
 

 

BREAKFAST 
 
Bowl of Fruit  (Seasonal Fruit) 6 
Homemade Granola served with Milk (2%)   5 
Cereal 5 
French Texas Toast with side of fruit 7.5 
Pancakes and Thick cut Bacon with real maple syrup  9 
Made to Order Omelettes: Choice of onions, peppers, spinach, ham, 
bacon, sausage, cheese, tomatoes, mushrooms, sun-dried tomatoes, and 
olives served with herb potatoes (choice of 4 ingredients) 

 
 
8 

Classic 2’s Breakfast:  2 eggs, 2 bacons or 2 turkey sausages, and toast 
served with herb potatoes 

 
7.5 

Eggs Benedict with Pancetta, heirloom tomatoes and basil topped with a 
creamy hollandaise sauce.  Served with Herb Potatoes 

 
10.5 

Huevos rancheros served with black beans and rice (Nestor’s Dish) 
BLT with THICK cut bacon, Lettuce and tomato (add an egg for $1) 

9 
8.5 

 
APPETIZERS 
 
Zesty Garlic Hummus served with whole Pita 7.5 
Mezze platter side of roasted red peppers, caramelized onions and goat 
cheese served with crusty bread 

 
8 

Guacamole and Chips made fresh daily 7.5 
Olives an assortment of Italian artisanal brined olives 4 
Prosciutto wrapped seasonal vegetables 8 
Garlic confit with aged balsamic vinegar served with crusty bread 5 
Seafood crab cakes Dungeness crab meat and scallops served with 
lemon aioli 

12 

Bruschetta Pomodoro red peppers, tomato and basil with balsamic 
reduction on sliced baguette 

 
6 

Roasted baby taters slow roasted with garlic and herb 6 
Peppadew peppers South African peppers stuffed w/jack cheese      
wrapped in speck          7.5 
Garlic Jumbo Shrimp served with lemon aioli      12 
 
CHEESE and CHARCUTERIE,  
 
Chef’s Choice of Cheese  (3/5 assorted cheese’s) 14/18 
Charcuterie:  Cured meats with cheese, butter, and hot mustard 15 
 
SALADS 
 
Burrata Caprese Salad with heirloom tomatoes, basil with garlic oil and 
vinegar 

9.5 

Classic Caesar Salad (Dressing made fresh) 9.5 
Cold Pasta Salad Salumi meats, mozzarella, with citrus vinaigrette 10.5 
Swill Salad with Goat cheese, walnuts, and raspberry vinaigrette 10 
Chicken Salad made with cranberries, pecans w/honey mayo served 
with crusty ciabatta bread 

11.5 



 

 

Warm Grilled Shrimp Salad with jicama, carrots, cucumber, and 
caramelized onion with a sesame vinaigrette 

 
13 

  
 

HOT OFF THE PRESS 
**all sandwiches are served with mixed greens or pasta salad** 
 
WE DON’T DO FRIES… 
 
Chicken Panini with caramelized onions, peppers and garlic aioli 9 
BLT with THICK cut Bacon, lettuce, and tomato (add egg for $1 more) 8 
Eggplant Fajita with grilled onions, red pepper and melt jack cheese 8 
Steak and Cheddar with horseradish cream dipping sauce 10 
Tuna Melt with grilled onions and gruyere 9 
Just Cheese Please served with house salad 7 
Banh Mi sweet pork tocino with pickled carrots, onion with jalapeno and 
cilantro. 

7.5 

 
DINNER TIME 
 
Seafood Tied up pasta with seafood and sun-dried tomato cream sauce 16 
Sausage and peppers served with a hot mustard and dill pickles 14.5 
Braised Beef Shank braised for 4 hours in an onion broth served with 
creamy mash potatoes 

 
16 

Seafood Ciopino scallops, shrimp and mussels made with white wine in 
a tomato broth served w/crusty bread 

16.5 

Dirty Mussels steamed in white wine with gorgonzola cheese served 
w/crusty bread 

16.5 

Kalamata Chicken served with steamed Veggies 14 
Risotto of the Day (ask your server) 12 
Truffle Pasta with roasted garlic and basil with shaved pecorino cheese 
(add shrimp $4) 

14.5 

Vegan Quinoa Risotto 13 
 
 


