
Avocado Toast  9
Two Rustic Multigrain Toasts, Mashed Avocado, Feta 
Cheese, Fire Roasted Red Peppers, and Fresh 
Squeezed Lime Juice. Served with Arugula Salad, 
cherry tomatoes and, Lemon Vinaigrette 

Add two eggs any style $2

Organic Granola Parfait  8 
Fresh Assorted Berries, Home-Made Granola, 
and Honey Greek Yogurt

Organic Oatmeal Brûlée 7
Steel Cut Organic Oats, Caramelized Brown Sugar, 
Fresh Sliced Banana, and Strawberries

Smoked Atlantic Salmon (Lox) 14
Toasted Bagel, Tomato, Red Onion, Capers, and
Dill Cream Cheese

Seasonal Fresh Fruit Plate  9
Pineapple, Cantaloupe, Watermelon, and Grapes

Açaí Bowl  9
Soy Milk & Açaí Berries Smoothie topped with Mixed 
Berries, Home Made Granola, and Banana .

Fried Chicken and Waffle 12
With Maple Syrup and Peppercorn Sauce

Buttermilk Pancakes  6 
With Maple Syrup and Orange Honey Whipped 
Butter - Add Chocolate, Bananas, Pecans, or  
Berries - $2

Belgium Waffle  7
Mixed Berries Compote, Maple Syrup, and Orange 
Honey Whipped Butter 

Bread Pudding French Toast  9
Bread Pudding Topped with Fresh Strawberries, 
Maple Syrup, and Nutella® (Hazelnut Chocolate)

Normandy French Toast 10
Fresh Fruit, Cream Cheese Icing with Granola 
Streusel

Smoked Ham Crêpe 10
Smoked Ham, Mornay Sauce, Swiss Cheese, and Two 
Fried Eggs on Top. Served with Country Breakfast 
Potatoes

Nutella® Banana Crêpe  8
Fresh Sliced Bananas and Hazelnut Chocolate 

Strawberry Romanoff Crêpe  8
Fresh Strawberries, Cream Cheese Mousse, and 
Romanoff Sauce 

Croissant  • Almond Croissant • Chocolate 
Croissant • Chocolate Almond Croissant • 

Ham & Cheese Croissant • Sausage & Cheese 
Brioche • Cranberry Orange Scone • 

Cinnamon Scone • Raisin Roll • Raspberry 
Danish • Sticky Bun • Cheese Danish • 

Cinnamon Twist • Cookies • Pound Cakes • 
Spinach Pocket    Muffins •Cinnamon Roll, 

Migas Pocket

Healthy Start

Breakfas t

Vegetarian Gluten Free

Breakfast Served from 6:30am to 2pm Monday-Friday 

And Brunch from 6:30am to 4pm Saturday-Sunday. 

GF

GF

All our PASTRIES are made in house 
and baked fresh daily 

Churros French Toast 8                        
Sliced Brioche Soaked in a Cinnamon Cream. Serve               
With  Home Made Dulce De  Leche & Romanoff.                    

All Our French Toasts are Made 
with Homemade Brioche

Make it vegan

WE  ONLY USE FREE RANGE EGGS



Bistro Chilaquiles 13
Corn Tortilla Chips, Fresh Salsa Verde, Chicken Breast, 
Swiss, Two Fried Eggs & Crema.

Croque-Madame  13
Cob Smoked Ham, Mornay Sauce, Gruyère Cheese 

and a Fried Egg on Top. Served with Country 
Breakfast Potatoes

Breakfast Tacos Con Chorizo  11
Two Flour Tortillas filled with Scrambled Eggs, 
Chorizo and Cheddar. Served with Country Breakfast 
Potatoes

Migas 12
Scrambled Eggs, Chorizo, Swiss, Onions, Fresh Corn, 
Tomato, and Corn Tortilla Strips. Served with Country 
Breakfast Potatoes

Carnitas Huevos Rancheros  11
Two Corn Tortillas, Pulled Pork, Two Eggs Over Easy, 
Fresh Salsa Verde, and Feta Cheese. Served with 
Country Breakfast Potatoes 

Two Eggs Any Style  3

Three Eggs Any Style 4.25

Country Breakfast Potatoes  3

(3) Apple Wood Smoked Bacon 3

(3) Cob Smoked  Ham 4

Seasonal Fresh Fruits  4

(2) Gourmet Sausage Patties 4

(2) Turkey Patties Sausage 3

English Muffin  2

Bagel  3

Strawberries  4

One Pancake 3

Salsa Verde (Tomatillo Sauce) 3

Two Toasts  2
(Whole Wheat, Rye, Sourdough, 

White, Cranberry Pecan)

Gluten Free Bread Available Add $2 

The Benedicts
English Muffin, Hollandaise Sauce & 

Country Breakfast Potatoes 

Deluxe Breakfast Croissant  9
Scrambled Eggs,  Cob Smoked Ham, and Cheddar on 
our Fresh Baked Croissant. Served with Country 
Breakfast Potatoes

Le Parisien 10
Scrambled Eggs, Apple Wood Smoked Bacon with our 
Fresh Baked Croissant, Jam and Butter. Served with 
Country Breakfast Potatoes

Quiche Florentine  9
Spinach, Artichoke, Cream Cheese, Asiago and a Side of 
Fresh Fruit

Quiche Lorraine  9
Cob Smoked Ham, Apple Wood Smoked Bacon, Swiss, 
Asiago and a Side of Fresh Fruit

Quiche With Mushrooms, Leeks & 
Goat Cheese 9
Fresh Goat Cheese, Sautéed wild Mushrooms and 
Leeks. Served with a Side of Fresh fruit

Choose From : Roasted Onions • Green 

Onions • Mushrooms • Fire Roasted 

Red Peppers • Kalamata Olives • 

Jalapeños • Spinach • Tomatoes • 

Chorizo • Chicken • Turkey • Ham • 

Apple Wood Smoked Bacon  • Swiss • 

Cheddar • Asiago • Feta • Pepper Jack

Additional Ingredients .50¢
Add Smoked Salmon $5 / Beef 

Tenderloin $6 / ½ Avocado $2

Vegetarian Gluten FreeGF

-------Bistro’s favorites

GF

GF

GF

Fried Chicken & Waffle Benedict 16
A Crispy Waffle Topped with a Tender Fried Chicken 
Breast, Two Poached Eggs and our  Sriracha® 
Hollandaise. Served with a Watermelon & Feta Salad

WE  ONLY USE FREE RANGE EGGS

WE  ONLY USE FREE RANGE EGGS


