Organic Lair Trade

House Coﬁee
1.95

Organic Espresso
Single 9 | Double 2.75 | Americano .15
Ca{é con Lecl'le 2.55 | Cappuccino 3.50
Macchiato 3.50
Mocha 3.50 I White Mocha 3.75

Latte 3.50
Caramel |Vanilla | Butterscotch |Almoml 3.15

Chai Sog Latte 375

Ho’c CLOCOIa{e 3.50
Tracliﬁonal | Mexican

Hof Teas 1.95
Eng]isll Lreal([aslt I Eggpﬁan chamomile

Orgam'c green | Lemon ginger
Darjeeling black | ]apa_nese sencha
Cinnamon spice | Ceglon (lecal
Red raspl)errg | Peppermin’r

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

HOHSE Organic Sjtrawlrerrg Lemona(le 3.75

Beverages 2

Coke | Diet Coke I Spri{e I Fanta
leed Tea | Raspljerrg leed Tea

Full Bar

COCl({"gl’llI 8

Al)solul mango, guava neclar, [resll lemon juice,

lriple sec on a chile-salt immed glass

Palenque Margarﬂ:a 8

Cal)rifo silver {:equilla, pomegranate a.ncl {resll lemon juice

B]oodgMarg 8

Solﬁesl(i vmll(a, l’louse mary l’l’liX

Michelada 7

Corona, lime, house mary mix, chile-salt rimmed glass

Mojito 8

];lOI‘ |:le cana rum, {resll Il’liIlL lime ]'uice a.ml Clul) SO[la

Pina Colada 8

Flor de cana rum, {resh pineapple juice, coconul cream

Pa]oma. 8
Cabrito silver {equila, grape{mi{ socla, salt rimmed glass

Mexican COHee 8
Ca]arﬂo silver Jtequila, l(al'llua, CO{{BC, Cl’lﬁnﬁllg

Lemon Drop 8

Solﬁesld VO(ll(d, lemon meyer, sugar I‘il’t’lIl’lB(l glass

Mimosas 1

Orange ]uice | Pomegrana{e | Tamarin(lo

Creme (le Cassis | PEaCl’l Puree

Domain S’te Micllelle Sparkling Wine

Glass 6 | Bottle 20

UOCK- oo CAFE

BREAKFAST & BRUNCH

il S
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 Brunch Menu

Blanca's Fried Egg Sandwich 7

Applewood—smol(e(l bacon, clﬁpolle aioli, mozzarella, lettuce and tomato

Chicken Coop 10
TWO €eggs any s le l’louse I'l(ldle OI?a{OES I:Oasl: aIlCI Cl'lOICe 0{
ol smolcel bacon. black fores

App ewoo Lacon l)lacl( oresf l’lam or clucl(en apple sausage
Sul)s{'ﬂ'ufe Lomemacle lnsculjt 1

The COCl(Ie 10.75

Two eggs any s{*gle l:rencll toasls or pancal(es ancl your Cl'mlce 0{ Applewoocl—
smol(e(l l)acon l)laCl( {oresf Lam or Cl'uclcen apple sausage.

Chicken Apple Seramble 10.95

Sauteed mushrooms, mozzarella, spinach, grille(l onions, roasted peppers
Served wi’cl: potatoes or salad and toast.
Substtute biscuit 1

Grallam Cracl(er—Cruslre(l l:rencl'l IO&S{ 9
Buttermilk Pancakes7.50
Multigrain Belgian Walfle 7

Acld Lanana rum sauce or {I‘esll I)eI‘I‘ieS 3-50
S{rawl)errg and Ricotta S‘cuHe(l Lrench Toast 12

]_emon Ricoﬂa PancaLes 11.50
SEI‘VECI Wﬂl’l applewood*smol(ed Lacon, Llacl( {Oreslf

l’lam or chicl(en apple sausage

Heal’tllg Sfar{ 1

Seasonal {I‘BS]’[ {I"llﬂf W'Hfl’l llomema(le granola, l’lOnt an(l organic gogurl

Omelettes

Served with house potatoes or salad and toast
Sul)sﬁ{u{e biscuit 1

Old Oakland 10.50

Thick-cut pancetta, clﬁpolle aioli, green onions,
tomato and cheddar

Shrimp Sauté 11.25

Garlic sluﬂimp, green onions, tomalo, avocado and

mozz arella

Oaxacan SIOW—RO&S*GC‘ POI‘]( 11

Tomaﬁllo salsa, mozzarella, green OIliOIlS an(l avoca(lo

Veggle 10.75

Orgamc {0{11, I‘OﬁS{e(l garllc, corn, {omajto,

meXlCﬂl’l zucclunl ﬂIl(l avoca(lo
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Chef Blanca Arechiga

Huevos Ranclmeros 10.75

Over—easy €ggs on Lomemacle corn ITOI‘HHE[S W“fll savory Ialacl( I)eans, roasle(l

{omalo, mango salsa, guacamole a_n(l crema {resca

Latin Brealq[as{ 19

Tomakillo and chile verde short rib, cumin black beans, queso

{FESCO, avocaclo an(l llome macle corn forﬁ]las

Brealq[as{ Burrito 11

Scraml)led CllOI‘iZO, mozzarella, {TOl’t’lﬂ‘fO, green Ol’liOIlS, crema {resca ancl savory
~
l)lacl( IJeﬂIlS. Servecl W'H'l’l guacamole ancl roasfe(l re(l salsa

Chile Relleno 11.50

Sfu”ed Cl’lile pasilla W“‘l’l queso {I‘CSCO, roasjte(l Jtomafo salsa, savory l)li:lCl(
Leans, Lomemade corn forﬁuas W“fl’l tWO poached €eggs

Chilaquiles 11

Scraml)led eggs an(l porl( cLorizo W“fl’l corn cllips, green onion, tomalo,

queso {resco an(l cumin savory ]Jll’:lﬂl( Leans

Bene(}icl:s
Cra,]) Cal(es Benedic{ 14

P oaclrle(l eggs foppecl W“Ill Cllipo’tle Lollanclaise sauce, grillecl

tomatoes and garlic potato caLe

Prosciutto Bruschetta 19

Thin shiced prosciutto and spinaCL J[opped with poaclwtl eggs on rushic
sourclougll with Jiion vinaigrette. Served with organic greens

SLrimp Benedict 19

Garlic sllrimp, avocado, poaclw(l eggs loppe(l with lemon meyer
hollandaise . Served with house gril]e(l potatoes or organic greens

(Cajun Tilapia Benedict 11

PoacLe(l €ggs, grille«l Ol’liOIlS, J[omaloes, avoca(lo an(l lemon meyer

hollandaise sauce. Served with house grille(l potatoes or organic greens

SmoLe(l Pork Loin Benedict 19

Poached eggs, arugula and tomatoes with avocado and lemon meyer
hollandaise sauce. Served with house grille(l potatoes or organic greens

Ca]i{ornia Benedict 10

PO&Cl’led €ggs, spinacL an(l IZOmﬂIZOGS Wilﬁl’l avocaclo a_n(l lemon meyer

Lollan{laise sauce. Serve(l W“Zl’l llouse grille(l pofal‘oes or organic greens

The Classic Burger 9

Served with Grilled Potatoes or Organic Gireens

Add Cheddar | Swiss | Mozzarella 1.50
Add Grilled Onions | Mushrooms 1.95

Ad(l Apple WOO(I Smol(ed Bacon | AVOCﬂ.JO 1.75
Sides

Applewootl—smol(e(l Lacon 3.15 | Clﬁcl(en app]e sausage 3.15
Black Forest ham 3.75 | Grilled potatoes 3.50
One egg 1.50 | Two egas 2.50
Short stack French toast 6.00 | Short stack pancakes 6.00
TO&S{ 1.75 | Homema(le l)iSCHHZ 2.50
Fruit cup 4.00 I Bowl 6




