
FROM THE PANTRY & BAKERY

Dungeness Crab Deviled Eggs—chipotle aioli 9.

Tomatillo Salsa 4.

Guasacaca Sauce 4.
Tortilla Chips 3.

Belgian Waffle— fresh fruit, maple syrup, chantilly 7.
French Toast—huckleberry syrup, organic strawberries 7.
Scones of the Day (2)—housemade preserves 6.
Churros— Mexican chocolate sauce 7.

FROM THE RAW BAR

Pacific Rock Fish Ceviche—tomato, zucchini, cilantro & aji amarillo 12.
Fluke Crudo—mango, papaya, rocoto pepper vinaigrette 13.

Eight Oysters on the Half Shell—agave & lime salsa 18.

White Shrimp Ceviche—heirloom cherry tomatoes, habanero, avocado 14.

FROM THE GARDEN

Quinoa Salad—duck confit, watercress, pomegranate seeds, grapes, pistachios 14.
Celery and Pear Salad—arugula, Midnight Moon goat cheese, cider vinaigrette 12.
Garden Lettuce Salad—mustard vinaigrette & gruyere cheese 11.
Little Gem Caesar—torn croutons, hard cooked egg & aji amarillo 12.

"HUEVOS" & ALL THINGS BREAKFAST

Two Eggs Any Style—roasted tomato salsa & toast 6.

Steak & Eggs—grilled New York strip, poached eggs, piquillo pepper relish 16.

"Huarache"—Oaxaca cheese, ghost chile salami, pears, piquillo peppers, egg 12.

Farm Egg Omelette—beef & potato hash, marinated baby beets, queso fresco 9.

Lamb Chorizo & Egg Tacos—avocado & tomato salsa 11.

Baked "Huevos Rancheros"—black beans, pork, spicy tomato  & cilantro 10.

Roasted Pork & Egg Tamale—tomatillo sauce, queso fresco 12.

Zoe's Dry Cured Bacon 6.

Breakfast Sausage Links 6.

Roasted Baby Potatoes—green onion 5.

FROM THE "TORTERIA"

Fried Egg Sandwich—tomato, country ham, arugula & chipotle aioli 11.

Mushroom Quesadilla—Oaxaca cheese, pickled padrones, scallions 13.
Cuban Pressed Sandwich—Black Forest ham, pork loin & pickles 14.
Fried Chicken Sandwich—cabbage & red pepper slaw, chipotle aioli 14.

11.11

Bread Served Upon Request. 18% Gratuity will be added to parties of 6 or more 


