VAGA

BRUNCH MENU

Schramsberg Blanc De Blancs | 20
Mimosas & Classic Spicy Bellini | 24

— FORTHE TABLE —

FRESH BAKED PASTRIES 9
Daily Flavors - Gluten Free Available
AVOCADO TOAST 16

Smashed Avocado - Pickled Onions
Summer Shoots - Za'atar

Add 2 Eggs +6 | Add Smoked Salmon +12
SMOKED SALMON TOSTADA 20

Lemon-Dill Créme Fraiche - Crispy Capers
Smoked Trout Roe - Heirloom Corn Tortilla

LOBSTER FLATBREAD ™" 30
Brown Butter Braised Leeks - Mornay - Truffle - Charred Lemon
AMERICAN WAGYU TOAST 34

Whipped Goat Cheese - Wild Mushrooms - Bone Marrow Butter
Two Sunny Eggs

— SWEET —

PONTO PANCAKES 20

Blueberry Pancakes - Whipped Ricotta
Lemon Poppyseed Crumble

Choice of: Buttermilk or Buckwheat®

CHALLAH FRENCH TOAST 21
Strawberries - Toasted Almonds - Vanilla Labneh

YOGURT BOWL "¢ " 14

Berries - House Granola

Choice of: Vanilla or Coconut Yogurt

CHIA PUDDING "¢/ ¢" 14
Dates - Toasted Coconut
OATMEAL “" 14

Bananas - Cashews - Apricots

Served with a Side of Brown Sugar

___ BREAKFAST
SPECIALTIES

VAGA SCRAMBLE 21

Scrambled Eggs - Oven Roasted Tomato
Crispy Herb Potatoes

Choice of: Bacon or Chicken Sausage

CARNE ASADA OMELET “" 26
Rajas - Roasted Corn - Avocado - Salsa Roja

MARKET OMELET *“ “" 22
Spinach - Roasted Red Pepper - Feta - Crispy Herb Potatoes
*SUNRISE SANDWICH 22

Folded Egg - House-Made Maple-Thyme Pork Sausage

Morita Aioli -Smoked Cheddar - Apple - Arugula - Miso Dressing
Crispy Herb Potatoes - Rockenwagner English Muffin - Bok
Choy

KIMCHI FRIED RICE 20
Bok Choy - Spinach - Scallion-Ginger-Oil - Sunny Egg

BAKED QUICHE 20
Caramelized Onion - Prosciutto - Gruyere

SHAKSHUKA 22
Sunny Eggs - Spicy Tomato Sauce - Avocado

Grilled Sourdough

— BENEDICTS —

English Muffin - Traditional Hollandaise
Crispy Herb Potatoes

AVOCADO & SPINACH "¢ 22
TRADITIONAL BENEDICT 21
SANTA BARBARA SMOKEHOUSE 26
SALMON & SPINACH

VG: Vegetarian | V: Vegan | DF: Dairy Free | GF: Gluten Free | NF: Nut Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness. 20% Service Charge for Dining experiences of 6 guests or more.

— GARDEN —
KABOCHA SQUASH SOUP "¢ ¢ /™ 16
Candied Pepitas - Yuzu Ginger Cranberries - Apple Salsita
HOUSE SALAD 19

Mixed Greens - Cherry Tomato - Cucumber - Citrus Vinaigrette
Pickled Red Onions - Queso Fresco

BAJA CAESAR 18

Baby Romaine - TJ Salad Dressing - Parmesan Cheese
Bolilo Croutons

__ VAGA
CLASSICS

*VAGA BURGER 28

B&B Calabacita Pickles - Monterey Jack - Shaved Onions
Morita Pepper Aioli - Brioche Bun

BATIQUITOS BOWL "¢ ¢" R4

Cider Glazed Acorn Squash - Peanut Mole - Ancient Grains
Brussel Sprouts - Apple - Pomegranate

HARISSA PRAWNS 32
Smoked Gouda Grits - Sautéed Spinach

MARKET FISH 32
Guajillo Salsa - Street Corn Slaw - Corn Tortillas
PETALUMA CHICKEN SANDWICH 24

Garlic Aioli - Smoked Cheddar - Jalapeno Cabbage Slaw
Avocado Smash - Prager Brothers Sea Salt Bun

BLACKENED SALMON BURGER 24
Yuzu Aioli - Sweet Chili - Slaw - Brioche Bun
DUCK CARNITAS HASH 24

Sunny Duck Egg - Sweet Potatoes - Spring Onion - Kimchi
Avocado Salsa

— SIDES —
*One Egg |3 *Two Eggs| 6
Toast | 4 Single Pastry| 5
Potatoes | 6 Bacon| 8
Fruit |7 Avocado| 7
Roasted Tomato | 5 French Fries| 6
Chicken Sausage | 8 Smoked Salmon | 12
Grilled Chicken |10 Grilled Steak | 14
Prawns (2) |16

— COFFEE —

SEVEN SEAS COFFEE
Brewed Coffee | 6

— TEA —

ART OF TEA
Rose Black | 6
English Breakfast | 6
Jasmine Reserve | 6

Espresso |5
Cappuccino |7
7

Latte Earl Grey Créme | 6

STEHLY FARMS COLD
PRESSED JUICES

ALKALIZE - GREEN JUICE 10

Cucumber - Apple - Kale - Romaine - Spinach - Celery - Lemon
Parsley - Ginger

DETOX JUICE 10

Orange Juice - Beet - Carrot - Apple - Spinach - Celery - Lemon
Parsley - Ginger




