


THE GUILD SLAM 22

Applewood bacon or turkey sausage, two eggs your way, parsley
potatoes, and artisan sourdough toast with butter and strawberry
jam. Choice of juice.

YOGURT & GRANOLA (V,GF) 15

Vanilla Greek Yogurt, House Granola, Seasonal Fruit

BUTTERMILK PANCAKES (V) 17

Three pancakes served with lemon butter and macerated berries.

BRULEED FRENCH TOAST 20

Bruleed slice of brioche French toast served with lemon butter and
macerated berries.

AVOCADO TOAST (V) 16

Artisan sourdough toast served with avocado, arugula tossed in
lemon vinaigrette, cherry tomatoes, everything bagel seasoning, a
poached egg, and shaved parmesan.

OMELET “YOUR WAY” (V, GF) 22

Build your perfect omelet just the way you like it! Choose whole
eggs or egg whites and add your favorites: avocado, bell
peppers, tomatoes, onions, mushrooms, kale, and American
cheese.

ADD: Applewood Bacon 6 - Turkey Sausage 6

BREAKFAST SANDWICH 15

Brioche, scrambled eggs, Cheddar cheese, heirloom tomato,
chimichurri aioli, and applewood bacon served with parsley
breakfast potatoes.

CALIFORNIA BREAKFAST BURRITO (V) 18

Flour tortilla, scrambled eggs, Cheddar cheese, chimichurri aioli,
French fries, and avocado.

ADD: Applewood Bacon 6 - Turkey Sausage 6 -

EGGS BENEDICT 22

House-made English muffins, bacon, heirloom tomato, arugula,
two poached eggs, hollandaise sauce, and fresh chives served
with parsley potatoes.

LIGHT EGGS (V) 19

Grilled artisan sourdough, warm confit tomato sauce, two
poached eggs, avocado, and goat cheese.




APPLEWOOD BACON 8
TURKEY SAUSAGE 8
TWOEGGS 7
PARSLEY POTATOES 5
AVOCADO 4
EVERYTHING BAGEL 6

EGGS & TOAST 10

Two eggs your way and artisan sourdough toast.

MINI PANCAKES 8

Three mini pancakes served with lemon butter and macerated
berries.

YOGURT & BERRIES 9

House-made vanilla yogurt and mixed berries.

VEGETARIAN (V) - VEGAN - (VG) - GLUTEN-FREE (GF)

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness.

An automatic gratuity of 20% will be applied to groups of 6 or
more and to any unsettled tabs.

Cash payments are not accepted.




BLOODY BULL 19

Your choice of Haku vodka or Arette reposado tequila rolled with
tomato juice and beef broth, horseradish, celery salt, spice and
sprinkles of spice rub.

CARAJILLO 14

Licor 43 shaken with espresso.

ESPRESSO MARTINI 16

Vodka, coffee liqueur, and simple syrup shaken with espresso.

MIMOSA 12

Prosecco and your choice of juice.

APEROL SPRITZ 16

Aperol, prosecco, and soda water.

ROSE, CARDAMOM & SESAME LATTE 8

A fusion of gentle rose, warm spice, and toasted sesame, inspired
by the ancient Middle Eastern confection, halva.

PANDAN LATTE 8

Deemed the “vanilla of Asia,” pandan has a unique hazelnut and
coconut-like flavor with hints of sweet vanilla.

STRAWBERRY MATCHA LATTE 8

Macerated strawberries layered with milk, inspired by the classic
strawberries and cream pairing.

BERGAMOT MATCHA LATTE 8

Famously flavoring earl grey tea, bergamot extract is derived from
a citrus and naturally lends this delicious drink an “after-cereal”
taste, reminiscent of Fruity Pebbles.

Our syrups are crafted in-house with natural
ingredients.




TROPICAL FRUIT SMOOTHIE 12

Mango, banana, seasonal berries, and coconut milk.

BANANA NUT SMOOTHIE 12

Banana, peanut butter, cinnamon, and almond milk.

GREEN GARDEN SMOOTHIE 12

Mango, pineapple, spinach, matcha, avocado, honey, and almond
milk.

ORANGE TURMERIC DETOX SMOOTHIE 12

Orange, pineapple, carrot, ginger, turmeric, hemp seed, and
banana.

ADD: Organic plant-based vanilla protein powder 4

AMERICANO 6
CAFE BREVE 7
CAFE LATTE 7
CAFE MACCHIATO 7
CAFE MOCHA 8
CAPPUCCINO 7
CORTADO 7
ESPRESSO 6

FLAT WHITE 7

CHAMOMILE TEA 4.50
JASMINE GREEN TEA 4.50
EARL GREY TEA 4.50
BREAKFAST BLEND TEA 4.50
MATCHA LATTE 7

MASALA CHAILATTE 6
LONDON FOG 6
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