
Americano

Espresso

Drip Coffee

Double Espresso

Latte

Coffee 

Cappuccino

Macchiato

$3.50
$3.00
$4.00
$4.00
$4.50
$4.50
$6.00

Matcha Latte $6.50

Wine
Whites

Sauvignon Blanc
The Champion

$10/$39
Glass/Bottle

Chardonnay
41 Highlands

$9/$35

Pinot Grigio
Villa Alena

$9/$35

Merlot
Maddalena

$13/$48

Cabernet Sauvignon
41 Highlands

$9/$37

Reds

Rosé
Rosé
Mariella

$8/$32

Sparkling

Prosecco
Fratelli Cozza

$10/$39

California Champagne
San Antonio

$10/$39

Pinot Grigio
Nora Grace Cellars

$10/$39

Rose Excellence
Louis Perdrier

$10/$39

Extra Special Bubbles

Prosecco Gold V.S.
Stella Rosa

$15/$60

Rosé Pink V.S.
Stella Rosa

$15/$60

Love Series America’s
Favorite
Stella Rosa

$15/$70

Soda cans

Bottled water

Soft drinks
Coke, Sprite, Fanta, Diet Coke, Coke Zero

$3.00

$2.00

San Pellegrino
Sparkling Water, Flavoured Sparkling Water
(Orange/Lemon)

$6.00

Orange Juice $5.00

Beer Can 12oz

Beer 

805, Pacifico, Corona, Heineken, IPA, Hazy IPA,
Modelo, Vodoo Ranger, Corona

$8.00

Draft Beer 16oz
805, Pacifico, Modelo, Coors Light, Santa
Monica IPA

$11.00



Conte Spritz

Limoncello Spritz

Hugo Spritz

Vermouth Spritz

Mimosa

Gemist/Gemajzer

Bevanda

White Wine & Sparkling Water

White Wine & Still Water

$15.90

$11

$10

$15.90
$15.90
$15.90

$13

Dog menu

Organic Homemade Dog Ice Cream $7.50
Oats, Yoghurt, Fruit (Banana / Blueberry), Spirulina

Pupuccino $6.00
Frothed Milk Sprinkled with Spirulina 

Pup Cup $6.00
Low Fat Whipped Cream Sprinkled with Spirulina

Bougie Burger Patty
Unseasoned Ground Beef, Whipped Cream, Homemade Biscuit

$10.00

Spritz



French Toast
Toast, Egg, Milk, Butter,  Fruit Compote, Maple Syrup, Chocolate Sauce

$15.50

Breakfast Burrito
2 Eggs Scrambled with Black Beans, Mozzarella, Guacamole, Bacon, Sausage, Potato Pancake,
Pico de Gallo, Sour Cream

Breakfast Croissant
Fried Bacon, 2 Poached Eggs, Arugula, Mozzarella, Garlic Aioli, Potato Pancake, Pico de Gallo,
Sour Cream

Edamame
Cooked Immature Soybeans with Coarse Salt

Spicy Edamame
Cooked Immature Soybeans with Sriracha + Spicy Mayo

$15.50

$17.50

$5.00

$5.00

Crepes
Nutella, Strawberry, Blueberry, Vanilla Ice Cream

$14.50

$15.00Flatbread Margherita
Tomato Sauce, Basil Pesto, Mozzarella Cheese, Arugula, Olive Oil, Fire Roasted Tomatoes,
Balsamic Glaze

Hot Dog
Bun, Sausage, Crushed Bacon, Jalapeño, Basil, Pesto, Fetta Cheese, Ketchup/Mustard/Mayo,
Potato Pancake, Pico de Gallo, Sour Cream

$15.00

Ceviche
Shrimps, Cucumber, Pico De Gallo, Avocado, Lime Wedge

$15.00

Hummus Extra Mega Dip
Kalamata Olives, Olive Oil, Cucumber, Fire Roasted Tomatoes

$13.50

Food Menu

Please be advised that our food may have come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish or
fish. If you have food allergy or a special dietary requirement please inform a member of the hospitality team. Thank you.



Burger
Brioche Bun, 100% Local Natural Beef, Melted
Mozzarella, Pickled Onions, Garlic Aioli, Iceberg Lettuce,
Tomato, Bacon, Guacamole, Sauce, Potato Pancake,
Pico de Gallo, Sour Cream

Old Time Classic $18.50

Burgers

Salmon Burger
6oz Salmon Patty, Runny Egg, Guacamole, Arugula,
Garlic Aioli, Potato Pancake, Pico de Gallo, Sour Cream

$19.50

Shrimp Burger
6oz Shrimp Patty, Arugula, Tomato, Garlic Aioli,
Guacamole, Potato Pancake, Pico de Gallo, Sour Cream

$20.50

Impossible Burger
Impossible Patty, Mozzarella, Arugula, Tomato, Pickled
Onions, Garlic Aioli, Guacamole, Potato Pancake, Pico
de Gallo, Sour Cream

$18.50

Add-ons
Cheese, Bacon, Egg, Potato Pancake $3
“Izu” Option - Extra Patty $5

Pizza
Cheese
Red Sauce, Mozzarella, Olive Oil

$19.00

Pepperoni

Bacon

Pepperoni, Red Sauce, Cheese, Olive Oil

Mozzarella, Bacon, Red Sauce

$22.00

$23.00

Veggie
Mozzarella, Fire Roasted Tomatoes, Onions,
Bell Peppers, Red Sauce,, Olive Oil

$22.00

Extras
Gluten Free Crust $4
Cheese, Bacon, Fire Roasted
Tomatoes, Egg, Pepperoni

$3

*The images shown are for illustration purposes only and
may not be an exact representation of the product.

Please be advised that our food may have come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish or
fish. If you have food allergy or a special dietary requirement please inform a member of the hospitality team. Thank you.


