
juices & milk

DAily breAkfAst COFFEE BAR

ORANGE JUICE [3.50]

CRANBERRY [3.50]

WHOLE MILK [3.50]

CHOCOLATE MILK [4]

CAFE MOCHA 
CAFE LATTE 
CHAI LATTE 

HOT BAGGED TEA 
FRESHLY-BREWED COFFEE 

CARAMEL MACCHIATO 
CAFE AMERICANO 

CAPPUCCINO 
ALTERNATlVE MILK OPTIONS 

Almond or Oat 
FLAVOR SYRUPS 

[5.00]
[4.75]
[5.00]

[4.25]
[SM 2 / LG 3.50]

[5.75]
[4.50]

[4.75]

[+1]
[+0.60]

A 2.5% Service Fee is applied to all transactions, which allows us to proudly pay above minimum wage to our deserving employees. The following major food allergens are
used as ingredients: milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify a food service employee for information about these

ingredients. We appreciate your understanding. Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness. 031826

WARM DONUT HOLES [9]
Tossed in Cinnamon Sugar, Served with Chocolate
Sauce, Classic Glaze and Farm Stand Seasonal Jam

AVOCADO TOAST [13]
Rustic Multigrain Toast, Avocado, Tomatoes,

Bulgarian Feta, Hard Boiled Egg, Balsamic Drizzle

CLASSIC BREAKFAST SANDWICH [8]
Choice of Applewood Bacon -or- Sausage Patty with 

American Cheese & Local Fried Egg* on English Muffin 
Add Hashbrown Cake [+1.75]

PEBBLE BEACH SUNRISE* [12] 
Two Local Eggs*, Applewood Bacon or Sausage Patty,
Hash Brown Cake & Choice of Bread or English Muffin

BREAKFAST BURRITO [14] 
Local Scrambled Eggs*, Sausage, American Cheese,

Bell Peppers, Onion, Sriracha Crema, Hashbrown Cake

CLASSIC PANCAKES [12]
Two Pancakes, Served with Applewood Bacon and

Local Maple Syrup | Upgrade to Chololate Chip [+2]

Ørchard Espresso, Henny B’s Honey, Organic Lavender
Syrup, Oat Milk, Finished with Estate Honey Drizzle

HENNY B’S HONEY LAVENDAR OAT LATTE [6]

MATCHA LATTE [6.00]

White Peach, Caramel, Ørchard Espresso, Whole Milk,
Graham Cracker Dust, Caramel Drizzle

ICED PEACH CRUMBLE MACCHIATO  [6]

Ceremonial Matcha, Basil-Infused Strawberry, Whole Milk,
Fresh Basil

ICED GARDEN MATCHA [6.50]

White Chocolate & Toasted Coconut, Ørchard Espresso,
Coconut Milk & Grated Shavings 

COCONUT CRÈME LATTE [6]

Signature Chai, Ørchard espresso, Salted Caramel &
Cinnamon, Whole Milk finished with Sweet Cream,

Cinnamon Dust, and Caramel Drizzle

DOCKSIDE DIRTY CHAI [6]

Sprite, Grenadine, Sweet Cream Foam, Topped with a
Maraschino Cherry

CHERRY CREAM SODA [6]

ASK ABOUT OUR ASSORTMENT OF 
FRESH PASTRIES!
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