Organic Lair Trade

House Co”ee 1.95

Organic Expresso
Single 2 I Double 2.75 I Americano 2.15
Ca{é con Leche 2.55 | Cappucdno 3.50
Macchiato 3.50
Mocha 3.50 | White mocha 3.75

Latte 3.50
Ca_ramel |Va_nilla | BIIHBI‘SCO{CII IAlmoml 3.75

Chai soy latte 3.75

Hol cllocola’ce 3.50
Traditional | Mexican

Hot Teas 1.95
Englisll Lreal«{as’t | Eggpﬁan chamomile
rganic green Lemon ginger
Dar]'eeling black | ]apa.nese sencha
Cinnamon spice | Ceglon (leca[

S ——————

Juices (3] 3.50)
l:resll squeezenl orange | Organic apple

HOUSC Organic SI_TELWLGI‘I‘IJ Lemonac]e 3.75

Beverages 2

Co](e | Diel: Col<e | Sprﬂe | Fan{a
Ice(l Tea I Raspl)errg Ice(l Tea

Full Bar
Coclc{igtlajt 8

Absolut mango, guava neclar, resh lemon juice, lriple sec
on a chile-salt rimmed glass.

palenque Margari’ta 8

Calsrﬂo silver Jcequila., pomegranate an(l *resll lemon juice.

BloodgMarg 8

Sobieski vodka, house mary mix

Michelada 7

Corona., Louse mix, Cldle—salf rimme(l gl(’:lSS

Mojito 8

Flor de cana rum, {resll mint, lime juice and dub soda.

Pina Colatla 8

HOI‘ (le cana rum, {Tesl’l pineapple, Coconuf cream

paloma 8

Cabrito silver {equila, grape{'rui{ soda, lime, salt rimmed glass

Mexican CO][][ee 8
Cabrito silver Jtequila, l(a.lllua, co”ee, cLanﬁllg

Lemon Drop 8

So])ieslu' vo«ll(a, lemon meyer, sugar rimme(l glass

Mimosas 7
Orange ]uice | Pomegrana{e | Tamarindo

Creme de Cassis | Peach Puree

Domain Ste Michelle Sparkling Wine

(ilass 6 | Bottle 20

UOCK- oo CAFE
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BREAKFAST & LUNCH

w5
Named an “Oakland Original”. The crowd is
lively and the food is unique.
Beautiful food ideas are
prepared fresh daily.

Organic ingredients are used
when possible.




Breakfast and LLunch Menu

Blanca’s Fried Egg Sandwich 7

Applewoml—smol(ed bacon, Clﬁpotle aioli, mozzarella, lettuce and tomato

(Chicken Coop 10

Two eggs any s{gle, l’louse grid(”e potaloes, toasts an(l cl'loice 0{

applewood—smol(e(l bacon, black {ores{ ham or chicken apple sausage
substitute {resll {ruif or homemade biscuit 1

The COCl(Ie 10.75

Two eggs any s’rgle, two *rencl'l toasts or pancal(es and your cl'loice 0{
app ewood—smol(e(l l)acon, l)lacl( {oresf llam, or cldcl(en apple sausage

Chicken Apple Seramble 10.95

Sautéed mushrooms, mozzarella, spinacll, grille(l onlon, roasted pepper

served with potatoes or salad and toast
substitule {resll {ruﬂ: or biscuit 1

(Graham Cracker-Crusted French Toast 9
Buttermilk Pancakes 7.50
Alli[illﬁgrain Be]gian Waﬂle 1

anana rum sauce or {resll l)erries 3.50

Healjtllg S{ar{ 1

Seasonal {reslrl {ruﬂ W“fll granola, Loneg an(l organic yogurt

Sides

Applewood-smoked bacon 3.75 | (Chicken apple sausage 3.75
Black {ores{ ham 3.15 | Grilled potatoes 3.50
One egg 150 | Two egas 2.50
Short stack french toast 6.00 | Short stack pancakes 6.00
Toast 1.75 | Homemade biscuit 2.50

Omelettes

SeI'Ve(l‘WIY{ll potatoes or salad and toast
Substitute {rui’r or biscuil 1

Old Oakland 10.50

Tl’licl(—Cll{f pﬂIICerﬂ, Cldpofle aioli, green OIliOIl,
J[omafo an(l Cl’letl(la.l‘

SLrimp Saute 1195

.
Garlic sllrimp, green onion, tomalo, avocado

i:lIl(l mozzarella

Oaxacan SIOW—RO&S*GJ POI‘l( 11

Tomaﬁllo salsa, mozzareua, green Ol’liOIl ﬂl’l(l avoca(lo

Veggie 10.75

Organic Jto{u, roasted garlic, corn, tomato,

mexican zuccllini an(l avoca(lo

Lunch 11:00 to 2:30 p.m.

i, 5w
Chef Blanca Arechiga

Salads

Bee{ Tenderloin COIJIJ 13
CI‘iSpg IL)UHEI‘ leH'llCB, a.pplewootl smol(e(l lJl':lCOIl, fomafo, avocado, l’laI‘(l l)oile(l

egg and l(alama{a olives Wi{'l’l [resl'l gorgonzola vinaigrette

Cajun Tilapia 13
Organic greens an(l l)al)g arugula, Caramelized Ol’liOllS, JtomaHHo salsa u’:ll’ld

lrlouse dijon vinaigrette

Girilled Chicken 11

Organic greens, mango salsa, avocaclo

ﬂIl(l julienne migas, corn an(l l)lacl( l)eans W“Il’l Cllipojtle vinaigreﬂe

The Classic Burger 9

Served Wi{'l’l organic greens or French {ries

Cheddar I Swiss | Mozzarella 1.50
Add Grilled onions | Mushrooms 1.95
Add Apple wood smoked bacon | Avocado 175

Ti]apia Burger 11.95

Toppe(l W“fll sesame an(l cilanjrro caLI)age SlﬂW

Sandwicl'les

Served with organic greens or French {ries

Bee][ Tenderloin 11

Crispg onions, C]’lipofle atoli, organic butter lettuce and tomato

Grilled Chicken 11

Cl’le(ldar, fomafoes, I‘ed Ol’liOl’lS, Jijon, sundrie«l fomajto, mayo an(l

organic a_rugula.

Crab Cake 12

Slice(l rushic sour(lougll, clnipo’[le aioli, organic Iaalag arugula,

lomalo an(l avoca(lo

Clnipo’t]e SLrimp Tacos 12

omemacle corn lOl‘HllaS, mango salsa an(l avocado
T
~
1
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Organ'lc house salad 6 | Garlic or French [ries 3.50
Soup Cup 4 | Bowl 6




