
BREAKFAST

E D I T I O N  N o

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
* 18% gratuity will be added for parties of 8 or more

 V vegetarian  •  VG vegan   •   GF gluten free   •   B contains beef tallow 

H E A L T H Y  S T A R T

C A L I F O R N I A  A V O C A D O  T O A S T   20 
charred avocado, sunflower romesco, girl & dug herbs, two cage 
free eggs V

W I N T E R  C I T R U S  P A R F A I T  15
citrus curd, honeyed fennel, house granola, orange blossom V

F O U R  G R A I N  P O R R I D G E   16
cinnamon spiced apples, walnut butter, walnut & date milk VG

F A R M E R ’ S  M A R K E T  F R U I T   14
chef’s hand selected peak season fruit  VG, GF

F R O M  T H E  B A K E R Y
H A N D R O L L E D  C R O I S SA N T   6

C H O C O L AT E  C R O I S SA N T   8

E V E RY T H I N G  S P I C E  E N G L I S H  M U F F I N   4

H O U S E  M A D E  C O U N T RY ST Y L E  S O U R D O U G H    4

H O U S E  M A D E  S E E D E D  W H E AT    4

DA I LY L I D O  M U F F I N    5

F R E S H  J U I C E
CA O R A N G E  J U I C E    juiced to order  7 
G R A P E F R U I T J U I C E    7 

L I F E  F LOW red beet, carrot, orange juice   7  

G R E E N  V I B E S   granny smith, cucumber, spinach, ginger, lime 7 

B R A I N  B O O ST  pineapple, gold beet, mango, carrots   7

C O F F E E
H O U S E  B L E N D  D R I P   5

M AC C H I ATO    7

L AT T E   7

T U R M E R I C  L AT T E  7

CA P P U C C I N O   7

C O RTA D O   6

T E A

R A R E  T E A  C E L L A R S  H O T  T E A   5

selection: refreshing mint, calming chamomile, 
earl grey crema, smooth oolong, cloud kiss green

R A R E  T E A  C E L L A R S  I C E D  T E A   4

selection: fruity litchi noir, sweet mallorca melon

F R O M  T H E  C R E W  W I N D O W

M A T C H A  A Z U L   7.50
blue tea coconut foam, sweetener of choice

C O L D  B R E W  S U N R I S E   7.25
passion fruit/orange juice, 24hr cinnamon infused cold brew, 
vanilla syrup

S A L T E D  H O N E Y  O A T  M I L K  L A T T E  7.25
coffee infused honey, oat milk, espresso

G I N G E R  &  F E N N E L  L A T T E   7.25
ginger and fennel seed syrup, espresso, milk

H O U S E  S P E C I A L T I E S

C A P T A I N ’ S  B R E A K F A S T   22.50
two organic eggs, bacon or chicken jalapeño sausage,
torn potatoes GF, B

T H E  N E W P O R T E R  18
prosciutto, caramelized onions, winter mushrooms GF

B R E A K F A S T  S A N D W I C H  16
two organic eggs, pepperoncini jam, fennel chicken sausage, 
aged cheddar

B L U E  M A T C H A  B A N A N A  P A N C A K E S   19
rare tea cellar electric blue matcha, brown sugar pastry cream, 
banana syrup V

L I D O  B E N E D I C T   19
two organic eggs, nueske canadian bacon, torn potatoes,
everything spiced english muffin, hollandaise sauce B

S I D E S
T WO  O R GA N I C  EG G S  A N Y ST Y L E    6

CA L I FO R N I A AVO CA D O    6

C H I C K E N  JA L A P E Ñ O  SAU SAG E    8

TO R N  P OTATO E S    6    B

FA L L S  H A R DWO O D  S M O K E D  BAC O N    8

WE SUPPORT LOCAL

We source our produce 
weekly from the farmer’s 

market.

---

OCEAN FRIENDLY

We’re recognized by 
Surfrider Foundation for our 
commitment to sustainability
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EXECUTIVE CHEF

JONATHAN DE LA CRUZ
CHEF PARTNER

RILEY HUDDLESTON
CHEF DE CUISINE

NICHOLAS ESCOBAR


