
b  o  u  l  e  t  t  e  s   l  a  r  d  e  r    
S A M P L E 
 
hot multi-grain cereal                         7.5 
 giusto�s organic rye, wheat, barley and oats 

walnuts, currants, brown sugar and flax seeds 
 

b/L lebbne (yogurt) with rose petal jam and rose syrup                 9.5 
  
fresh bellwether farm jersey cow ricotta 

with coffee-poached dates, pistachios, sunflower honey           10.5 
 
poached eggs with fresh dungeness crab                        16.5 

pure sesame oil, japanese sea salt 
baby tatsoi greens 

 
scrambled egg sandwich with crumbled cevrin goat cheese                     14 

crunchy batavia lettuce 
 
d.o.p. cheeses from italy                            18 
 salva cremasco, oil cured goat cheese, bleu del moncenisio  
 warm walnut focaccia 
 
toasted assorted breads                            5.5 

sweet butter and jam 
 
* please, no split orders 
 

b e v e r a g e s 
freshly pressed orange juice                  5.75 
iced english breakfast tea                                    3.75  
lauretana natural sparkling mineral water (.75l)                              6.5 
blue bottle three african beans coffee, french press                  8/2.75 
assorted teas                                  3.50 
 chamomile, english breakfast, earl grey 
 verbena mint, dragon pearl jasmine   
eastern european style chocolate hot or cold                  4.5 
iced soy milk with cinnamon     3.25 
 
 
Amaryll Schwertner and her staff articulate and enliven ingredients from 4 Sisters, 
Ella Bella, Mariquita, Marin Roots, Star Route, Full Belly, Marin Sun, Short Night, Hamada 
and Riverdog Farms as well as Niman Ranch, Acme Bread, Anna’s Daughters Bread, 
Cowgirl Creamery, Fra’Mani  Fresca Italia, and from the many other sustainable producers 
who supply us  with beautiful products. 
 


