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Substitute egg whites +2
SMOKED BRISKET HASH*
Potatoes ¢ red onions ¢ bell peppers ¢
rosemary ¢ 2 up eggs ° chipotle cream 18
VEGGIE HASH* (V) )

2 up eggs * Brussels ¢ bell peppers ¢
potatoes « mushrooms ¢ black beans ¢
jalapenoes e frisee ¢ goat cheese 16.5

DENVER-ISH SCRAMBLE*

Canadian bacon ¢ Portuguese linguica
sausage * tomatoes ¢ bell peppers ¢ red
onions ¢ cheddar ¢ parmesan truffle potatoes 16

STEAK & EGGS*

Steak * 2 eggs ¢ parmesan truffle
potatoes * roasted fomato 23

PLAIN JANE*

2 eggs * bacon or Porfuguese linguica sausage *
parmesan trufle potatoes or fruit » roasted tomato 15

THE BREAKFAST SAMMY*

Cheddar ¢ scrambled eggs * smoked furkey * Canadian
bacon ¢ brioche bun ¢ parmesan fruffle potatoes 15.5

GOOD OL’' BENNY*

English muffin ¢ Canadian bacon ¢ poached
eggs * hollandaise ¢ parmesan truffle
potatoes ¢ roasted tomato 16.5
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THE BREAKFAST BURRITO*

Scrambled eggs ¢ black beans ¢ potato ¢ cheddar
mashed avocado ¢ salsa fresca ¢ sour cream
Served wet with your choice of red or green salsa 17.5
Add Your Choice of Meat +3:

Bacon e Linguica sausage ¢ Barbacoa

CHILAQUILES* (GF)

Salsa verde ¢ corn tortillas ¢ cilantro ¢ 2 up
eggs * chipotle cream ¢ beef
barbacoa ¢ cotija 16.5

THE BREAKFAST QUESADILLA*

Flour tortilla  scrambled eggs ¢ cheddar ¢« mozzarella
green chiles ¢ beef barbacoa ¢ potatoes ¢ mashed

avocado ¢ salsa fresca ¢ sour cream 15
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GASTROBRUNCH MARY

House bloody mix ¢ lime ¢ shrimp
roasted jalapeno ¢ bacon
tajin rim « stuffed olive 14
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Pick your spirit: Vodka ¢ Gin ¢ Tequila
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WHITE PEACH

Bellinds

Made with prosecco & fruit puree ¢ All Bellinis 11
PARADISE PEAR
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GASTROBRUNCH

Brunch served Saturday & Sunday
from 9am to 3pm

FHouse Specially —

COCONUT PISTACHIO KANAFEE (V)

Shredded phyllo ¢ ricotta & mozzarella
cheese ¢ coconut ¢ orange blossom
syrup ¢ toasted brioche ¢ topped
with pistachios 16

(V) = vegetarian J =spicy (GF) = gluten-free

PWench Teasls

STRAIGHT UP FRENCH TOAST (V) 12

STUFFED FRENCH TOAST (V)

Brioche e fresh berries * mascarpone ¢
vanilla ¢ fresh cream ¢ passionfruit caramel 16

FRENCH TOAST COMBO*

French toast » 2 eggs any style
choice of bacon or Portuguese linguica

sausage 15
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Puanicakes «-------

CHOCO CHOCOLATE CHIP CAKES

Chocolate ganache ¢ chocolate chips ¢
cocoa ¢ powdered sugar ¢ fresh cream 12

STRAIGHT UP PANCAKES (V) 11
PANCAKES COMBO*

Pancakes ¢ 2 eggs any style
choice of bacon or Portuguese
linguica sausage 15
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Cleens

All bread delivered fresh daily from Bread & Cie.

Chicken Breast +3 ¢ Shrimp (4) +7.5

THE CHOPPED CHICKEN SALAD (GF)

Lettuce « Roma tomatoes ¢ mozzarella ¢
vinaigrette ¢ choice of sun-dried tomatoes or Kalamata
olives 14

THE BALSAMIC CHICKEN SALAD (GF)

Mixed greens ¢ Gorgonzola ¢ walnuts ¢
basil « balsamic vinaigrette 14

COBB SALAD (GF)

Romaine ¢ egg * Roma tomatoes ¢
Gorgonzola * avocado ¢ smoked turkey e scallions e
crispy prosciutto ¢ basil ranch 13.75

CAESAR SALAD [ (GF) without croutons ]

Romaine ¢ croutons * Romano * Caesar
dressing 12.5

* Eating undercooked meat/
seafood may increase risk of
food borne iliness, especially

CAFE LATTE 4

®  if you have certain medical
[ ] conditions. CHAI LATTE 5
lced or Hot

CAFE AMERICANO 2.5

BOTTOMLESS DRIP COFFEE 3.5

BLOOD ORANGE
Decaf or Regular

Coffee Caty

Serving Italian CAPPUCCINO 4

ESPRESSO
Single 2.5 Double 4
NITRO COLD BREW 4

HAMMERHEAD 3.5
Drip coffee with espresso shot

LaVazza Coffee
Milk Options:
Whole » Non-fat ¢ Almond

Add Flavor + 1
Vanilla ¢ Caramel

LONG ISLAND ICED TEA
Vodka ¢ rum e tequila ¢ gin * Triple Sec ¢ simple
syrup ¢ lemon juice

SAMMY’S BLOODY MARY
Vodka ¢ bloody mary mix

RED ROCK SUNSET
Rum e« Triple Sec * peach schnapps ¢ pineapple juice

MOJITO

Club soda e simple syrup * white rum ¢ lime juice * mint

Bubbles ~— w -
SPARKLING, MUMM NAPA BRUT PRESTIGE 17 -
SPARKLING, J.P. CHENET BRUT, FRANCE - 43
SPARKLING, ROEDERER ESTATE “LE ERMITAGE”, - 85
ANDERSON VALLEY
CHAMPAGNE, VEUVE CLIQUOT, BRUT, YELLOW - 110
LABEL REIMS, FRANCE
CHAMPAGNE, DOM PERIGNON BRUT, 2006 -- 295
CHARDONNAY, MEIOMI, CALIFORNIA 11 39
SAUVIGNON BLANC, KIM CRAWFORD, NEW 10 36
ZEALAND
CABERNET SAUVIGNON, BROADSIDE, PASO 12 41
ROBLES
PINOT NOIR, MEIOMI, CALIFORNIA 15 49

MOSCOW MULE
Vodka ¢ St. Germain ¢ ginger beer ¢ lime juice

MARGARITA
Tequila * orange liqueur ¢ lime juice * salt

OLD FASHIONED
Bourbon ¢ simple syrup e bitters ¢ orange ¢ cherry

MANHATTAN
Bourbon ¢ sweet vermouth ¢ Angostura bitters ¢ cherry
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iqualite Cocklily oo oooooos

ALL COCKTAILS 11

MICHELADA
Modelo ¢ bloody mary mix

APEROL SPRITZ
Aperol ¢ prosecco e club soda ¢ orange peel

LEMON DROP
Vodka ¢ Triple Sec ¢ simple syrup ¢ lemon juice ¢ sugar

RASPBERRY MARTINI
Vodka ¢ raspberriesz « agave nectar ¢ lemon

NEGRONI
Gin * sweet vermouth ¢« Campari ¢ orange peel

DIRTY MARTINI
Gin * dry vermouth e olive juice e olives

ESPRESSO MARTINI
Vodka ¢ Tia Maria ¢ espresso ¢ vanilla

LAVENDER LADY
Gin * lavender cordial ¢ lime ¢ sparkling wine
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Sammy's is committed to providing locally sourced, organic or sustainable items wherever possible. All cuisine is prepared without butter or artificial trans fat and is created using fresh and natural ingredients. Our chicken is fresh & natural with no artificial iavors,
chemicals, preservatives, or hormones. Warning: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are known to the state of California to cause cancer and
birth defects or other reproductive harm. For more information go to www.Pé5Warnings.ca.gov/restaurant
IMPORTANT INFORMATION ABOUT SAMMY'S GLUTEN-FREE MENU: Our chef has trained all kitchen staff on gluten-free preparation in regards to cross contamination. Although the staff is informed and properly trained, there is always the possibility of cross
conftamination due to the fact that Toast is not a gluten-free establishment. Please mention to your server if you have gluten-sensitivities, so the kitchen staff may be alerted.

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and, during pregnancy, can cause birth defects. For more information go to www.Pé65Warnings.ca.gov/alcohol
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Sammy's is committed to providing locally sourced, organic or sustainable items wherever possible. All cuisine is prepared without butter or artificial trans fat and is created using fresh and natural ingredients. Our chicken is fresh & natural with no artificial iavors,
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