
Egg Di she s
Al l  s e r ved  wi th  roa s t ed  ro s emar y  po ta to e s ,  sub s t i tu t e  f ru i t  -  .50 ,  

and  cho i c e  o f  t oa s t :  Who l e  whea t ,  ro s emar y  
s emo l ina ,  Eng l i sh  muf f in ,  squaw,  o r  c o rn / f l our  t o r t i l l a s .   

Sub s t i tu t e  c ro i s s an t  -  1 .00

T w o  E g g s  Y o u r  W ay  -  6 .95
add  turkey  bacon ,  g r i l l ed  turkey,  o r  ch icken  app le  sausage  for  1 .00 

N o r t h  P a r k  O m e l e t  -  8 .95
Gr i l l ed  on ions,  mushrooms,  be l l  peppers,  cheddar  cheese  & ch icken 
app le  sausage.

S e a f o o d  O m e l e t  -  11 .50
shr imp & crab,  d r i zz l ed  wi th  c reamy lobs te r  sauce

A n y t h i n g  O m e l e t  -  8 .50
Comes  wi th  cho ice  of  cheese  and  two i t ems :  on ions,  g r i l l ed 
on ions,  tomatoes,  mushrooms,  sca l l ions,  be l l  peppers,  j a l apeños,  o r 
sp inach .   Add more  i t ems  for  .50 .   Add turkey-bacon ,  sausage ,  o r 
tu rkey  1 .00 
Add avocado 1 .25 .

C h o r i z o  o r  S o y r i z o  O m e l e t  -  8 .95
wi th  j a l apeño c ream cheese.

H e r b  &  A s i a g o  O m e l e t  -  7 .50

T r u e  B l u e  O m e l e t  -  7 .95
sp inach ,  mushrooms,  tomato,  and  b lue  cheese.

Warm ‘n  Flu f fy
add  two  e gg s  and  turkey  bacon  o r  s au sage  f o r  2 .75

B r i o c h e  F r e n c h  T o a s t  -  10
wi th  rea l  map le  sy r up

C r o i s s a n t  F r e n c h  T o a s t  -  10
two s l i ces  of  our  br ioche  French  toas t  f i l l ed  w i th  Swiss  chess  and 
g r i l l ed  b l ack  fores t  tu rkey.   Se r ved  wi th  f resh  f r u i t .

C h o c o l a t e  H a z e l n u t  B r i o c h e  F r e n c h  T o a s t  -  11 .50
wi th  toas ted  haze lnuts,  Be lg i an  choco la te  & rea l  map le  sy r up.

B l i s s  C a k e s  -  8 .75
Cardamom crepe- l ike  hotcakes  w i th  honey  mascarpone  cheese  and 
rea l  map le  sy r up.

B u t t e r m i l k  P a n c a k e s  -  7 .00
wi th  rea l  map le  sy r up.   Add choco la te  ch ips,  s t r awber r i e s, 
b lueber r i e s,  o r  bananas  for  1 .25 .

A p p l e  C i n n a m o n  P a n c a k e s  -  8 .95

C a r d a m o m  B r a i d  F r e n c h  T o a s t  -  9 .95
our  s igna ture  Cardamom bread  i s  s l i ced  and  prepared  us ing  our 
van i l l a  French  toas t  ba t te r ,  s e r ved  wi th  Jacky ’s  Jams  Tr ip le  Ber r y 
Compote.

P i g g y  P a n c a k e s  -  9 .95
Two but te r mi lk  pancakes  f i l l ed  w i th  c r umbled  bacon p ieces  & 
topped  wi th  two eg gs  cooked  your  way.   Se r ved  wi th  rea l  map le 
sy r up.

Break fa s t  Favo r i t e s
Al l  s e r ved  wi th  roa s t ed  ro s emar y  po ta to e s .  Sub s t i tu t e  f ru i t  f o r  .75 . 

Add  t u rke y  ba c on ,  B l a ck  Fo r e s t  t u rke y,  o r  s au sa g e  f o r  1 .25 
o r  ba c on  f o r  2 .50

E g g  C r o i s s a n t  S a n d w i c h  -  8 .75
handmade  c ro i s sant  f i l l ed  w i th  sc rambled  eg gs  and  your  
cho ice  of  cheese.
 
M o n t e  C r i s t o  -  10
need  descr ip t ion

E n g l i s h  M u f f i n  S a n d w i c h  N o .  1  -  8
one  eg g ,  g r i l l ed  turkey,  avocado and  smoked  Gouda .

E n g l i s h  M u f f i n  S a n d w i c h  N o .  2  -  7 .50
one  eg g ,  a s i ag o  cheese ,  and  sau téed  sp inach  and  mushrooms.

Q u i c h e  -  8
sp inach ,  mushrooms and  cheddar.

T h e  Q u e e n ’ s  Q u i c h e  -  8 .95
House-made  qu iche  wi th  c r umbled  bacon and  s l i ced  tomato 
spr ink led  wi th  as i ag o  cheese.   Se r ved  wi th  roas ted  rosemar y 
pota toes  or  spr ing  mix  sa l ad .

Benie s
Al l  b ened i c t s  c ome  wi th  two  poached  e gg s  on  t op  o f  an  Eng l i sh  Muf f in , 

and  dr izz l ed  wi th  ho l l anda i s e  s auc e .  Se r ved  wi th  ro s emar y  po ta to e s , 
sub s t i tu t e  f ru i t  -  .75

E g g s  B e n e d i c t  -  9 .95
wi th  g r i l l ed  B lack  Fores t  tu rkey

B a c o n  B e n n y  -  11 .95
Two poached  eg gs  & bacon on  
top  of  house  made  Eng l i sh  muff ins,  smothered  in  
ho l l anda i se  sauce.  Ser ved  wi th  roas ted  rosemar y  pota toes.

C a l i f o r n i a  B e n e d i c t  -  9 .95
wi th  tomato  and  avocado

E g g s  F l o r e n t i n e  -  9 .50
wi th  sau téed  sp inach .

S e a f o o d  B e n e d i c t  -  11 .95
wi th  c rab  and  shr imp

S e a f o o d  l o b s t e r  B e n e d i c t  -  11 .95
crab  and  shr imp mixed  wi th  sau téed  sp inach  and 
dr i zz l ed  in  lobs te r  sauce.

Hear t  Heal thy  B i t e s
o r g a n i c  c h i a  s e e d  p u d d i n g  -  4 .95
Org an ic  ch ia  seeds  w i th  unsweetened  a lmond mi lk  and  f resh  
seasona l  f r u i t . 

C r e a m y  O a t m e a l  -  3 .95
wi th  brown sug ar  and  mi lk  on  the  s ide.   Add dr i ed  apr i co t s, 
coconut ,  and  pecans  .75 .   Add f resh  s t rawber r i e s  and  
bananas  1 .00 .   *Made  wi th  mi lk ,  subs t i tu te  soy  mi lk  for  .1 .00

C a r d a m o m  C i n n a m o n  G r a n o l a  B o w l  -  5 .95
f resh  f r u i t  topped  wi th  non- fa t  Greek  yogur t . 

G r a n o l a  c e r e a l  B o w l  -  5 .95
Ser ved  wi th  f resh  seasona l  f r u i t  and  your  cho ice  of  mi lk  
( r egu la r,  a lmond ,  soy ) .

Side s  & Hal f  Orde r s
O n e  p i e c e  o f  t o a s t  -  1 .50

T w o  p i e c e s  o f  t o a s t  -  2 .00

O n e  p a n c a k e  -  2 .50  A d d  f r u i t  o r  
c h o c o l a t e  c h i p s  -  . 50

T w o  p a n c a k e s  -  4 .75  A d d  f r u i t  o r  
c h o c o l a t e  c h i p s  -  . 50

H a l f  o r d e r  o f  F r e n c h  T o a s t 
o r  c r o i s s a n t  F r e n c h  T o a s t  -  5 .00

R e a l  M a p l e  S y r u p  -  1 .50

O n e  e g g  -  1 .25

T w o  e g g s  -  2 .25

S a u s a g e  o r  T u r k e y  B a c o n  -2 .25

F r u i t  c u p  -  3 .75

S t r a w b e r r y  c u p  -  4 .25

C o t t a g e  c h e e s e  -  1 .75

T o m a t o  s l i c e s  -  1 .75

S m a l l  s a l a d  -  3 .75

A v o c a d o  -  1 .25

2 9 7 7  U p a s  S t r e e t
S a n  D i e g o ,  C A   9 2 1 0 4
O p e n  E v e r y  d ay  
7 a m  t o  2  p m 
6 1 9 . 5 4 6 . 5 6 0 9

B r e a k f a s t  s e r v e d  a l l  d ay
A l l  b r e a d s ,  p a s t r i e s ,  s a u c e s 

a n d  e v e r y t h i n g  e l s e  a r e  h a n d 
c r a f t e d  a n d  b a k e d  f r e s h

 i n  h o u s e  d a i ly.



Cal i  Break fa s t
B r e a k f a s t  B u r r i t o  -  6 .75
scrambled  eg gs,  g r i l l ed  on ions,  pota toes  and  cho ice  of  cheese.

S o y r i z o  a n d  P o t a t o  B u r r i t o  -  7 .50
add  eg gs  for  1 .25

D r a g o n  B u r r i t o  -  7 .75
eg gs,  pota toes,  ch icken  app le  sausage  and  j a l apeño c ream cheese.

b a c o n  B u r r i t o  -  9 .95
Bacon ,  eg gs,  pota toes,  and  your  cho ice  of  cheese. 

B r e a k f a s t  Q u e s a d i l l a  -  7 .95
as i ag o  & cheddar  cheese ,  s au téed  mushrooms,  g r i l l ed 
on ions,  tomatoes  & sc rambled  eg gs  se r ved  wi th 
p ico  de  g a l lo,  sour  c ream & b lack  beans.

C l a s s i c  H u e v o s  R a n c h e r o s  -  8 .95
two eg gs  on  top  of  two cor n  tor t i l l a s  & b lack  beans, 
covered  in  ranchero  sauce  and  cheese.   Se r ved 
wi th  Mex ican  r i ce  & p ico  de  g a l lo.

L o a d e d  P o t a t o  B o w l  -  6 .95
roas ted  rosemar y  pota toes  topped  wi th  me l ted  j ack  & cheddar 
cheeses,  b l ack  beans,  Mex ican  r i ce ,  guacamole ,  p i co  de  g a l lo,  and 
sour  c ream.   Add chor izo  or  Soyr izo  for  1 .00 .   Add one  eg g  for  
1 .00  add  two eg gs  for  2 .00 .

C h o r i z o  o r  S o y r i z o  B r e a k f a s t  P l a t e  -  9 .50
beef  chor izo  or  soyr i zo  mixed  wi th  sc rambled  eg gs,  topped 
wi th  avocado,  queso  f resco,  and  sa l sa  verde.   Se r ved  wi th 
Mex ican  r i ce ,  rosemar y  pota toes,  and  cor n  or  f lour  tor t i l l a s.

Sandw i che s
On your  cho ice  of  bread :  who le  whea t ,  rosemar y  semol ina , 

squaw,  c i aba t t a ,  o r  c ro i s sant  w i th  your  cho ice  of  sea  sa l t  and 
pepper  pota to  ch ips,  o r  a  s ide  sa l ad .  Subs t i tu te  f r u i t  - . 50

 
F a r m e r s  M a r k e t  S a n d w i c h  -  8 .50
Avocado,  tomato,  sprouts,  and  a lmond spread . 

C h i c k e n  S a l a d  S a n d w i c h  -  8 .50
Abso lu te l y  the  bes t !  Tossed  t a r rag on dress ing ,  toas ted  
a lmonds  and  c ranber r i e s.

C u r r y  C h i c k e n  S a l a d  S a n d w i c h  -  8 .50
Tossed  wi th  house-made  cur r y  dress ing ,  cashews, 
chopped  ra i s ins,  and  shredded  ca r ro t s.

T h e  R e a l  D e a l  B LT  -  9 .95
Bacon ,  l e t tuce ,  tomato  se r ved  on  your  cho ice  of  toas ted 
bread  wi th  mayo.   Ser ved  wi th  sa l t  & pepper  pota to  ch ips.

T B LT  -7 .50
Turkey-bacon ,  l e t tuce ,  tomato,  and  mayo.

B l a c k  F o r r e s t  T u r k e y  S a n d w i c h  -  8 .50
Jack  cheese ,  s l i ced  tomatoes,  and  roma ine  l e t tuce 
tossed  wi th  our  c reamy Green  Goddess  Dress ing.

G r i l l e d  C h e e s e  -  6 .50
cheddar  or  j ack  cheese ,  add  turkey  -  1 ,  add  avocado -  1 .25 ,  
add  tomato  -  . 50

M e s s y  G r i l l e d  C h e e s e  -  6 .50
Swiss  and  g oa t  cheeses,  bas i l  and  sca l l ions 
w i th  a  roas ted  tomato  spread .

G o a t  C h e e s e  S a n d w i c h  -  7 .50
g oa t  cheese ,  avocado,  and  mixed  g reens  w i th  c i t r us  
v ina ig re t te  on  c i aba t t a .

P B & J  -  6 .50
c l a s s i c  peanut  but te r  and  j e l l y  w i th  your  cho ice  of  j ams 
f rom Jack ie ’s  Jams.

Soup s  & Salad s
Al l  s e r ved  wi th  c iaba t ta  b read

S o u p  o f  t h e  d ay
cup  -  7 .5
bowl  -  5 .95 
Made  f rom scra tch  of  course ,  jus t  l i ke  ever y th ing  e l se .

f a r m e r s  m a r k e t  S a l a d  -  8 .50
seasona l  g reens  w i th  Chef ’s  cho ice  of  veg g ies 
and  your  cho ice  of  dress ing. 

G r e e n  G o d d e s s  S a l a d  -  8 .50
romaine  l e t tuce  w i th  b l ack  fores t  tu rkey,  hard  bo i l ed  eg gs,  
s ca l l ions,  tomatoes,  avocado,  c r umbled  b lue  cheese ,  w i th  our  
Green  Goddess  Dress ing.

B LT  S a l a d  -  8 .50
romaine  l e t tuce  w i th  bacon ,  tomatoes,  and  homemade  but te r mi lk 
r anch  dress ing.

C u r r y  C h i c k e n  o r  T a r r a g o n  C h i c k e n  S a l a d  -  8 .50
ser ved  on  a  bed  of  roma ine  l e t tuce  w i th  your  cho ice  of  dress ing.

L e n t i l  &  Q u i n o a  S a l a d  -  8 .50
wi th  hummus  and  se r ved  wi th  f resh  c i aba t ta . 

B a b y  G r e e n s  S a l a d  -  7 .50
mixed  g reens,  g oa t  cheese ,  toas ted  wa lnuts,  c ranber r i e s,  w i th  
our  c i t r us  v ina ig re t te .

Pas t r i e s
B l a c k  F o r e s t  T u r k e y,  J a l a p e ñ o s  -  3 .75

B l a c k  F o r e s t  T u r k e y  &  A s i a g o  c r o i s s a n t  -  3 .75
S p i n a c h  w i t h  B l u e  c h e e s e  c r o i s s a n t  -  3 .50

A l m o n d  c r o i s s a n t  -  3 .50
B e l g i a n  d o u b l e  c h o c o l a t e  c r o i s s a n t  -  3 .50

C r e a m  c h e e s e  c r o i s s a n t  -  3 .50
B u t t e r  C r o i s s a n t  -  2 .50

C i n n t w i s t  -  3 .00
A p p l e  T u r n o v e r  -  3 .75

C a r d a m o m  C o f f e e  c u p c a k e  -  3 .00
S t i c k y ’ s  -  3 .75

S t i c k y ’ s  w i t h  p e c a n s  -  3 .75
E n g l i s h  M u f f i n s  -  1 .50  each  or  4/5 .50

ha l f  o f  any  sandwich  wi th  a  cup 
of  soup or  house  sa l ad

7 .95

H A L F  &  H A L f


