»>»GARDENIAS«

BOWLS | EGGS +

SOCCA CAKE
HEN-OF-THE-WOOD MUSHROOMS
ROAST FENNEL, TAT SOI
HERBED TAHINI, SHAVED PARM
POACHED EGG
13

PORK POZOLE VERDE
LIME, CREMA, ONION, CILANTRO
FRIED EGG
12

SUMMER SQUASH-CORN OMELETTE
PARMESAN, OREGANO
AMAROSA FINGERLING POTATOES
13

SPANISH TORTILLA, PEPPERS
SHAVED FALL SALAD
SHERRY VINAIGRETTE

12

POMEGRANATE, ASIAN HOSUI &
BOSC PEARS, FETA
KALE, LITTLE GEMS, ALMONDS
SHALLOT VINAIGRETTE
13

SUMMER SQUASH SOUP
BASIL, TARRAGON
VIRGIN OIL
8

SANDWICH

(HOUSE FOCACCIA
PICKLED VEG SALAD SIDE)

SOFT SCRAMBLE
TARRAGON, CHIVES
FONTINA
12
(ADD BACON | PROSCIUTTO 3.00)

GRILLED BEEF TENDERLOIN,
SCALLIONS, ROMESCO SAUCE
RADICCHIO
14

BRUSSELS SPROUTS
MEYER LEMON, OLIVE, ALMONDS
SHAVED RADISH
CILANTRO BAGNET VERT
13

TOAST

AVOCADO, BRIOCHE
MEYER LEMON AIOLI
HIMALAYAN SALT, ALEPPO PEPPER
8

SIDES

SOUR BAGUETTE TOAST
BUTTER, STRAWBERRY-ROSE JAM
3.5
BACON 3 | EGG 2
AMAROSA FINGERLINGS &
MARJORAM 6

DRINKS

FRESH SQUEEZED OJ 5
RASPBERRY SHRUB & PELLIGRINO
6
MILK | ALMOND MILK 5

MIMOSA WITH BLOOD ORANGE 13
PROSECCO 10
(ADD POMEGRANATE ICE 1.5)

POUR OVER COFFEE 3.5
(MELODY)

SWEETER

STRAWBERRY FRENCH TOAST
CREME FRAICHE
SONOMA STRAWBERRIES
11
(ADD BACON 3)

MIXED GRAIN PORRIDGE
BUTTER, SYRUP, ALMONDS
SWEET SPICES
MILK | ALMOND MILK
8

HOUSE GRANOLA (QUINOA, SEEDS
HONEY, HAZELNUTS, OATS)
GREEK YOGURT
SONOMA BLACKBERRIES &
RASPBERRIES
9

DATE-ORANGE-POPPY SEED SCONE
MEYER LEMON CURD
6

DESSERT

(9 ea)

RASPBERRY CREME BRULEE
GINGER COOKIE

NECTARINE-HUCKLEBERRY
WALNUT CRISP
VERBENA ANGLAISE

CHOCOLATE MERINGUE
STRAWBERRY ICE CREAM
TCHO BITTERSWEET CHOCOLATE
SAUCE

Menu for September 2016 | Corkage: 20.00 per 750 ml bottle | Kindly, no substitutions.



