
Eat Well 
 

 

Seasonal Fruit & Berries – 12  

regionally sourced/greek yogurt/agave syrup/(GF/V) 

 

 

11 — House Made Granola  

oats/almonds/coconut/fresh berries/ 

choice of—milk, soy milk, yogurt/(V) 

 

Steel Cut Oatmeal – 9 

sliced banana/walnuts/ 

organic honey/choice of milk/(V) 

 

12 — Buddha Bowl 

Beluga Lentils/Quinoa/Arugula/Avocado/ 

Heirloom Cherry Tomatoes/Poached Egg/White Balsamic/(VG) 

 

From the Hen 

 

Eggs Your Way * — 15  

Two cage free eggs/house-potato trio/ 

choice of toast/choice of meat 

 

 15 —  Bella Benedict *  

Strictly from Scratch  english muffin/poached eggs/ 

prosciutto/arugula/hollandaise/balsamic reduction 

 

Croque Madame* — 14 

Mediterra Sourdough Bread/White Cheddar/ 

Shaved Ham/Pork Sausage Poblano Gravy/ 

Sunny Side Up Egg 

 

15 — Omelet  or  Scramble * 

Three cage free eggs/house-potato trio/(GF) 

Choice of three — bacon, ham, sausage, peppers, onion,  

mushroom, spinach, tomato, avocado, feta, cheddar 

 

Superfood Skillet *  — 14  

Scrambled egg whites/spinach/tomato/mushroom/ 

peppers/onion/avocado/House-potato trio/(VG) 
 

15 — Chicken Sausage Skillet *  

In-House Ground Chicken Sausage/Quinoa/Spinach/ 

Green Chilies/Roasted Tomato Coulis/Feta/(GF) 
 

Breakfast Sandwich *  — 14  

English Muffin/Scrambled Eggs/Bacon/ 

Tomato/Avocado/Cheddar/Roasted Salsa 

 

15 — Green Chili Pork Chilaquiles *  

Two Eggs Your Way/Pork Carnitas/Blue Corn Tortillas/ 

Green Chilies/Roasted Salsa/Mozzarella 

 

Pancake of the Month — 9 

Stack of 3 /Please ask your server for details. 

Hot Beverages 

 

Starbucks  

Pike’s Place Blend — 5 
 

6 — Illy Espresso  

Specialty Drinks 
 

Tazo Teas — 4 

Variety of Flavors 

VG—Vegetarian / V—Vegan / Gf—Gluten Free   

Split entrée plate charge — $5  

Gratuity not included. A 18% gratuity will be added to parties of 6 or more.  

Prices are subject to applicable sales tax.  

*Item may be raw or may be cooked to order. Consuming  raw or undercooked meats,  

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

In the kitchen 

Executive Chef ~ Marco A. Garcia 

Sous Chefs ~  Allison Bird & Jose Avila 

Sides 

 

 

Two Cage Free Eggs * — 4 

(GF/VG) 

8 — Mixed Berries 

(GF/V) 

Yogurt –  4 

Vanilla or Non-Fat Greek (GF/V) 

 

6 — Bagel 

Cream Cheese 

(VG) 

Mediterra Toast – 5  

(VG) 

7 — Little Green Salad  

(GF/V) 

Yogurt –  4 

Vanilla or Non-Fat Greek (GF/V) 

7 — Breakfast Meats 

Applewood Smoked Bacon/Pork Sausage/ 

Turkey Sausage/Country Ham 

Cold Beverages 

 

 

Juice — 5 

Apple/Cranberry/ 

Grapefruit/Orange/Tomato 
 

4 — Iced Tea 

Traditional 

 

Milk — 4 

Skim/2%/Whole 
 

10 — Westin Juicery Trio 

Apple/Beet/Citrus 


