
Breakfast Burrito 
Scrambled eggs, cheddar jack cheese, smoked bacon, tomato, and 
fresh red salsa wrapped in a flour tortilla $9.99

Bagel Egg Sandwich 
A tomato, Applewood-smoked bacon, and fresh red salsa omelet 
topped with melted cheddar cheese on a toasted bagel $7.49

Bagel with Cream Cheese 
Toasted bagel with cream cheese $3.99

Assorted Bakery 
Ask your server for our freshly baked offer

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 
For your convenience, an 18% gratuity will be added to all checks of $75 or more. LAX 03/15

Break fastBreak f ast

Breakfast Burrito



Cappuccino $4.19

Latte $4.19

Espresso Single $2.49

Espresso Double $3.49

Brewed Coffee $2.89

Hot Tea $2.79

Morn ing  Dr inksMorn i ng  Dr inks

Co f f e esCo f f e es

Signature Mimosa

Now mixed with  
Demitri’s all natural 

Bloody Mary Seasonings.



Sandwi ches  & Burr i tos

Tortas

Sandwi ches  & Burr i tos

Tortas

         California Sandwich
Oven roasted turkey breast slices topped with locally grown lettuce, 
tomato, locally grown fresh Hass avocado, and Dijon mayo on a toasted 
ciabatta bread    $11.99

         Chicken Guacamole Sandwich
Grilled chicken breast strips topped with locally grown lettuce and our 
freshly made guacamole    $12.99

V Veggie Burrito
Locally grown fresh Hass avocado, pinto spread, red onions, cheddar 
jack cheese, tomato, and locally grown lettuce wrapped in a flour tortilla. 
Served with sour cream, and a fire roasted chiles tomato salsa    $10.49

Chicken Burrito
Grilled chicken breast strips, locally grown fresh Hass avocado, red 
onions, cheddar jack cheese, tomato, and locally grown lettuce wrapped 
in a flour tortilla. Served with sour cream, and a fire roasted chiles 
tomato salsa    $10.99

Pulled Pork
Smoked pulled pork in chipotle BBQ sauce topped with a blend of 
authentic Mexican cheeses, locally grown fresh Hass avocado, red onions 
and pinto spread    $12.99

Cubana
Smoked BBQ pulled pork and applewood-smoked bacon toppped with a 
blend of authentic Mexican cheeses, locally grown fresh Hass avocado, 
chipotle mustard, cilantro, crema and pinto spread     $12.99

Chipotle Chicken
Roasted chicken in chipotle adobo sauce topped with a blend of authentic 
Mexican cheeses, locally grown fresh avocado, pinto spread, cilantro, 
crema, and locally grown baby arugula    $12.49

All sandwiches and burritos are served with chips

All tortas are served with chips

Soups  & SaladsSoups  & Salads

Appet izersAppet izers
Chicken Quesadilla
Seasoned chicken, cheddar jack cheese, and fresh red salsa tucked inside 
a flour tortilla. Served with sour cream and tomato salsa on the side    $9.99

Chicken Strawberry Salad
Locally grown fresh strawberries, diced grilled chicken breast, feta cheese, 
locally grown lettuce, candied walnuts, and dried cranberries tossed in our 
strawberry vinaigrette    $12.99

Tequila Spiked Fiesta Chicken Soup 
Tender grilled chicken, roasted corn, green and red peppers, a spicy kick 
of jalapeño peppers and a splash of white tequila combined to creamy 
perfection, finished with a dash of lime juice and cilantro    $6.99

Specialties Veggie
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V

Key Lime Pie 
Authentic Florida key lime pie. Tartly refreshing in a graham 
granola crust    $5.99

Desserts

V Chips & Fresh Guacamole
Crispy corn tortillas served with our freshly made guacamole    $9.99

Nachos
Crispy corn tortillas covered with seasoned chicken, melted blend of 
authentic Mexican cheeses, and sour cream. Served with a fire roasted 
chiles tomato salsa    $9.49   Substitute for pork  $1.99

Cof f e es  & TeasCof f e es  & Teas
Ask for our selection of specialty coffees

Desserts



Coronarita™

Herradura® Silver, Triple Sec, Lime Juice, 
and a Coronita 

Mansion Margarita
1800® Reposado, Gran Gala®, Cointreau®, and 
Sweet and Sour Mix

Cadillac Margarita
1800® Reposado, Gran Gala®, 
and Lime Juice

Peach Margarita 
Herradura® Silver, Peach Schnapps, 
Sweet and Sour Mix, and Grenadine 

Top Shelf Margarita 
Herradura® Silver, Cointreau®, Gran Gala®, 
Sweet and Sour Mix, and Lime Juice  

Signatu re  Margar i tasSignatu re  Margar i tasSpec i a l ty  Cockta i l sSpec i a l ty  Cockta i l s
Grey Goose® Bloody Mary
Grey Goose® Vodka & Demitri’s® All-Natural 
Bloody Mary Seasonings

Ultimate Margarita
Patron® Silver Tequila, Triple Sec, Lime Juice, and Sours Mix

Island Mojito
Bacardi® Silver Rum, Mint, Lime, and Club Soda

Platinum Martini
Grey Goose® Vodka, Vermouth, and Stuffed Green Olive

Metro Cosmopolitan
Kettle One® Vodka, Triple Sec, and Lime Juice

First Class Sour Apple
Grey Goose® Citron Vodka and Sour Apple Pucker

Tangy Lemon Drop
Kettle One® Citron Vodka, Triple Sec, and Sours Mix

Sapphire Martini
Bombay Sapphire® Gin, Vermouth, and Stuffed Green Olive

Draf t  Beers

Bott l ed  Beers

Dra f t  Beers

Corona® Light
Corona® 

Sam Adams® Boston Lager
Sam Adams® Seasonal 

Angel City Brewery®- Angeleno IPA
Blue Moon®

Bud Light®

Budweiser®

Stella Artois®

Victoria®

Coors Light®

Modelo Especial®

Negra Modelo®

Pacifico®

Bott l ed  Beers

Wines
Sparkling 
Korbel 187 ml 12.5

Pinot Grigio 
Sycamore Lane 9.5/36 
Trinity Oaks 12.5/48

Chardonnay 
Sycamore Lane 9.5/36 
Trinity Oaks 12.5/48

Merlot 
Sycamore Lane 9.5/36 
Trinity Oaks 12.5/48

Cabernet Sauvignon 
Sycamore Lane 9.5/36 
Trinity Oaks 12.5/48

Wines

Find your beach.
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