RESTAURANT · BAR · VIEWS

WEST

MONDAY - FRIDAY 6AM - 11AM

BREAKFAST CLASSICS
build a benedict

| $22

poached eggs, hollandaise, english muffin, hashbrowns
your choice of: spinach, canadian bacon, smoked salmon or lump crab
$4 upcharge for salmon or crab

brentwood breakfast |

$21

two eggs any style, hashbrowns, choice of toast & breakfast meat

breakfast burrito

| $18

scrambled eggs, chicken sausage, cheddar, pico de gallo, guacamole, hashbrowns
add steak $8

shakshuka

| $14

bagel & lox

| $22

slow roasted spiced stew of tomatoes, peppers, garlic, two fried eggs, served with rustic bread
smoked salmon, sliced tomato, capers, sliced red onion, boiled egg, choice of bagel

fried chicken & cornbread waffle
serrano maple syrup, honey butter

skirt steak & eggs

| $22

| $34

2 eggs any style, hashbrowns, roasted cherry tomatoes

frittata or scramble

| $20

choose any 4 ingredients: ham, prosciutto, bacon, sausage, grilled chicken, spinach, broccoli, asparagus,

mushroom, tomato, onion, bell pepper, cheddar, swiss, feta, goat cheese, served with hashbowns
additonal items: $1.00ea

protein plate

| $24

egg whites, spinach scramble, sliced avocado, chicken breast

chilaquiles

| $16

a traditional breakfast dish of corn tortillas in a spicy tomatillo stew, two eggs over medium,
queso fresco, sour cream, avocado, cilantro

sunrise sandwich

| $18

fried or scrambled, choice of meat & cheese
choice of: bagel, croissant, toast or english muffin, served with hashbrowns
a 20% gratuity charge will be added to the final bill for parties of 6 or more

FROM THE GRIDDLE
buttermilk pancakes

| $16

almond french toast

| $18

choice of full or half stack
choice of blueberry, strawberry, chocolate chip, banana or plain
corn flaked crust, mixed berries, maple syrup

belgian waffle

| $16

candied walnuts, bananas, whipped cream, caramel sauce

ON THE LIGHTER SIDE
avo smash on multigrain

| $16

smashed avocado, heirloom tomato, radish, micros greens, lemon oil, balsamic glaze
add 2 eggs any style $8

seasonal sliced fruit

| $16

served with banana bread

granola parfait

| $12

greek yogurt, mixed berries, honey almond granola

steel cut oatmeal

brown sugar, raisins

acaî bowl

| $10

| $18

acaî pureé, greek yogurt, berries, bananas, mangoes, granola, coconut flakes

SIDES

BEVERAGES
coffee / hot tea | $6
espresso / cappuccino / latte | $6

| $6
breakfast meats | $8
hashbrowns

ham, smoked bacon, pork sausage,
chicken apple sausage

pastries

$2 upcharge for double

| $6

muffins, croissant, chocolate croissant

bagel

| $6

toast

| $4

| $40

bottle of sparkling wine on ice served with flight of
orange, pineapple, mango and grapefruit juice

angeleno bellini or mimosa |

plain, everything

$14

sparkling wine, peach purée or orange juice

white, wheat, sourdough

smoked salmon | $14
two eggs cooked any style

west mimosa

westwood bloody mary
vodka, tomato juice, spices

| $8

a 20% gratuity charge will be added to the final bill for parties of 6 or more

| $14

