two eggs any style, breakfast Yukon potatoes, uncured bacon or
turkey sausage, toast

uncured bacon or turkey sausage, scrambled egg, avocado, queso
fresco, Yukon potato, pico de gallo, poblano chili, sabrosura sauce
fresh-made tortilla chips

braised ajo mojo pork, scrambled egg, queso fresco, poblano
tomatoes, tomatillo chili sauce, cotija, corn chips, sour cream
cilantro

choice of regular, cinnamon streusel, blueberry

all eggs are cage-free

Uncured Hickory Bacon

Nitrate-Free Turkey Sausage

Yukon Potatoes with Onions and Peppers
Oatmeal

smoothies and juices made to order

cantaloupe, strawberry, oat milk, banana, honey, chia seeds

almond milk, walnuts, berries, chia seeds, maple syrup, vanilla

Granny Smith, spinach, banana, chia seeds, pineapple, yogurt
orange juice

blueberry, strawberry, banana, Greek yogurt

all hot beverages are made to order

Hot Tea
Americano
Drip Coffee
Espresso
Latte
Cappuccino



chef’s daily soup

blackened 28-day aged prime New York crisp romaine, Danish
blue, hot house cucumber, avocado, grape tomato, pickled red
onion, cage-free hard boiled eggs, chipotle-blue cheese
vinaigrette

crispy fresh ABF chicken breast, avocado, slow-cooked black
beans, grape tomato, hot house cucumber, sweet roasted corn
‘tobacco’ onions

hand-formed patty of our signature blend of CAB sirloin, brisket
& chuck, uncured hickory bacon, Tillamook sharp cheddar, Swiss
cheese, vine-ripened tomato, bibb lettuce, ‘tobacco ‘onions
remoulade, toasted brioche bun

fresh ABF chicken breast, Iberian ham melted Manchego, vine-
ripened tomato, bibb lettuce, garlic aioli, toasted rustic batard

all meats are marinated in our signature mango-ancho sauce
delivering a perfect balance of smoky sweetness

creamy coleslaw
potato salad
corn on the cob
dinner roll

vanilla bean ice cream
blueberry cobbler cheesecake



