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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

HARISSA CHICKEN HASH
Red harissa, fresh red bell peppers, house-roasted 
onions, all-natural chicken breast, Monterey 
Jack and fresh, seasoned potatoes. Topped with 
two cage-free eggs cooked any style, lemon-dressed
arugula, Feta cheese, lime crema and fresh 
herbs. 
       Harissa is a North African chile pepper paste that     
       combines spices, aromatics and olive oil to create a smoky  
       flavor with a mild heat.

SHRIMP & CHORIZO BENEDICT
Sautéed jumbo Cajun shrimp and two savory 
chorizo patties atop toasted ciabatta and topped 
with two poached cage-free eggs, Vera Cruz sauce 
and fresh herbs. Served with lemon-dressed 
organic mixed greens. 

HAWAIIAN FRENCH TOAST
Thick-cut, custard-dipped challah bread griddled 
and topped with caramelized pineapple, coconut 
whipped cream, caramel toffee sauce and spiced 
gingerbread cookie crumbles and lightly dusted 
with powdered cinnamon sugar. 

 

JUICE BAR   

We juice daily using all-natural ingredients. 

NEW! BLAZING DRAGON
Strawberry, lemon, cane sugar and dragon fruit.

PURPLE HAZE
Lemon, cane sugar, butterfly pea flower tea
and a hint of lavender.
Add a little daze to your Haze with our Spiked Lavender Lemonade.

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 

COLD COFFEE

NEW! MINT MOCHA ICED COFFEE
Chocolate and mint topped with a sweet cream cold 
foam and mini Ghirardelli® dark chocolate chips.

NEW! HONEY CRUNCH ICED COFFEE
Salted caramel and honey topped with a sweet cream 
cold foam and toffee crumbles. 

ICED COFFEE
Creamy, sweet, cold and refreshing. 

COLD BREW COFFEE  
BRUNCH COCKTAILS

CINNAMON TOAST CEREAL MILK
RumHaven Coconut Rum, cold brew coffee,
oat milk and agave nectar.  

POMEGRANATE SUNRISE BLACKBERRY BRAMBLE SANGRIA
Camarena Tequila, pomegranate, fresh lime and A signature blend of Merlot, mixed
agave nectar. berries and apple with a squeeze of

orange and lime. Each pitcher pours
MIMOSA 2–3 servings. Great for sharing!  
100% cold squeezed orange juice and Barefoot 
Bubbly Brut Cuvée. SPIKED LAVENDER LEMONADE

New Amsterdam 5X Distilled Vodka, lemon,
MILLION DOLLAR BLOODY MARY cane sugar, butterfly pea flower tea and a hint
New Amsterdam 5X Distilled Vodka, Bloody Mary of lavender.  
mix and Million Dollar Bacon. 

BIG WORLD, BIG FLAVOR

Everyone has a favorite seasoning or condiment in their fridge or pantry. Sometimes it’s controversial, other times it’s geographical. Regional preferences 

are unique and sometimes the distinct taste can leave others scratching their heads. But we think it’s pretty cool when awesome flavors, like North Africa’s 

harissa, travel the globe and become more universally popular. If you haven’t experienced harissa yet, allow us to paint you a picture. The most basic recipe 

calls for only chiles, salt and olive oil, but there is often garlic, cumin and coriander involved. Yes, the main ingredient is hot chiles but don’t let that fool 

you, harissa is all about adding balance to a dish. It’s just enough heat to punch up the other flavors without overpowering them. It’s a way to excite your 

palate and leave you craving another bite. And if you’re more of a “prove it” type of person, you’ll be happy to know our new seasonal Harissa Chicken Hash 

is ready for the task. Get ready to stamp your flavor passport!
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