
e  a  t  s
breakfast 6am-1pm
ALL OUR CREMAS, SAUCES, AND SPREADS ARE MADE IN
HOUSE!
add avo mash, avo slices or a fried egg for $1.5

breakfast burrito $9.5★
bacon or sausage, scrambled eggs, cheese blend, chipotle lime
crema, wrapped in a flour tortilla and side of red or green salsa

egg scramble bowl $9.5
bacon or sausage, scrambled eggs, cheese blend, slice tomato,
spinach, red onion, and micro greens

RAD panbake $9
it’s one fluffy pancake, better than the rest, topped with vanilla
sauce and maple syrup

berry panbake $11.5
the fluffy pancake topped with vanilla sauce, maple syrup and
marinated berries baby!

baked oatmeal $7 ALL DAY
oatmeal baked with blueberries and pecans topped with
housemade vanilla sauce

toasted
brioche avo toast $7.5★
toasted brioche, chunky avo mash, sliced tomatoes, house
seasoning and micro greens

italian avo toast $8★
toasted brioche, chunky avo mash, sliced tomatoes, sliced basil
and balsamic glaze

bagel & specialty cream cheese $5.5
a plain toasted white bagel, topped with house made cream
cheese of choice
JALEPEÑO  ⃒ HONEY PECAN  ⃒ ORIGINAL

kids menu
grilled cheese lunchbox $5
sourdough toast with cheddar cheese, a bag of potato chips,
and an apple juice pouch

ham n cheese lunchbox $5
sourdough toast with ham and cheddar cheese, a bag of potato
chips and an apple juice pouch

pastries
cheese danish $3.25
butter croissant $3.5
chocolate croissant $3.5
chocolate chip $2.5
chocolate macadamia $2.5
cinnamon roll $3.5
gf cookie $1.5

s i d e   f r i e s  $ 4 . 5
Please warn us of any possible food allergies. A large amount of our food is made or in contact with

dairy, gluten, nuts, wheat, cilantro, eggs, etc.

sandwiches
the rival breakfast sandwich $8.5★
our signature breakfast sandwich with baller bacon, tomato
spread, garlic aioli, provolone and cheddar cheese, arugula,
fried egg on a brioche bun

CD’s breakfast sandwich $8.5
a classic pretzel bun sandwich with scrambled egg, sausage,
cheddar, garlic aioli and jalepeño passionfruit jelly

baller BLT $11
add avo mash or slice $1.5
lettuce, tomato, baller bacon, housemade garlic aioli, on
sourdough bread

house favorites
carnitas stack $12.5★
avocado, slow cooked carnitas, chipotle lime crema, creamy
cheese sauce, topped with a fried egg and micro greens on a
bed of spinach

loaded fries $11★
add avo mash $1.5
crispy french fries with jack and cheddar cheese, slow cooked
carnitas, topped with creamy cheese sauce, chipotle lime
crema, and micro greens

vegan hash $13.5
add fried egg $1.5
beyond hot italian sausage, red bell peppers, jalapeno, white
onion, country fried potatoes, cilantro crema and half an
avocado

salads
strawberry balsamic salad $9
add chicken $3
spinach, candied pecans, feta, fresh strawberries, and a
balsamic vinaigrette

arugula salad $11
arugula, shaved parmesan, sliced tomatoes, chopped bacon
with balsamic vinaigrette

eight inch flats
straight from the heart of italy!

the favorite $13.5
molcajete salsa, oaxaca cheese, red onions, tomatoes, chipotle
crema, cilantro microgreens, and slow roasted carnitas

angry buffalo $13.5
housemade angry buffalo sauce, chicken, mozzarella cheese,
ranch, green onions

barbeque $13.5
sweet babyrays, marinated chicken, smoked gouda, red onion
and cilantro

big buster $11
housemade marinara sauce, mozzarella

sweets
bread pudding $8★
croissant and brioche bread pudding topped with housemade
butter sauce and blueberries… it’s the best


