
E G G
S C R A M B L e S

with hash browns and toast

D A I L Y  B A K E D
G O O D S

ask about our

C L A S 5 I C S

one farm egg   2.5   two farm eggs   5

hash browns    5
with cabot cheddar & jalapeño   8

refried beans with cotija    5

fresh fruit sticks   6

chicken apple sausage    6

house made chorizo    6

applewood smoked bacon    6

raisin, seeded wheat, 
rustic or sourdough bread 
with seasonal house jam    4

english muffin or gluten free bread 
with seasonal house jam    4

avocado    4

C O F F E E

$395

$250

Egg

or take out

S I D E S

E A T  I N

SANDWICH    12.5
cabot cheddar, bacon & fried egg 
on grilled rustic bread

TENNESSEE VALLEY TOAST    14.5
eggs up, avocado, sautéed kale, 
chili flakes on rustic bread

SANTI’S HUEVOS 
RANCHEROS                        12.5
over easy served on tortilla, 
ranchero sauce, cilantro,
refried beans, cotija

ROTOS    15
french fries, two broken soft eggs 
& house chorizo

BREAKFAST SALAD 15
mixed greens, avocado, carrots, 
tomato, pork belly, egg up

BURRITO GRINGO  12.5
scrambled eggs, hashbrowns, 
pico de gallo, cheddar, chorizo, 
flour tortilla

SEASONAL BURRITO  12.5
scrambled eggs in a spinach tortilla, 
check with your server for 
today’s offering

MOLE    16.5
sunny side up eggs, hash browns, 
lime crema, pico de gallo
add pulled chicken 5

MEATLOAF   17.5
California raised, grass fed beef with 
ranchero & over easy eggs, 
hash browns

AVOCADO TOAST    13.5
pan scrambled country eggs 
on rustic bread with radish garnish

MACHACA HASH   17.5
poached eggs, hash browns, 
braised beef, pico & sour cream

STUFFED BRIOCHE 
FRENCH TOAST    14
house apple butter, whipped cream

“no frills” FRENCH TOAST  10

OATMEAL    8
steel cut oats, carmelized banana

YOGURT & GRANOLA    9
Straus yogurt & 
house amaranth granola

g r a I n s

D R I N K S

D E 5 A Y U N O
S E R V I M O S  T O D O  E L  D I A

B R E A K F A S T
S E R V E D  A L L  D A Y

E G G - A - M U F F I N
$1250

 cochinita pork, farm egg,
cabot cheddar dripping 

from an English muffin

BONNIE’S SPECIAL*  12.5
2 eggs your way

ALICE’S SPECIAL* 16.5
bacon & 2 eggs, just the way you like

sub  
english muffin or gluten free toast 1.5

fruit sticks 2.5

HUEVOS A LA MEXICANA    12
Pico de gallo with refried beans, 
cotija, tortilla 

SMOKED SALMON    17.5
red onion, capers, chévre, parsley 
with hash browns & toast

SEASONAL 
VEGETARIAN SCRAMBLE    16
cheese, with hash browns & toast

sub  egg whites 1.5

P A N C A K E S
$10

e G G s *

Local  Organic

415.388.9085

with Blueberries, Banaas
or Chocolate Chips  12.5
Extra Maple Syrup

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ICE TEA    4
SOFT DRINKS   4
ORGANIC MILK    4
GREEN VEGGIE DRINK    7.5
APPLE or ORANGE JUICE    5
MEXICAN COKE or SPRITE 4.5
TOPO CHICO SPARKLING 5

BOTTLED BEER   AQ
MIMOSA    10
MICHELADA   8
BLOODY MARY with Soju 12
HOT CHOCOLATE    4.5
STUMPTOWN COFFEE  3.95
COLD BREWED COFFEE  4
SILK ROAD HOT TEA  3.5
KOMBUCHA 6

Ask your server for
today's offerings

WINE  & BEER
o N  T a p



with fries, mixed greens or quinoa
gluten free bread add  1.5

Impossible Burger upon request 

with fries, mixed greens or quinoa
gluten free bread add  1.5 

‘62 SET-UP 17.5
grass raised beef, cheese, lettuce, 
tomato, house mayo, soft bun

MEXICALI BLUE   18.5
grass raised beef, carmelized onions, 
applewood smoked bacon,
habenero blue cheese spread,
soft bun

PATTY MELT   18.5
grass raised beef patty, caramelized 
onions, gruyere on miche rye bread

on a spinach tortilla

$1500

AHI TUNA SALAD 
chipotle aioli, pickles, 

romaine lettuce, tomato

CHICKEN TINGA
avocado, cotija cheese, 

romaine, lime crema, onion

COCHINITA PORK
avocado, cotija cheese, 
romaine, chipotle aioli, 
pickled onion, jalepeño

VEGGIE HIPPIE
Sautéed kale, mushrooms, 

zucchini, pico, avocado, garlic, 
quinoa, cotija cheese, 

serrano dressing

OPEN FACE TUNA MELT   17.5
cabot cheddar, shredded greens, 
tomatoes, Shoreline ahi tuna salad, 
on rustic bread

B.L.T.   16.5
applewood smoked bacon, lettuce, 
juicy tomato, homemade mayo on 
rustic bread
add  avocado “B.L.A.T.” 2

EL MEXICANO   16.5
grilled cabot cheddar, avocado, 
poblanos, tomato on rustic bread.5

FRENCH FRIES   5.5

SIDE SALAD 5

QUINOA SALAD 6.5

C O F F E E  S H O P
B U R G E R S

s a n d W I C H E S

w r a p s

MILK SHAKES 8
chocolate or vanilla

ROOT BEER FLOAT 7

ASSORTED PASTRIES    AQ

D E S S E R T

S I D 3S

A L M U E R Z O
S E R V I M O S  T O D O  E L  D I A

L U N C H
S E R V E D  A L L  D A Y

G R I L L E D  C H E E S E
&  S O U P
$1250

cabot cheddar, sourdough 
& a cup of tomato soup with chévre

or chicken caldo broth 

just GRILLED CHEESE  8
TOMATO SOUP  or

 CHICKEN CALDO BROTH  
bowl 7 cup 5

add to any salad
pulled or grilled chicken 5

tuna salad 5 bacon 3

JUNCTION SALAD    12
mixed bolinas greens, avocado, 
carrots, red cabbage, tomato, 
house vinaigrette

CHAVES’ 
CHOPPED CAESAR*    12.5
romaine, pepitas, 
roasted poblano peppers, 
caesar dressing, cotija 
& tortilla chips

KALE SALAD     lrg. 13  sm. 7
spicy serrano sesame dressing, 
onion, avocado, tomatoes, 
cotija cheese

CHICKEN TOSTADAS 15.5 half 8.5
shredded greens, beans, lime crema, 
onion, avocado, tomato, cotija

MEXX COBB 16.5
mixed greens, pulled chicken, 
avocado, cotija, hard egg, 
cherry tomatoes, bacon, 
cumin/lime vinaigrette

K A L E  S A L A D

$1650

with buffalo wing sauce
fried chicken

s A L a D S
&  T O S T A D A S

V I S A  &  M A S T E R C A R D   •   1 8 %  G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  6  O R  M O R E
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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Greetings From

Farm Fresh

L O
C A L  &  O R G A N I C

YUCATAN 
COCHINITA PORK   16.5
avocado, cotija cheese, pickled 
onions on a soft bun

FRIED CHICKEN SANDWICH  16.5
with house slaw served on a soft bun

BUFFALO CHICKEN 
SANDWICH  17
fried chicken, buffalo wing sauce, 
lettuce, tomato, blue cheese 
spread, red onion, soft bun 

Choose 2

with fries or mixed greens

$1650

MUSHROOM
gruyere costra with avocado, 

cilantro & salsa verde

PORK BELLY  
ancho crusted, chipotle aioli, 

red slaw, cilantro

MARIN MACHACA
braised brisket, 

cheddar costra, pico 
& pickles

TUNA MELT
ahi tuna salad, cheddar costra, 

pickles, avocado & lime

COCHINITA PORK
avocado, cotija cheese, 

pickled onions

CHICKEN TINGA
cotija, avocado, onion, 

lime crema

One Taco 6

T A C O S

Featuring Californa raised, grass fed beef


