
STARTERS
FRESH BAKED BLUEBERRY MUFFIN OR CROISSANT | 8 
Whipped Butter, Seasonal Jam 
PURE FRUIT |  15 VG | GF
The Very Best of Local, Seasonal Fruit 
SHRIMP COCKTAIL |  28
5  poached Jumbo Tiger Prawns, Horseradish Cocktail
Sauce, Lemon 
AVOCADO TOAST |  18 V
Multigrain Bread, Arugula, Evoo, Heirloom Cherry
Tomatoes, Shaved Radish, Parmesan, Cage Free Egg 
LOX* | 20
 Bagel, Capers, Cream Cheese, Shaved Red Onions,
Lemon 
THE PARFAIT |  Half 7 | Full 12 VG | GF
Greek Yogurt, Hemp Seed, Cocoa Nib, Peanut Butter
Powder, Banana 
BREAKFAST OVERNIGHT OATS |  Half 7 | Full 12 V | GF
Almond Milk, Oats, Apple, Carrot, Raisin, Walnut
CHEESE & MEAT BOARD |  35
Chef’s Selection of Artisan Cured Meats & Cheese with
Fruits, Nuts, Pickled Vegetables
HUMMUS CRUDITE | 15 | VG
Roasted Garlic, Grilled Naan
BAJA STRIPED BASS AGUACHILE | 22 | GF
Avocado, Cucumber, Citrus, Tomato, Plantain Chips

GRIDDLED
SUMMER STRAWBERRY PANCAKES |  18 | V
Grand Marnier Strawberry Flambe with Vanilla
Chanitlly
BUTTERMILK PANCAKES | 16 | V
 Sugar Dust, Pure Maple Syrup, Whipped Butter 
BELGIAN WAFFLES | 18 | V
 Carlsbad Strawberries, Whipped Cream 

HEARTY PLATES

 BRUNCH

CHILAQUILES |  20
Boraccho Beans, White Cheddar, Queso Fresco,
Avocado, Eggs, Guajillo Chile Sauce 
QUINOA BOWL |   22 V | G
Spinach, Wild Mushrooms, Asparagus, Organic
Quinoa, Avocado, Sprouts, Smoked Almond
Romesco
AMERICAN BREAKFAST | 20
Two Eggs, Choice of Breakfast Meat, Roasted
Potatoes, Choice of Toast 

CALIFORNIA |  20 GF
Spinach, Tomato, White Cheddar, Avocado 
20|TWENTY |  22 V | GF
Egg Whites, Asparagus, Mushrooms, Spinach,
Goat Cheese, Basil Pesto
THE WHOLE HOG |  22 GF
Sausage, Bacon, Ham, Cheddar, Poblano Chili 

OMELETS
Served with 20|Twenty Potatoes

 BENEDICTS 
Served with 20|Twenty Potatoes &
Cage Free Poached Eggs
CLASSIC |  22
Smoked Pork Loin, English Muffin,
Hollandaise 
SMOKED SALMON* |  22
Smoked Salmon, Shaved Red Onion, Arugula,
Caper Dill Hollandaise, English Muffin 

FARM & FIELD
CAESAR SALAD | 14 | VG
Reggiano, House Caesar Dressing, White Anchovy, Herb
Crouton
HEIRLOOM TOMATO & SUMMER MELON SALAD 16 | VG|GF
Burrata, Proscuitto, Petit Greens, Saba & XVOO
KALE QUINOA SALAD | 14 VG|GF
Lemon Ginger Vinaigrette, Dried Apricot, Toasted
Pepitas, Almond, Parmesan
Add on Protein| 10 GF
Salmon
Grilled Chicken
Shrimp
STEAKHOUSE BURGER | 20
Premium Blend Ground Chuck, Brisket & Short Rib 1/2lb
Patty, Thick–Cut Neuske Bacon, Grilled Onion, Aged
White Cheddar, Lettuce, Tomato, House Sauce, Pickle,
Parmesan Fries
CLUB | 19
Roast Turkey Breast, Neuske Bacon, Avocado, Lettuce,
Tomato, House Aioli, Sourdough
QUINOA CHAUFA |  24 VG|GF
Romesco, Stir Fry Farmers Market Vegetable Quinoa
LOBSTER RISOTTO | 26
Poached Egg, Parmesan, Gremolata

CONTINENTAL BREAKFAST | 22
Steel Cut Oats | Hand Crafted Granola, Brown
Sugar, Fresh Fruit & Berries, Choice Of Toast,
Bagel Or Croissant
Coffee | Choice Of Juice

ELIXIRS | 12 VG | GF
GREEN MONSTER | Kale, Spinach, Avocado, Banana,
Pineapple, Mango, Coconut Water
RECHARGE | Carlsbad Strawberry, Banana, Blueberries,
Dates, Almond Butter, Almond Milk, Chia Seeds
KALE-IFORNIA | Kale, Green Apple, Cucumber, Ginger,
Parsley
REFRESH | Carrot, Cara Cara Orange, Turmeric

ADDITIONS
Fruit Cup | 8
2 Eggs |  8
Bacon | 10
Pork Sausage Links | 10
Chicken Apple Sausage | 10
Steel Cut Oats | 10
Seasonal Berries | 10
Cereal | 8

A suggested 18% gratuity will be added to parties of 8 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness

Saturday - Sunday 9AM - 2PM
Bottomless Mimosas $18 per person- 2 hour limit 


