SUMMER BRUNCH .. CORNER VIEW with chef Mate Beckets

WEEKENDERS

Served with a choice of toast, Morning Glory
muffin or CV coffee cake & breakfast potatoes

The Daily 8.95
Two farm fresh eggs any style with your choice of
bacon, ham steak, sausage or beef patty.

Corned Beef Hash 10.95
Real corned beef mixed with diced potatoes & served
with your choice of two farmed fresh eggs.

Steak, Salsa & Eggs 12.95
Flat iron (60z) steak grilled to order served with two farm
fresh eggs any style with house-made salsa.

SLO Special 8.95

Two farm fresh eggs any style served on top of ranch
style potatoes, diced hickory smoked ham, grilled
onions & red bell peppers topped with melted cheddar
cheese & sliced avocado.

Breakfast Burrito 9.95

Three farm fresh scrambled eggs, with sausage or
bacon, fire roasted poblano chili pepper and gruyere
cheese wrapped in a flour tortilla and served with fresh
house-made salsa on the side.

OMELETTES &
SCRAMBLERS

Served with a choice of toast, Morning Glory
muffin or CV coffee cake & breakfast potatoes

Joe’s Special 9.95
A classic! Ground beef, fresh spinach, grilled onion
& mushrooms mixed with three farm fresh scrambled

eggs.

Scrambled Egg Relleno 9.95

Roasted poblano chili stuffed with two farm fresh
scrambled eggs & melted jack cheese. Served with
tortillas & salsa.

Chorro Street Omelette 9.95

Three farm fresh eggs with spinach, mushrooms,
bacon, Swiss cheese topped with a dollop of sour
cream.

Veggie Omelette 10.95

Three farm fresh eggs, chopped tomatoes, spinach,
sliced mushrooms, & shredded jack cheese topped
with sliced avocado.

Chorizo & Eggs 9.95

Three farm fresh eggs scrambled with spicy Mexican
sausage & served with corn tortillas & house-made
salsa.

Ham & Cheese Omelette 9.95
Three farm fresh eggs, diced hickory smoked ham &
shredded cheddar cheese.

THE 4 BENEDICTS

Served with a choice of toast, Morning Glory
muffin or CV coffee cake & breakfast potatoes

Each Benedict is prepared with two farm fresh eggs
poached & layered with your choice of one of the
selections below on toasted English muffin halves
topped with house-made hollandaise sauce.

Classic Eggs Benedict 10.95
Hickory smoked ham

Veggie Benedict 11.95
Portabello mushroom, sauteed spinach, fresh sliced
tomato & avocado in place of an English muffin.

Crab Cake Benedict 12.95
Housemade crab cakes

Filet Mignon Benedict 16.95
Tender slices of filet mignon

FROM the GRIDDLE

Buttermilk pancakes Full Stack 5.95 / Half Stack 3.95
Big, light & fluffy served with real butter & maple syrup
add blueberries to your pancakes. 2.00

Thick Cut French Toast Full Order 6.95 / Half Order 4.95
Served with real butter, powdered sugar & maple syrup.

COMBOS

Two farm fresh eggs any style with thick-cut country
style bacon, link sausage or hickory smoked ham and

one of the following:

Combo Pancakes 10.95
Two large buttermilk pancakes / add blueberries 2.00

Combo French Toast 10.95
Two pieces of thick-cut Texas toast egg battered & grilled.

BREAKFAST BEVERAGES

SLO Roasted Coffee 2.25

Hot Tazo Tea- Zen, Calm, Earl Grey and Lipton Tea 3.25
Hot Chocolate 3.00

Fresh squeezed orange or grapefruit juice 3.50

Cranberry, pineapple or tomato juice 2.50

Milk 2.50

Chocolate milk 3.00

Sole bottled water, still or sparkling. 3.00

Soft drinks-Coke Diet Coke, Sprite, Barg’s Rootbeer & Ginger
Ale 2.25

BREAKFAST DRINKS

“Amazing Bubbles” 7.50 Absolut Peppar Mary 7.75

Mimosa 5.50 Ramos Fizz 7.75

Kir Royale 5.50 Irish Coffee Royale 6.75
Bellini 6.50 Fernet-Branca 6.50
Pomosa 6.50 Screwdriver 6.50

One egg 1.95

Bacon, ham, sausage or hamburger patty 4.95
Breakfast potatoes 2.95

Cup of fruit 3.95

Morning Glory muffin 1.95

CV coffee cake 2.95

Toast or English muffin 1.95



SUMMER BRUNCH .. CORNER VIEW with chef Mate Beckets

SANDWICHES

Served with choice of: cup of soup, tabbouleh,
%otato artichoke salad, mixed green salad or
rench fries

Half Sandwich, Soup or Salad Combo 7.95
Choose The Veggie, Roast Turkey or Tuna sandwich with a cup
of soup or house salad.

The BLT 8.95

Crispy thick-cut bacon makes the sandwich, then we add
fresh sliced tomatoes, crisp lettuce & a little mayo on toasted
sourdough bread.

Tuna Salad Sandwich 8.95
Our own blend of albacore tuna salad with lettuce and tomato
on ciabatta bread.

Roast Turkey & Swiss Sandwich 8.95

Tender slices of slow roasted turkey breast, sliced Swiss
cheese, fresh lettuce leaf and orange-cranberry jam on cracked
wheat sourdough bread.

Grilled Cheese & Soup 8.95

A melty combo of Swiss, jack and cheddar cheese on grilled
cracked wheat sourdough bread served with a cup of our
delicious tomato bisque.

The Veggie 9.50 Add grilled eggplant 1.50

Fresh sliced avocado, fresh sliced tomato, and sliced
cucumber, daikon sprouts with chevre and sundried
tomato spread on whole wheat bread.

CV Club 11.95

Tender turkey breast, hickory smoked ham, thick cut bacon,
fresh tomatoes, crisp lettuce and mayo layered between three
slices of toasted sourdough bread.

Dried Cherry Chicken Salad Sandwich 8.95
Our dried cherry chicken salad recipe served with apricot
chutney and baby spinach on cracked wheat sourdough bread.

California Chicken Sandwich 10.95

Our most popular sandwich! Grilled marinated chicken breast,
pickeled onions, sliced avocado and sundried tomato spread on
ciabatta bread.

DELICIOUS BURGERS

1/2 pound lean ground beef or a vegetable patty. Served with
a choice of crispy French fries, tabbouleh,potato artichoke
salad, mixed green salad or a cup of soup.

“Bunless” Burger 8.95 Pasilla Chili Burger 9.95
(does not include side dishes) Roasted pasilla chili and
1/2 pound burger, served creamy gruyere cheese,
with mixed greens, 1/2 not too spicy just a
of an avocado and your delicious smoked chili
choice of dressing. flavor.

The Basic Burger 8.95 Bacon, Guacamole &
Crisp lettuce, sliced Cheddar Burger 10.95
tomatoes, sliced red onion Thick-cut country style
and a dill pickle served on bacon over a slice of
the side. cheddar cheese, with our
Hawaiian Burger 10.95  housemade guacamole.

A juicy burger with teriyaki  Mediterranean Turkey
sauce and fresh pineapple Burger 9.95

salsa and crisp greenleaf Deliciously seasoned

lettuce. turkey burger served with
Add to your burger choice: tzatziki (a yogurt, dill &
ghheeggg; jack or Swiss 1.25 cucumber sauce), lettuce
bleu cheese or chevre 1.75 and tomato.
Side of Mac’n Cheese 5.95
Haystack Fries .50
Sweet Potato Fries 2.00

SIGNATURE SOUPS
cup 3.50 / bowl 6.00
Chef’s Soup of the Day! Ask your server!

Tomato Bisque
Rich, smooth and creamy.

Black Bean Turkey Chili
Thick and hearty but without the fat.

FROM the GARDEN

We make all of our salad dressings which include:
ranch, bleu cheese, 1000 island, Caesar & citrus
vinaigrette

House Salad 3.95
A blend of fresh spring mix lettuce, carrots, jicama,
cucumbers, tomatoes & your choice of dressing.

Classic Caesar Salad 8.50
Hearts of romaine, housemade croutons, grated parmesan
cheese with a traditional Caesar dressing. Half-salad 4.95

The “Lite” Salad 8.95
Our own blend of albacore tuna or chicken salad on mixed
greens with 1/2 of an avocado and your choice of dressing.

Mediterranean Combo 8.95

A light and flavorful combo of Israeli couscous (with diced red
pepper, parsley and scallions) and tabbouleh (bulgur, mint,
parsley, tomato, cucumber, scallions with lemon juice and
olive oil) on a bed of baby spinach with kalamata olives and
feta cheese crumbles.

Seared Ahi Salad 15.95

Fresh sesame crusted tuna sliced and served over spring
mix lettuce and asian cole slaw, tossed with sesame ginger
honey vinaigrette and topped with crispy wontons, and spicy
sriracha pearls. Half-salad 9.95

Tossed Cobb Salad 12.95

Crisp iceberg lettuce chopped, crispy thick-cut bacon, bleu
cheese crumbles, chopped tomatoes, sliced egg & avocado.
Tossed with your choice of dressing. Select chicken breast or
flat iron steak. Half-salad 7.95

Asian Chicken Salad 11.95

Napa cabbage, cilantro and scallions tossed with an Asian
vinaigrette over mixed greens; topped with marinated chicken
breast, crispy rice noodles and candied almonds.

Half-salad- 7.50

Summer Salad 9.95

Fresh butter lettuce hearts, toasted almonds, a sprinkle of
herbs de provence, a drizzle of balsamic vinegar and olive oil
dressing then tossed with fresh strawberries and blueberries
and topped with caramelized goat cheese. Light and
delicious!

Dried Cherry Chicken Salad 9.95

Roasted chicken salad with dried cherries on mixed greens,
with sliced candied almonds and an apricot chutney
vinaigrette.

Spinach & Mango Salad 8.95

Baby spinach, ripe mangos, fresh pineapple, smokey bacon
and fresh jicama tossed with a citrus vinaigrette and topped
with caramelized goat cheese.

(an 18% gratuity may be added to parties of 8 or more)



