URBAN COMFORT FOOD

EGG-CEPTIONAL BREAKFASTS
SHAKSHUKA (V)
Classic israeli dish of baked eggs in a hearty tomato and
pepper sauce, topped with feta and served with toasted
sourdough or naan bread. 14.99
CARNITAS BURRITO
Scrambled eggs, pork carnitas, black beans, onions,
poblanos, jack cheese and avocado in a whole wheat
tortilla wrap. Topped with tomatillo sauce, sour cream,
pico de gallo, cotija cheese and cilantro. Served with your
choice of hash browns, fresh fruit or mixed greens. 14.99
HUEVOS RANCHEROS TOSTADAS (V)
“Sunny side up” eggs, black beans, chihuahua cheese,
smashed avocado, jalapeños, tomatoes, sour cream and
roja sauce. 11.99
+Pork carnitas or chicken tinga 3.99

CHICKEN TINGA
Chicken tinga served with two eggs your way,
caramelized onions, poblanos and corn tortillas. 12.99
CHILAQUILES (V)
Tortilla chips topped with roja and tomatillo sauce,
two eggs your way, onions, cilantro, jalapeños, beans,
chihuahua cheese, sliced avocado and sour cream. 13.99
+ Add pork carnitas or chicken tinga 3.99

SKILLETS

THE CLASSICS

Eggy’s potatoes topped with two eggs your way.
Served with toast or pancakes.

TWO EGGS & MEAT
Choose from bacon, ham, turkey bacon, sausage patty or
Impossible patty with Eggy’s hash browns and your choice
of toast or pancakes. 14.99

AMERICAN SKILLET
Bacon, sausage, green peppers, onions, cheddar and
swiss cheese. 13.99
VEGGIE SKILLET (V)
Kale, mushrooms, onions, tomatoes, cheddar and
swiss cheese. 13.99
CORNED BEEF HASH SKILLET
Corned beef hash, onions and cheddar and swiss
cheese. 13.99
OPEN FACED BISCUIT & SAUSAGE GRAVY
Fresh baked biscuit topped with savory sausage gravy,
two eggs any style and bacon. 13.99

AVOCADO TOAST (V)
Toasted sourdough bread, smashed avocado, cotija cheese,
chili flakes, arugula salad and sliced radishes. 10.99
+ Add 6 minute, fried or scrambled egg 2.99
+ Add grilled or smoked salmon 5.99

IRON MAN SCRAMBLE (V)
Egg whites, peppers, caramelized onions, poblanos,
arugula, sliced avocado and salsa verde. Served with
multigrain toast and fresh fruit or mixed greens. 14.99
SMOKED SALMON PLATE
Cream cheese, fresh dill, cucumber, tomato, sliced
radish with sesame semolina or bagel. 15.99
AÇAI BOWL
Açai blended with fresh fruit. Topped with fresh berries,
granola, coconut flakes, chia and flax seeds. 9.99

+ Add chocolate chips 2.99
+ Add strawberry, banana or blueberries 3.99

CORNED BEEF HASH
Served with two eggs your way, Eggy’s hash browns
and toast. 15.99

*hash browns and toast not included.

OMELETS & FRITTATAS
Made with fresh eggs. Served with your choice of hash browns,
fresh fruit or mixed greens and toast or pancakes.
BACON AVOCADO OMELET
Bacon, avocado and chihuahua cheese. Served with
pico de gallo and sour cream. 14.99

HEALTHIER SIDE

EGGY’S COMBO
Two eggs your way with a waffle, two pancakes or french
toast and your choice of bacon, ham, turkey bacon,
sausage patty or Impossible patty. 13.99

MEXI OMELET
Chicken tinga, jalapeños, onions and chihuahua.
Topped with avocado, pico de gallo and ranchero sauce. 14.99
CAPRESE OMELET (V)
Fire-roasted tomatoes, buffalo mozzarella and basil pesto. 15.99
MEDITERRANEAN FRITTATA
Kale, mushrooms, caramelized onions and fire-roasted
tomatoes topped with chihuahua, parmesan cheese and
artichoke hearts. 14.99

BREAKFAST SAMMY’S
Served with your choice of hash browns,
fresh fruit or mixed greens.
MORNING SANDWICH
Scrambled eggs, cheddar cheese, bacon, avocado and
tomatillo sauce on sesame semolina. 12.99
TURKEY BACON & EGG CROISSANT
Scrambled eggs, turkey bacon, smoked gouda and
sambal aioli on a flaky croissant. 12.99
IMPOSSIBLE BREAKFAST SANDWICH (V)
Savory plant-based sausage, fried egg, tomato, avocado,
arugula and cheddar cheese on English muffin. 12.99
EVERYTHING BAGEL SANDWICH
Toasted everything bagel topped with cream cheese,
scrambled eggs, smoked salmon and everything
bagel seasoning. 15.99

BUILD YOUR OWN OMELET
With 1 ingredient 10.99
Additional cheese and veggies +.99
Additional meat +1.99

CRUNCHY BERRY OATMEAL (V)
Hot oatmeal topped with brown sugar, organic
granola and fresh berries. 9.99

• CHEESE - Cheddar, swiss, feta, mozzarella,
chihuahua, smoked gouda, jack

GREEK YOGURT PARFAIT (V)
Greek yogurt, organic granola and seasonal fruit. 9.99

• VEGGIES - Arugula, avocado, green peppers,
fire-roasted tomatoes, jalapeños, kale, mushrooms,
onions, roasted red peppers, spinach, tomatoes

• MEAT - Bacon, chicken, ham, sausage, turkey bacon

HOT OFF THE GRIDDLE
MALTED PANCAKES (3) (V) 10.99
+ Add chocolate chips 2.99
+ Add strawberry, banana or blueberries 3.99

BLUEBERRY LEMON PANCAKES (3) (V)
Pancakes with blueberry compote and lemon curd. 13.99
EGGY’S FRENCH TOAST (V)
Thick cut challah bread french toast. 10.99
+ Add strawberries, blueberries or bananas 3.99

BENNYS
Served with your choice of hash browns, fresh fruit.
HAM BENNY
Poached eggs and Canadian bacon piled on an English
muffin, topped with hollandaise. 14.99
SMASHED AVOCADO BENNY
Our signature English muffin topped with smashed
avocado, tomato, two poached eggs, hollandaise sauce,
parmesan cheese and everything bagel seasoning. 14.99

BERRY CHEESECAKE
STUFFED FRENCH TOAST (V)
Thick cut challah bread french toast stuffed with sweet
cream cheese and topped with fresh strawberries,
blueberries and graham cracker crumbles. 13.99
CRUNCHY NUTELLA FRENCH TOAST (V)
Eggy’s french toast in a crunchy bran flake batter,
stuffed with nutella, peanut butter and bananas. 12.99
BANANA FOSTER WAFFLE (V)
Fresh waffle topped with caramelized bananas. 14.99
STRAWBERRY BANANA WAFFLE (V)
Fresh waffle with strawberries and bananas. 12.99
CHICKEN & WAFFLES
Two giant chicken tenders on a bacon-infused waffle
with honey butter and maple syrup. 15.99

(V) - VEGETARIAN
*The Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, may result in an increased
risk of foodborne illness. Individuals with certain underlying health conditions may be at higher risk and should consult their physician or public health official for further information.

DAYTIME COCKTAILS
MIMOSA
Prosecco and fresh orange juice. 9.00
+ Make it a pitcher. 30.00 (serves 5)

STRAWBERRY VODKA LEMONADE
Vodka, strawberry purée and lemonade. 12.00
NECTAR OF THE GODDESS
St. Germain, rum and fresh ginger pineapple cooler. 12.00
HOUSE BLOODY MARY
Vodka and bloody mary mix, garnished with a celery stalk,
olives, bread and butter pickles. 12.00
IRISH CREAM
Irish whisky, fresh coffee and cream, sprinkled with
demerara sugar. 12.00

SPECIALTY DRINKS
VIETNAMESE COLD BREW
Cold Brew and condensed milk shaken over ice. 4.99
GODDESS SWEET CREAM COLD BREW
Double shot, cold brew, lightly steamed
sweet cream. 4.99
GODDESS GRINGO HORCHATA
Espresso, rice milk and cinnamon over ice. 4.99
SWEET MATCHA LATTE
Hot or iced. 5.29
STRAWBERRY MATCHA LATTE
Made with real strawberry puree, hot or iced. 5.29
GLITTER GOLD LATTE
Glittery and fancy. 5.29
MAYAN MOCHA
Espresso, dark chocolate, cinnamon, cayenne,
hot or iced. 4.99
WILDFLOWER HONEY LATTE
Made with wildflower honey, hot or iced. 4.99
APPLE BUTTER OAT LATTE
Made with oat milk, hot or iced. 4.99
NUTELLA OAT LATTE
Nutella, steamed oat milk and nutella syrup. 4.99
CHAI LATTE
Hot or iced. 4.99
GOLDEN MILK
Almond milk steamed with ground turmeric, pink
peppercorn, ginger, allspice, lemongrass and black
pepper, hot or iced. 4.99
LONDON FOG
Tea latte with a dash of vanilla. 4.99

SANDWICHES
Served with chips, fries, fresh fruit,
mixed greens or a cup of soup.
THE BLT
Bacon, lettuce, tomato and lemon aioli on multigrain
toast. 13.99
INSIDE - OUT EVERYTHING BAGEL
GRILLED CHEESE
Gooey cheddar & chihuahua cheese on a buttered
everything bagel grilled inside-out. 14.99

BOWLS
PROTEIN BOWL STEAK & EGGS
With quinoa warmed with sweet corn and black beans,
topped with a fried egg, grilled steak, sliced avocado,
cotija cheese and roja sauce. 13.99
MEDITERRANEAN BOWL (V)
Arugula salad tossed with quinoa, tomatoes and cucumber
in lemon vinaigrette, topped with a 6-min egg, hummus,
tzatziki, feta with zaatar and sourdough toast. 13.99

GARDEN GODDESS WRAP (V)
Hummus, avocado, cucumber, carrot, tomato, beets,
arugula and goddess dressing in a wrap. 14.99
SANTA MONICA
Turkey, Swiss, avocado, arugula, tomato and lemon
aioli on multigrain bread. 14.99
TURKEY CLUB
Turkey, bacon, lettuce, tomato, red onion and lemon
aioli on multigrain bread. 14.99
THE GODDESS CHICKEN CLUB
Grilled chicken, bacon, lettuce, tomato, avocado and
lemon aioli. 14.99
CHICKEN CAPRESE
Grilled chicken, fresh mozzarella, tomato, basil pesto
and balsamic reduction on toasted bread. 14.99
CHICKEN GYRO NAANWICH
Chicken gyro, greek salad and tzatziki on toasted
naan. 14.99
NASHVILLE HOT CHICKEN
Breaded chicken, spicy hot sauce, coleslaw and
pickles on brioche. 14.99
CHIPOTLE RANCH STEAK WRAP
Steak, lettuce, black beans, corn, roasted red peppers,
diced tomatoes, avocado mash, tortilla strips and chipotle
ranch wrapped in a tortilla. 14.99

BOTTLE SERVICE
PRIVATE LABEL OLD FASHIONED 200ml flask
Straight 4 year old bourbon, bitters and cane sugar.
24.99 (serves 2-3)
PRIVATE LABEL MARGARITA 375ml bottle
Lunazul Tequila, Letherbee Orange Liqueur, cane sugar,
salt and lime. 26.99 (serves 2-3)
PRIVATE LABEL MOSCOW MULE 375ml bottle
CH Vodka, fresh lime, ginger juice and carbonation.
24.99 (serves 2-3)
ARAMI JAPANESE NEGRONI 200ml flask
Nikka Coffey Gin, Cocchi, Rosa vermouth and
Campari. 26.99 (serves 2-3)

SALAD
THE BAKER’S CHOPPED (V)
Romaine, avocado, diced tomato, garbanzo beans, corn,
cucumber, carrot, red peppers, blue cheese, sunflower
seeds and a 6-minute egg with goddess dressing. 14.99
SUPER SEED AVOCADO (V)
Romaine lettuce, cabbage, carrots, cucumbers and
radish, tossed in a tahini-miso dressing, topped with
clementines and avocado wedges rolled in superseed
mix; chia, flax and sunflower seeds. 14.99
SOUTHWEST SALAD (V)
Shredded romaine, black beans, tomato, corn, red bell
pepper, chihuahua cheese, tortilla strips and chipotle
buttermilk dressing. 14.99
CHICKEN GYRO GREEK
Classic greek salad with chickpeas, diced tomatoes,
beets, red onion, cucumbers and feta cheese topped
with chicken gyro, tzatziki and naan. 14.99
GRILLED SALMON KALE CAESAR
Kale and romaine mix topped with a 6-minute egg, diced
tomato and asiago-parmesan crackers. 17.99

TENDERS
TENDERS
Three crispy chicken tenders with fries, house slaw
and buttermilk ranch. Your choice of naked, caprese,
nashville or buffalo. 12.99
*Caprese does not come with side.

MAC
House-made and served with mixed greens.
BAKED MAC & CHEESE (V) 12.99
+ Bacon 1.99
+ Fried Chicken 3.99
+ Grilled Chicken 3.99
+ Grilled Steak 5.99

JUICE BAR

LIQUID CHOCOLATE

Made fresh in-house.
KALE APPLE COOLER
Kale, fuji apple, cucumber and lemon. 5.99
GINGER PINEAPPLE TONIC
Pineapple, ginger, cucumber, lime, orange and
coconut water. 5.99
HALF AND HALF
Half kale cooler and half pineapple tonic. 5.99
IMMUNITY SHOT
A blend of turmeric, ginger, fresh fruits and cayenne create
this powerful healthy booster, served over ice. 2.99
ADD A WELLNESS SHOT
Vitamin B3, C & D, zinc,
echinacea, elderberry

BOO
YOUR ST
JUICE
+.99

LIQUID CHOCOLATE STRAIGHT UP
Rich and creamy european sipping chocolate topped with
whipped cream, cocoa, and a wafer. 4.99

SOUP
TORTILLA SOUP
Grilled chicken, corn, radish and cilantro in chile broth,
topped with tortilla strips. 4.99 | 6.99
VEGETARIAN CHILI (V)
Five-bean chili with poblano, topped with cheddar, sour
cream and tortilla strips. 4.99 | 6.99
SOUP OF THE DAY
Ask your server for today’s specials. cup 4.99 | bowl 6.99

LIQUID CHOCOLATE BUZZED
Liquid chocolate with a double shot of espresso! 5.99
LIQUID CHOCOLATE CHAI
Traditional masala chai mixed with our decadent liquid
chocolate. 5.99
SALTED CARAMEL LIQUID CHOCOLATE
Sweet and savory house-made salted caramel sauce
mixed in with our liquid chocolate. 5.99
LIQUID CHOCOLATE FLIGHT
Four servings of our winter sipping chocolate:
straight up, chai, salted caramel, peppermint. 5.99

(V) - VEGETARIAN
*The Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, may result in an increased
risk of foodborne illness. Individuals with certain underlying health conditions may be at higher risk and should consult their physician or public health official for further information.

