
L I V I N G  T H E  D R E A M

SHAREABLE 

MILLION DOLLAR BACON
Four slices of our signature hardwood smoked 
bacon glazed with brown sugar, black pepper, 
cayenne and a maple syrup drizzle.

ENTRÉES

CAULI-RIZO BREAKFAST TACOS
Chorizo-spiced cauliflower, scrambled cage-free 
eggs, Cheddar and Monterey Jack and fresh, 
seasoned potatoes on three wheat-corn 
tortillas. Topped with fresh avocado, lime crema, 
house-pickled red onions and cilantro. Served 
with seasoned black beans. (vegetarian)

CHICKEN PESTO HASH
Two cage-free eggs basted in basil pesto, served 
over fresh, seasoned potatoes with grape 
tomatoes, sliced seasoned chicken breast and 
housemade pico de gallo. Topped with herbed 
Goat cheese and fresh herbs.

TRIPLE BERRY AÇAÍ BOWL
Organic SAMBAZON® Açaí (ah-sigh-EE) topped 
with fresh strawberries, blackberries, blueberries 
and our housemade granola with almonds. Served 
with our whole grain artisan toast topped with 
almond butter and Maldon sea salt.

This bowl comes with three cheers and a 25-cent donation to Rainforest Trust – 
100% of which goes to conservation action. Let’s keep the Amazon amazing!

 

, 

 

JUICE BAR   

We juice daily using all-natural ingredients.

NEW! TANGERINE DREAM
Tangerine, pineapple, organic ginger and cane sugar
topped with vanilla coconut milk.

PURPLE HAZE
Lemon, cane sugar, butterfly pea flower tea
and a hint of lavender.

KALE TONIC
Kale, Fuji apple, English cucumber and lemon.

MORNING MEDITATION
Orange, lemon, turmeric, organic ginger, agave 
nectar and beet.

BOOST YOUR JUICE 
WITH A WELLNESS SHOT OF ANTIOXIDANT-RICH VITAMINS INCLUDING B3,
C, D3 & ZINC

COLD COFFEE

COLD BREW COFFEE
Made with 100% Organic Aztec coffee beans.

ICED COFFEE
Creamy, sweet, cold and refreshing. 

BRUNCH COCKTAILS 

CINNAMON TOAST CEREAL MILK VODKA KALE TONIC 
RumHaven Coconut Rum, cold brew coffee, New Amsterdam 5X Distilled Vodka, freshly juiced 
oat milk and agave nectar. kale, Fuji apple, English cucumber and lemon. 

MILLION DOLLAR BLOODY MARY MIMOSA
New Amsterdam 5X Distilled Vodka, Bloody Mary 100% cold squeezed orange juice and Barefoot 
mix and Million Dollar Bacon. Bubbly Brut Cuvée.

POMEGRANATE SUNRISE MORNING GLORY
Camarena Tequila, pomegranate, fresh lime and New Amsterdam 5X Distilled Vodka, orange, 
agave nectar. lemon, turmeric, organic ginger and agave nectar.

THREE CHEERS FOR TRIPLE BERRY AÇAÍ 

There’s a lot to love about açaí. It’s fun to say (try ah-sigh-EE), the flavor is sort of a magical mashup of dark chocolate and raspberry and it’s super full of 

antioxidants and omegas. We could honestly keep going … So, we will! This little purple berry is a big superfruit that has long been loved by the indigenous 

people of Brazil. In fact, Brazil still accounts for over 85% of the world’s açaí production, and that includes the fruit we’re serving this season. Yep, our 

seasonal Triple Berry Açaí Bowl features fruit from certified organic wild harvest areas in the Amazon rainforest of Brazil. The fantastic folks and farmers 

at SAMBAZON® provide us with certified Fair Trade açaí, which they ethically harvest with every effort made to support the local community and protect the 

ultra-unique and important biodiversity of the rainforest. That is why we are donating 25 cents to Rainforest Trust from the sale of every Triple Berry Açaí 

Bowl. To date, the organization has protected over 42 million acres! Their efforts not only protect critical areas like the Amazon, they keep forests intact, 

save endangered species and keep carbon safely stored. So, if you want to share a purple-tinted smile and say three cheers for this super(fruit) bowl, we’re 

right there with ya! Hip, Hip, Hooray!

A 15% Liquor-by-the-drink tax and the sales taxes will be included on the final bill.#FIRSTWATCH 0123-TNBAR


