
~ BRUNCH MENU ~
BEVERAGES

SMALL PLATES

SALADS

Evian (still) or Pellegrino (bubbly) 750ml 6

Orange Juice 3.5 (sm) / 5 (lg) Cranberry, Pineapple, Apple and Tomato Juice 2.75 (sm) / 4 (lg)

Fresh Made Lemonade 2.5 Fresh Brewed Iced Tea 2.5

CAFE MOTO
Espresso 3 Cappuccino 4 Café Latte 4 Café Mocha 4 (extra shot 2) Viennese Blend Coffee and Decaf 2.75

Tazo Herbal Hot Teas 2.5 Ginger Peach (decaf) “Republic of Tea” 4.5 (500ML)

Arugula Salad with roasted beets, oranges, shaved fennel, toasted pistachios and honey-ricotta toast 13

Heirloom Tomato, avocado, cucumber, grilled corn, cilantro, cotija cheese, chipotle vinaigrette 13

Kale Salad with toasted pine nuts & pomegranate seeds, feta and lemon vinaigrette Half Portion 7 Full Portion 10

Wedge Salad with gorgonzola, lardons, pear tomatoes and a creamy blue cheese dressing 12

Croce’s Classic Caesar Salad with hearts of romaine, garlic croutons and Grana Padano cheese Half Portion 7 Full Portion 10

Ahi Tuna Crudo with pickled jalapeños, oranges, 
kumquats and mint 14

Calamari Frito, fresno chilis, chipotle aioli,                  
basil marinara 15

Fried Stuffed Squash Blossoms with herbed 
mascarpone, angry sauce and basil pistou 12

Firecracker Shrimp with chipotle aioli 15

Foie Gras Torchon, quince jam, watermelon radish 19

Fresh Seasonal Fruit with house-made sorbet, vanilla 
yogurt and granola 12

Crispy Brussels Sprouts, balsamic, parmesan 11

Add Chicken 7  •   3 Shrimp 9  

Very Happy Hour 
Mon-Sun (4pm - 6pm and 10pm-close)

Harvest Mondays 
$5 Wines, Well Drinks and Draft Beers        

Date Night Wednesdays 
$49 for 2: Shared Appetizer, 2 Entrees & Bottle of Wine

Live Music 
Live Music Every Night 

Free Live Music Saturday and Sunday Brunch 
Monday-Tuesday- Wednesday: No Cover (special events not included)

Thursday through Sunday: $10 Cover



HOUSE FAVORITES

SANDWICHES

Eggs Benedict with choice of bacon or black forest ham, and home fries or fresh fruit 12

Duck Confit Benedict with truffle hollandaise and choice of home fries or fresh fruit 15

Bananas Foster French Toast whipped cream and powdered sugar 11

Breakfast Quesadilla, grilled flour tortilla with scrambled eggs, roasted pasilla chiles, applewood smoked bacon, sharp 
cheddar & jack cheese 12

Huevos Rancheros corn tortillas topped with black beans, sofrito sauce, melted jack cheese and two over medium eggs 
10 add Chorizo 12

Fresh Seasonal Fruit with house-made sorbet, vanilla yogurt and granola 12

Brioche French Toast  choice of crème fraiche or whipped cream, maple syrup, cinnamon and powdered sugar 9 
3 oz Pure Maple Syrup available for 1.50

Buttermilk Souffle Pancakes with Grand Marnier berry compote and maple syrup 10

Two eggs any style applewood bacon or chicken-apple sausage, choice of home fries, fresh fruit or toast 12

Farmer’s Market Omelette sautéed seasonal vegetables with cheddar and jack cheese 12

Spanish Omelette chorizo, roasted pasilla chiles, green onions, mushrooms with jack cheese and a sofrito sauce 13

Smoked Salmon Omelette with fresh dill, green onions, capers and cream cheese 14

Build your own Omelette with choice of home fries or fresh fruit. Choose up to four items, veggies; caramelized onions, 
sautéed Forest mushrooms, roasted red peppers, spinach, squash, cheese; Monterey jack cheese, pepper jack cheese, 
cheddar or feta. Meat or Fish; applewood smoked bacon, chicken-apple sausage, ham, smoked salmon, sauce; sofrito, 
pico de gallo or guacamole 13

served with Park West Fries and Sriracha ketchup or side of fruit

American Kobe Burger Bread & Cie sesame bun, lettuce, tomato, and red onion, served with Park West Fries and 
Sriracha ketchup or side of fruit  14    add: cheddar, Gruyère or gorgonzola 1.50, bacon 2, mushrooms 2, avocado 1.50

Ahi Tuna Banh Mi with pickled vegetables, jalapeños and cilantro mayo on a buttered toasted hoagie roll 15

Mediterranean Wrap GF tortilla, red pepper hummus, tomato, kalamata olive, feta cheese and mixed greens, served with 
Park West Fries and Sriracha ketchup or side of fruit  12  add chicken 15

Heirloom Tomato BLT with pepper bacon, romaine lettuce and honey garlic aioli on toasted wheat bread 13 add egg 14

Jamaican Jerk Chicken with papaya-mango salsa, pineapple cole slaw and cilantro aioli on a toasted hoagie roll, 
served with Park West Fries and Sriracha ketchup or side of fruit 15

Cuban Sandwich brined and pan seared pork chop, Black Forest ham, melted Gruyère cheese, pickles and a dijon aioli 
on a toasted hoagie roll 14

Southwest Turkey Club oven roasted turkey breast, bacon, avocado, chipotle aioli, lettuce tomato and onion
on three slices of toasted wheat bread 13

Asian Chicken Meatball Sliders with pickled vegetables, jalapeños, cilantro and Sriracha aioli, served with Park West 
Fries and Sriracha ketchup or side of fruit 14

Battered Shrimp Tacos corn tortillas, tomatillo salsa, salsa fresca, pineapple cole slaw, avocado, lime and rice 12


