
CAFFÈ
BREWED CAFFÈ

BOLD

CREAMY

Doppio

Caffè
Americano

Flat White

Cappuccino

Latte
Macchiato

Caffè Latte

ORGANIC ARABICA BEANS
ESPRESSO BASED                

WHOLE, 2%, SKIM, ALMOND, COCONUT, OAT AND SOY
CHOICE OF MILK AND DAIRY SUBSTITUTES

s $3.50 m $4.50 l $5.50

s $5.50 m $6.50 l $7.50



ASK ABOUT OUR MONTHLY SPECIAL!  

SPECIALTY 
DRINKS 

CAFFÈ & MORE

Includes Custom-Made Champagne Slippers 
Imperial or Rosé  $25

       

Prosecco, Orange Juice 

Vodka, Tomato Sauce, Fresh Spices
Bloody Mary  $12

Patron Silver, Orange Juice, Pomegranate
Tequila Sunrise $14

Chai Tea Latte

Coconut Milk, Espresso, 
Turmeric Powder

Oat Milk, Green Tea Powder

Caffè Mocha Dark, White or Zebra

FOR THE ADULTS

All drinks served hot or cold

Matcha Latte

Almond Milk, Espresso, Mocha Sauce

Neapolitan Latte
Mocha, Vanilla, Raspberry, Soy Milk

Mimosa  $12

Almond Milk, Oregon Chai

Turmeric Latte

Rose Matcha Lemonade

Oat Milk, Chocolate, Hazelnut
Chocolate Truffle Latte

Raspberry, White Chocolate
Raspberry White Hot Chocolate

White Mocha, Oregon Chai, Almond Milk
White Chocolate Chai

Mocha, Peppermint, Soy Milk
Peppermint Mocha

Moët & Chandon Brut

Any Sandwich of Your Choice + Small Coffee or Tea  $12
Any Sandwich of Your Choice + Soup + Small Coffee or Tea  $14

*Valid with Bonvoy Membership Card or App

s $5.50 m $7.50 l $9.50

Rose Lemonade, Green Tea Powder

Baileys Irish Cream, Coffee
Baileys Caffè $14

Hangar 1, Orange Juice
Screwdriver $14



BREAKFAST SAUSAGE, CHEDDAR & 
FRIED EGG SANDWICH -NF-.......................................   $14.00
Cheddar Cheese, Breakfast Sausage Patty,  Cage Free Egg, Aioli, English Muffin

CA VEGETARIAN BREAKFAST 
SANDWICH -VG-NF-....................................................   $12.00 
Roasted Market Vegetables, Cage Free Egg Whites,  Cheddar Cheese, Aioli, English Muffin

CENTRAL COAST 
BREAKFAST BURRITO  -NF-.........................................   $14.00  
Hash Browns, Mexican Chorizo, Pepper Jack Cheese,  Charred Peppers & Onions, 
Cage Free Eggs,  Whole Wheat Tortilla-Served with a side of Salsa Roja

BREAKFAST

GOURMET HOT OATMEAL..........................................   $7.00
Orchard Spice: Apple Cinnamon 
Morning Harvest: Dried Fruit and Nuts

STRAUSS YOGURT PARFAIT -VG-................................  $13.00 
Strauss Farm’s Greek Yogurt, House-Made Granola,  Berry Compote

MUESLI -VG- ................................................................  $9.00 
Dried Fruits, Almonds, Agave, Gaviotta Berries

ENERGIZER FRUIT BOWL  -V-NF-GF- ..........................  $12.00
Watermelon, Cantaloupe, Pineapple, Honeydew, Seasonal Berries, Grapes 

COCONUT CHIA SEED 
PUDDING -V-DF-..........................................................  $14.00 
Artisan Dried Tropical Fruits 

HAM & CHEESE CROISSANT -NF- ..............................   $15.00  
Fra ‘Mani Ham, Cage Free Egg Whites, Garlic Aioli, Cheddar Cheese

GRAB-N-GO



ARTISAN GRILLED CHEESE -NF-VG.........................   $14.00
Pesto, Heirloom Tomato, Swiss, Provolone Cheese, Sourdough Bread

ROASTED CHICKEN CLUB -NF-DF ...........................   $15.00
Herb Roasted Chicken, Iceberg Lettuce, Tomato, Bacon, Cilantro Avocado Aioli,
Country Seeded Wheat Bread

HOT ITALIAN -NF-.....................................................   $16.00
Salami, Prosciutto, Soppressata, Tomato, Wild Arugula, Provolone, Dijon Mustard Aioli,
Sourdough Bread

LUNCH

HAM & BRIE -NF-......................................................   $12.00  
Grilled Brie, Fra’ Mani Ham, Red Leaf Lettuce, Dijonaise, Rye Batard

SANTA BARBARA COBB -NF-GF-.............................   $15.00
Romaine, Hardboiled Eggs, Tomato, Bacon, Blue Cheese, Cucumber, Green Goddess Dressing

BUDDHA BOWL -VG-DF-..........................................   $15.00
Wild Rice, Sweet Potato, Watermelon Radish, Sprouts, Tofu, Peanut Sauce

KALE CAESAR -NF-VG-.............................................   $14.00
Baby Kale, Romaine, Focaccia Croûton, Parmigiano Reggiano
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