€9gs
fwo eggs your way O, meat 8

steak & eggs — ny strip steak, two eggs your way 15

& austin texas — jalapedio comn buttermilk biscuits, bacon, eggs,
chorizo gravy 11

achiote chicken chilaquiles — eggs, charred tomato salsa, avocado,
crispy forfilla, cofija, sour cream 11 gf

smoked salmon — herb cream cheese, hard-boiled egg, capers,
fomato, arugula, grilled bread 13

tofu scramble — spinach, tomato, onion, soy sausage 8.5 v

pepper crusted bacon stack — fomato, spinach, fexas toast,
black pepper parmesan sauce, eggs 10

braised short rib skillet — peppers, onions, cheddar, pofatoes,
chili sauce, eggs 11 gf

irish skillet — comed beef hash, onions, peppers, cheddar,eggs 10 gf

garden skillet — fomatoes, zucchini, onions, mushrooms, peppers,
potafoes, spinach, jack cheese 8.5 vg gf

sanfa monica frittata — spinach, tomato, peppers, onions,
avocado, goat cheese 9 vg gf

omelets

veg-out — spinach, fomato, zucchini, onions, peppers,
mushrooms, jack cheese 8.5 vg

hippie — spinach, basil goat cheese, tomato jam 9.5 vg

spicy feta — fresno chili’s, arugula, onion, tomato 10 v
picy g g

el guapo — gudiillo pork, charred tomato salsa, cilantro, avocado,
crispy tortilla, cotfija 10.5

city farm — chicken apple sausage, spinach, goat cheese 10.5

eggs benedict

all english muffins are multigrain

fraditional = english muffin, ham, poached eggs, hollandaise 10

O caprese — english muffin, tomato, basil, mozzarella, poached eggs,

balsamic, hollandaise 9.5 vg

paris — pretzel croissant, grilled ham, brie, poached eggs, chive,
fruffle hollandaise 12

vegan — english muffin, chorizo seitan, black bean,
pico de gallo 9.5 v

Goodness

Certified Organic Produce

FARM FRESH
EGGIAND'S B |
BEST
g) P

cakes, crepes & toasts

choice of batter: buttermilk, multigrain, vegan, or gluten free

prasino cakes — simple 7.5 berry compote 9.5 vg

O carrof cakes — fresh grated carrot, cinnamon, nutmeg, golden raisins,

sweet cream, pecans 10 vg
ginger snap cakes — crystalized ginger, blueberry compote 10 vg

simple french toast — brioche, créme brulée custard 7.5 vg
berry compote 9.5 vg

banana bread french toast — créme brulée custard, bananas,
créme de banana, candied pecans 10 vg

prefzel croissant french foast — créme brilée batter,
white chocolate sauce, salted caramel 10 vg

healthy french toast — multigrain bread, egg whites, cinnamon,
nutmeg, fruit compote 9.5 vg

chocolate hazelnut crepes — fresh bananas,
strawberry compote 9.5 vg

florentine crepes — scrambled eggs, spinach, onions, fomatoes, feta,
hollandaise 9.5

bananas foster crepes — rum sautéed bananas, caramel, cinnamon,
sugar 9.5 vg

amish chicken crepes — spinach, mushroom, bacon, tomato,
parmesan cream 1 1.5

fruits & grains

O steel-cut oatmeal — pecans, bananas, brown sugar 6 vg

acai bowl — apple juice, mango, banana, goji flax granola,
honey @ vg

greek yogurt — dried fruit, goji flax granola, honey, mint 8.5 vg

sides

meat choices: chernywood smoked bacon, sausage links, ham,
chicken apple sausage, soy sausage 4.5

seasonal fruit 6 v gf

sweet pofafo hash 4 v gf
pancakes 3.5 v gf
additional egg 2

egg whites 4

multigrain bagel 3.5 v

substitute housemade glutenfree bread 2
substitute eggs whites 2

O prasino signature items  (vg) vegetarian  (v) vegan  (gf) gluten free

18% Service Charge Added to Parties of Six or More

"The Department of Public Health advises that consumption of raw or undercooked foods of animal origin,
such as beef, eggs, fish, lamb, pork, poultry or shellfish may result in an increased risk of foodborne illness.
Individuals with certain underlying health conditions may be at higher risk and should consult

with their physician or public health official for further information.”





