FATHER'S DAY

wl
L
- June 21st, 2026

a1 DELAVEAGA

For The Table
Banana Bread Muffins

House Focaccia

Our House Focaccia Served with an Herb
Whipped Butter

Avocado Toast

Avocado e Pickled Red Onion « Arugula « Cotija
Cherry Tomatoes + Lox

Salads

The Classic Wedge Salad

Farms Romaine « Local Blue Cheese « Bacon e
Cherry Tomatoes « Focaccia Croutons « House
Blue Cheese Dressing

The Caesar Salad

Local Farms Romaine « Gran Padano  House
Croutons with our House Caesar

The Sweet Side

Served with Choice of Eggs (Any Style) and
Bacon or Sausage

Oatmeal Pancakes

Classic Pancakes

2 Fluffy Pancakes « Whipped Butter « Maple
Syrup

French Toast
Brioche Bread « Fresh Berries ¢ Whipped Butter

and Maple Syrup

Classic Waffles
Served with Whipped Butter and Maple Syrup

DelLa Jam Fried Chicken Tenders &
Corn Waffles
Served with Whipped Butter and Maple Syrup

Add: (1)Egg +3, Avocado +3, Chicken +9
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Brunch Entrées

All Egg Entrées Are Served with Southern Style Potatoes

Aji Verde Steak Bowl 26
Roasted Corn « Peppers « Red Onions « Avocado e
Yukon Potatoes ¢ Rice  Cilantro ¢ Aji Verde Sauce

BSAT Benedict 20

English Muffin « Poached Eggs e Bacon « Spinach,
Avocado  Tomato « Smoked Paprika « Hollandaise

Fritatta with Ham and Gruyere 20
Served with Side Spring Salad
Classic Benny 20

English Muffin « Poached Eggs « French Ham e
Hollandaise

Greek Scramble
Tomato eSpinach e Olives « Feta Cheese

Full Round
Two Eggs » Sausage or Hickory Bacon
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Sandwiches

All Sandwiches Served with Fries or House Chips

Mediterranean Chicken Sandwich
House Focaccia » Pesto « Provolone Cheesee 22
Roasted Pepper « Onion & Arugula

Croissant TBLT with Cheese & Avo

Turkey ¢ Bacon e Lettuce « Tomato « Cheddar e 22
Avocado e« Garlic Aioli
French Dip 22

Eye of Round « Gruyere Cheese « Au Ju

Horseradish Crémee Served on a Sweet Roll

The Smashburger 22
Premium Brisket e Short Rib and Chuck e

Caramelized Onions « Garlic Aioli « House Pickles
White Cheddar « Sweet Roll

The Chickpea Sandwich 20

Chickpea « Fennel « Avocado « Tumeric Pickled
Onions « Arugula eTomato e Toasted Grain Bread

Split Plate Charge $4

We choose only local farms & organic purveyors.
Thank you from our kitchen: Julia, Gino, Omar, Tony, Maggie, Bridget and Francisco

*All our foods are prepared in a kitchen where shellfish and other seafood, nuts, gluten and other allergens are present, and our menu descriptions may not include all
ingredients. We are unable to guarantee items are 100% free of allergens. Consuming raw or undercooked meats, seafood, or eggs may increase your risk of food-borne illness
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