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BREAKFAST MENU  Summer 2020
Available from 7am-11am
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CHIA SEED BREAKFAST BOWL acai, kiwi, mango, pineapple, toasted coconut, cardamom

GREEK YOGUR T PARFAIT honey granola, summer berries

PASTRY BASKE T  warm croissant, sticky buns, gluten-free garden zucchini bread 

LOX & BAGELS  smoked scottish salmon, everything spice, sprouts, cucumber, tomato, capers, cream cheese 

MASHED AVOCADO  ad astra seeded loaf, arugula, sunflower, tomato, cucumber, lemon  *add farm egg any style

STEEL CUT OATMEAL raspberry jam, pistachios, piloncillo

BUT TERMILK PANCAKES  meyer lemon curd, macerated blueberries, lavender chantilly

SMOKEHOUSE HASH sweet potato, smoked corn, bell pepper, farm eggs any style

VENTANA HEN EGG FRIT TATA spinach, sun gold tomatoes, garden herbs, schoch farm junipero cheese  
 chef recommends egg whites 

VENTANA BREAKFAST  two farm eggs, herb roasted potatoes, charred tomato, grilled bread
choice of bacon, sausage, chicken sausage or Smokehouse hot link

Executive Chef  KEITH POT TER   |   Pastry Chef  LAUREN BROWNER

The Department of Public Health advises that eating raw orunder cooked beef, poultry, eggs, fish, lamb, pork or shellfish poses a health risk to everyone, but especially the elderly, young 
children under four, pregnant women, and other highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness. 

Please notify your server if you have any food allergies or require special food preparation; we will make every attempt to accommodate your needs.



B R E A K F A S T  B E V E R A G E S
Summer 2020 • Available from 7am-11am

Z E R O  P R O O F  $ 1 1

RASPBERRY FIZZ
navarro vineyards pinot noir juice, verjus, small hand foods raspberry syrup

THE COUNT
seedlip spice, sanbitter soda, fresh lemon, frozen grapes

GINGER PALMER
iced rooibos tea, fresh ginger juice, fever tree lemon tonic

COCONUT COFFEE PUNCH
clarified coconut cream, citrus and coffee essence

FRESH PRESSED JUICES
kale, cucumber, celery, green apple
seasonally inspired daily selection

S P R I T Z  $ 1 6

APEROL
the classic ~ with club soda and mionetto prosecco 

BRIDGE & TONIC
bixby gin and fever tree mediterranean tonic 
served spanish-styled in a wine glass with fresh fruit

GALLIVANTER
ketel one grapefruit rose, verjus, local honey, served tall

ROSÉ & LEMON
jardesca rouge aperitif, fentimans rosé lemonade

MIMOSAS
selection of flavor: fresh valencia orange, grapefruit, prickly pear
feature selections of Bubbles: Mionetto Prosecco 16     Lucien 
Albrecht Cremant d’Alsace 16  | Veuve Cliquot Yellow Label 33


