
FRESH PASTRY - 9
Traditional Croissant

Pain au Chocolat

Almond Croissant
*ask your server about our seasonal pastries 

BREAKFAST coffee + juice

MON - SUN 8AM - 11am

House-Made Granola With Nuts, Seasonal Fruit,  
Wildflower Honey 

GREEK YOGURT PARFAIT 16 La Mill Drip (Regular + Decaf) 6

Hot Tea 5

Iced Tea 5

Orange Juice 5

Grapefruit Juice 5

Litte West Cold Pressed Juices  
“the clover”, “sunrise”, “go big”,  “the quench”

12

Coke, Diet Coke, Sprite 4

ACAI BOWL 
Fresh Fruit, Coconut Flakes, House-Made Granola With Nuts

18

OVERNIGHT OATS 
Oats, Chia Seeds, Coconut Yogurt, Honey, Vanilla, Mango, 
Strawberries, Kiwi, Coconut

18

HASS AVOCADO TOAST 
Avocado, Daikon Radish Sprouts

19

SMOKED SALMON BAGEL 
Cream Cheese, Capers, Pickled Red Onion, Radish, Dill 

19

BREAKFAST BURRITO 
Chino Valley Eggs, Hass Avocado Oaxaca Cheese, 
Bacon, Chipotle Aioli, Side of Breakfast Potatoes

19

OMELET 
Wild Field Mushrooms, Guyer Cheese, Frisee Herb Salad

21

EGG WHITE FRITTATA 
Halloumi Cheese, Arugula, Yams, Salted Peanut Granola

19

BUTTERMILK PANCAKES 
Side of Berries 
- Add Chocolate Chips +2 
- Add Banana +2

20

BELGIUM WAFFLE 
Maple, Syrup, Mixed Berries

26

ROSY BREAKFAST 
Two Eggs, Tomato, Red Bliss Potatoes, Toast
CHOICE OF: Bacon, Turkey Sausage, or Pork Sausage 

26

CHILAQUILES 
Salsa Verde, Avocado Lime Sauce, Pico De Gallo, 
Raddish, Pickled Red Onions, Cotija Cheese, Two Eggs Any Style

23



GARDEN CRUDITIES 
Seasonal Raw Vegetables with Chive Crème Fraiche

GUACAMOLE
Haas Avocado, Cilantro, Tortilla Chips

CALAMARI FRITO
Meyer Lemon Aioli

CHICKEN KARAAGE
Japanese Style Fried Chicken, Togarashi, Yuzu Aioli

SNACKS
14

15

23

15

FISH TACOS
Crispy Local Halibut, Napa Cabbage Slaw, Pico De Gallo, 
Chipotle Crema

GRILLED CHICKEN TACOS
Salsa Verde, Cotija Cheese, Pickled Onions, Cabbage

DRY AGED CHEESEBURGER
American Cheese, Very Special Sauce

TURKEY CLUB
Avocado, Bacon, Lettuce, Herbed Mayo, House Chips

AVOCADO TARTINE
Radish, Sunflower Seed, Chili, Everything Seasoning

HANDS
29

23

28

22

17

AHI TUNA CRUDO
Cucumber- Tomatillo Aquachile, Sungold Tomatoes

OYSTERS
Passionfruit- Habanero Sauce, Chive Oil

RAW BAR
23

24
SUMMER SQUASH FLAT BREAD
Zucchini- Pistachio Pesto, Flor Di Latte, Pecorino

SALUMI FLATBREAD
Marinara, Flor Di Latte, Prosciutto, Soppressata

FLATBREADS
25

27

SEARED ORA KING SALMON 
Quinoa, Carrot, Kale, Chimichurri

FALAFEL
Hummus, Tzatziki, Herbed Cous-Cous

BOWLS
29

21

FRIES
Rosemary Salt, Parsley

CRISPY BRUSSEL SPROUTS
Pomegranate, Agrodolce

SIDES
13

12

CAESAR SALAD
Baby Romaine, Anchovy, Crouton

HEIRLOOM TOMATO SALAD

CRISPY CABBAGE SALAD

ADDS ONS

Burrata, Plum, Marcona Almond

Radish, Nori, Sesame-Ginger Dressing

Grilled Chicken
Grilled Salmon
Skirt Steak

SALADS
19

21

17

8
12
12

16

14

21

STONE FRUIT TART 
Lemon Verbena, Sweet Corn Pastry Cream

ICE CREAM SANDWICH 
Chocolate Chip Cookies, Vanilla Ice Cream

BOOZY PALETA
Flavors: Piña Colada With Toasted Coconut or 
Margarita with Tajin and Lime Zest
*Contains Alcohol

DESSERT

MON - SUN 11AM - CLOSE


