	 	 	    4.25/5.25 
NITRO COFFEE	 	 	      	 4.25 
COLD BREW	 	 	   	 4.25 
HOT TEA		 	 	 	 3.25 
COKE   DIET   SPRITE	 	 	 2.50 
MILLSTREAM ROOTBEER	 	 	 3.50 
MILLSTREAM CREAM SODA	 	 	 3.50 
FRESH SQUEEZED OJ	 	 	 3.50 
FRESH STRAWBERRY LEMONADE	 	 3.25 
SAN PELLEGRINO		              	 3.95

COUNTRY FRIED STEAK & EGGS 
buttermilk marinated/crispy fried flat iron, café potatoes,  
mushroom gravy + two sunny side eggs* & toast  16.95 

PANCAKE COMBO 
two cornmeal pancakes served with whipped butter,  
warm blueberry compote & maple syrup + two eggs* your style  
& choice of pepper bacon, breakfast sausage or ham 13.95 

QUICHE LORRAINE  
pepper bacon, caramelized onions & gruyere cheese  
in our classic french/style quiche + salad green & fruit 15.95 

S’MORES FRENCH TOAST 
café baguette soaked in vanilla egg custard & griddled +  
graham cracker crumble, marshmallow fluff & chocolate sauce  15.50 

FARM FRESH EGGS 
two eggs any style*, café potatoes & toast +  
choice of sausage, ham or pepper bacon 12.95 

TURKEY SAUSAGE OMELETTE 
three egg omelette with house/made turkey apple  
breakfast sausage & white cheddar american cheese blend  
+ café potatoes & toast 13.95 

BISCUITS & GRAVY 
creamy sage sausage gravy, house/made buttermilk  
biscuit + two sunny side eggs* 14.95 

CHICKEN HUEVOS RANCHEROS 
crispy corn tortillas, green chile chicken, black beans, tomatillo sauce, 
cotija cheese, pico de gallo + two sunny side eggs* 15.95 

AFTER 10AM 
SALMON OSCAR 
wood/grilled salmon, wild caught blue crab,  
sautéed asparagus, wild rice pilaf, hollandaise 20.95 

THE CAFÉ BURGER 
artisan café rosemary kaiser, wood/grilled local beef*,  
white american cheese, bibb lettuce, tomato, pickled onion,  
russian dressing + café potato chips 16.95  
add bacon + 2.25 add an egg*+ 2.25 
SUB a house/made veggie patty 

1/2 SANDWICH SOUP & SALAD 
artisan baguette, house/roasted turkey, shaved webster city ham,  
pepper bacon, strawberry preserves, mayo, havarti cheese  
+café salad green & roasted garlic & potato bisque 14.95 

SOUTHWEST CHOPPED SALAD 
romaine/napa/cilantro, black bean corn relish, radish, 
chile roasted acorn squash, queso fresco, spiced pipitas,  
crispy corn tortillas, avocado, pico, cumin buttermilk dressing 14.95 
add wood/grilled chicken or steak* + 7, chicken or tofu + 6 

KALE & QUINOA SALAD 
grapes, dried cranberries, quinoa, sunflower seeds,  
parmesan, sherry vinaigrette, café garlic bread 13.95 
add wood/grilled chicken or steak* + 7, chicken or tofu + 6 

check out the bakery counter 
for today’s selection of our  

hand-made pastries 

morning pick me up 
mimosa   7.00 
freixenet cava   7.50 
bloody mary           10.00 
irish coffee           10.50 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.  Please inform 
your server of any food allergies you have.  We will try to accommodate your food allergies.  However, we cannot be responsible for 

individual reactions to any food products or guarantee that the food we serve is completely free from any allergen.

THE  CAFÉ  BRUNCH 


