
 

 

BREAKFAST 
 

PASTRIES & BAGELS 
(house made pastr ies from our Red Rooster Bakery)  

BAGEL burrata cream cheese  5.50 
(plain, onion, sesame, poppyseed)   

BAGEL  3.50 
BLUEBERRY MUFFIN  3.50 

HONEY BRAN MUFFIN  3.50 
CURRANT SCONE  3.50 

CHOCOLATE CROISSANT  4 
CROISSANT  3 

 
BASICS 

FRUIT SALAD  7.5 0 
STEEL CUT OATMEAL  6.50 

 sides of raisins, brown sugar, nonfat milk   
BREAKFAST SANDWICH  9.50 

 fried eggs, bacon, cheddar, lettuce, tomato, mayo, choice of bagel   
MICHEL BLANCHET SMOKED SALMON PLATE  16.50 

tomato, onion, choice of bagel   
 

BREAKFAST CAKES 
 [real maple syrup] 

ORANGE BLUEBERRY PANCAKES  9.75 
 Orange juice, fresh blueberries  

BELGIAN WAFFLE  9.75 
 strawberry preserves,  whipped cream (served until 3:30)   

CROISSANT FRENCH TOAST  10.50  
 

EGGS 
CORN BEEF HASH & EGGS  12 

potato, red bell pepper, onion  
CHORIZO & EGGS  10.50 

cannellini beans 
BACON or SAUSAGE & EGGS  11.50 

smashed potato 
HANGER STEAK & EGGS  17.50 

smashed potato 
EGG WHITE FETA ARUGULA, JALAPENO  13.50 

Opened face omelette, cucumbers, tomatoes  
VEGETABLE FRITTATA  13 

smashed potato, arugula salad, toast   
HUEVOS RANCHEROS  10.50 

cannellini beans, tortillas 
BRUSCHETTA, POACHED EGGS  12.50 

SMOKED SALMON SPINACH BENEDICT  15.50 
 

OMELETTES 
Served with smashed potato, brioche toast 

[Egg white only: 2.50] 
BURRATA CAPRESE  13 
SALMON & ONION  12 

SPINACH & MUSHROOM  12 
PROSCIUTTO & CHEDDAR  12 

PLAIN OMELETTE  10 
build your own: add 1.50 per ingredient 

spinach, onion, mushroom, salmon, prosciutto, cheddar, tomato, 
avocado, feta, peppers, bacon, sausage, raw or pickled jalapeno, 

swiss cheese, burrata cheese 
 

LUNCH 
 

LUNCH COMBO  12 
½ sandwich- choice of soup, salad mista, or caesar salad 

Reuben   
Tuna Salad Panino   

Gilberto   
Ham & Gruyere    

 
SANDWICHES 

Choice of: potato salad or cole slaw 
Sub: French Fries, Salad Mista, Fruit  4 

PROSCIUTTO SAN DANIELE, EGG PANINO  12.50 
lettuce, tomato, French roll 

WAGYU ‘KOBE STYLE’ HAMBURGER  14.50 
CHICKEN BURGER  14.50 

 white & dark meat   
ALBACORE TUNA SALAD PANINO  13 

PATTY MELT  16.50 
VEGETARIAN  13 

cucumber, tomato, avocado, eggplant, red bell pepper, alfalfa 
sprouts, arugula, butter lettuce, pesto, tomato pesto   

CHICKEN BREAST PROVOLONE  14 
FILET MIGNON ROAST BEEF  17 

served med-rare, horseradish mayo   
HOUSE REUBEN  14 

 corned beef, cole slaw, swiss cheese, pumpernickel bread   
 

Add: cheddar, swiss, provolone, feta, gruyere, mozzarella, goat 
cheese, bleu cheese, burrata, bacon, avocado  

 
 
TURKISH BREAKFAST  12 

Simit, soft boiled egg, heirloom 
tomato, cucumbers, feta, 

Mediterranean olives, 
 sour cherry jam, yogurt, 

extra virgin olive oil   

“THE GILBERTO”12.75 
Scrambled eggs, bacon, 

breakfast sausage, onions, 
jalapeno, pico de gallo, 

tomatillo salsa, served on a 
French roll   

 

DRINKS 

MIMOSA  12 

FRUIT SMOOTHIE  6.75 

FRESH ORANGE or GRAPEFRUIT JUICE  6 

‘HOUSE’ LEMONADE  5 

ICED TEA  4 

MEXICAN COCA COLA  4.50 

DIET COKE  3.75 

BUBBLE UP  4.50 

MARGO’S ROOT BEER  4.50 

ROOT BEER FLOAT  6 

HOT TEA  3.50 

COFFEE  3 

ESPRESSO  3 

CAPPUCCINO  4 

CAFE AU LAIT  4 

CAFE MOCHA  4.50 

CAFE LATTE  4 
 

 
SOUP AND SALAD 

 
SOUP OF THE DAY  see blackboard FRENCH ONION SOUP  8 

SALAD MISTA  arugula, butter lettuce, iceberg lettuce, tomato, cucumber, scallion  9.50 
CAESAR  pepitas, white truffle dressing  11.25 (add anchovies 2) 

HAMBURGER SALAD  wagyu patty, salad mista  14.50 
CHICKEN BURGER SALAD  chicken patty, salad mista  14.50 

CHICKEN ARUGULA  chicken breast, arugula, tomato, extra virgin olive oil  13.50 
‘HOUSE’ CHOPPED SALAD, chicken, bacon, avocado, heirloom tomato, grilled onion, St. Agur, arugula, radicchio, white truffle 

caesar dressing  14.75 
CHINESE CHICKEN SALAD  chicken, napa cabbage, mushrooms, carrots, bean sprouts, peanuts, cilantro, soy ginger dressing  14.25 

AHI TUNA ARUGULA SALAD  seared rare, potato, tomato, onion, extra virgin olive oil  14.75 
BURRATA CAPRESE  arugula, heirloom tomato, basil, extra virgin olive oil  13.50 

TRICOLORE, endive, arugula, treviso, shaved parmesan, lemon, extra virgin olive oil, tomato crostini  14 
FARMER’S MARKET VEGETABLE SALAD  grilled carrot, zucchini, fennel, turnip, cauliflower, arugula,  extra virgin olive oil  15.50 

HEIRLOOM TOMATO VEGETABLE BURRATA  16 
BEET & GOAT CHEESE SALAD  16 

add chicken breast to any salad  6 

	
  


