
Autumn 2011   10.19.2011   

 
Brunch 
 
Beginnings 
 
House-Made Granola Fresh Berries & Banana       $8 
Seasonal Fruit Honey Vanilla Yogurt        $9 
Fresh fruit smoothie         $8 
House baked pastries and croissants       $7 
Butter Lettuce          $12 
Truffled Pecorino, Creamy garlic Caesar, brioche croutons 
 
 

Traditional breakfast Favorites 

Three Eggs Any Style Bacon or Turkey Sausage Circa Potatoes       $14 
Eggs Benedict English muffin, Canadian bacon, Hollandaise Sauce     $14 
Smoked Salmon Old School Garnish, Toasted Bagel        $16 
French toast blueberry sauce whipped cream          $12 
Buttermilk pancakes maple syrup, whipped butter     $12  

 
Circa 59 Specialties 
 

Egg White Frittata         $16 
                         Marinated Tomato, Basil, Mozzarella, Balsamic reduction 

Breakfast pizza         $13 
Toasted English muffin, scrambled eggs, Canadian bacon 
Jack cheese, hollandaise  
Huevos Rancheros         $14 
over medium eggs, Corn Tortilla, Chorizo, chili Verde, Avocado  

 So-Cal Omelet        $15  
 Tomato, avocado, sugar cured bacon, jack cheese 
 Circa potatoes 
 Crispy Fish Tacos         $14 

Avocado, Tomato, Cabbage, Sriracha Aioli  
Circa 59 12oz Angus burger      $16 
Mango Relish, Pickled Jalapeños, Mustard Aioli 
Crispy Northern Slaw, potato bun  
Classic tuna nicoise       $17 
Seared ahi tuna, haricots verts, frisee lettuce, marinated tomatoes, 
Red bliss potatoes, olive tapenade, hardboiled egg 
Entrée          $24 
Three Cheese Grilled Cheese      $12 
Provolone, Fontina, Boursin, Asiago, 
Tomato, Sourdough Bread, Truffle Fries  
Chicken Panini        $15 
Burrata, Pesto, Oven Roasted Tomato, Balsamic reduction 

 

     Specialty beverages 

 Cappuccino   $5  

 Espresso   $4 

 Doppio   $5 

 Coffee Flavoring  $1 

 French press coffee  $6/$8 

 

 

 

 

Bloody Mary   $7 

Mimosa    $7 

Bellini    $7 

Champagne   $7 

Ramos fizz                               $7 

 


