
   
 

   
 

 
 
 

 
BREAKFAST MENU - Served 7AM – 11AM Daily  
Breakfast plates are served with your choice of Arugula Salad, Herbed Hashbrowns or Seasonal Fruit & Berries 

 

o Greek Yogurt Crunch Bowl - $11 
Greek yogurt, local honey, chia seeds, almond and pepita maple crunch, seasonal berries & 
basil. 

 

o Spinach and Chevre Omelet - $15 
 Local farm eggs, baby spinach, herbed goat cheese, red onion & chives.   
 

o Classic Farm Egg & Cheese - $12  
Local farm eggs scrambled, chives, aged cheddar, black pepper aioli served on a brioche bun. 

 

o Golden Goose Breakfast Wrap - $14 
Egg whites scrambled, baby spinach, avocado smash, heirloom tomato, Swiss cheese, basil 
pesto aioli, whole wheat wrap.  

  

o Fried Egg BLT Stack - $16 
Local farm eggs over medium, peppered bacon, heirloom tomato, basil pesto aioli, bibb lettuce 
on toasted sourdough. 

 

o Farm Egg & Avocado Toast - $14 
Multi-grain toast, local farm poached eggs, sambal aioli, avocado smash, feta cheese, spiced 
pecans, lemon zest, Maldon Sea salt, fresh cracked black pepper, EVOO & basil.  

 
BREAKFAST SIDES - $5 
 

o Turkey-Fennel Sausage 
o Peppered Bacon 

 
ZEST CAFÉ COFFEE-      
o Espresso      
o Americano 
o Cappuccino 
o Latte 
o Cortado 
o Drip 
o Decaf 
o Café Au Lait 
o Hot Chocolate 
o Cold Brew 
o Hot Tea                                                                    

 



   
 

   
 

 
 
 
 
LUNCH MENU - Served 11AM to 2:00PM Daily 

 
SALADS 
 

o Kale & Brussels Chicken ‘Caesar’ - $17 
Shaved kale, Brussels sprouts, herb chicken breast, roasted almonds, buttery croutons, 
parmesan ribbons, Compari tomatoes with Caesar vinaigrette.  

 

o Togarashi Tuna & Ancient Grain Salad - $25 
Chilled ancient grains, purple kale, togarashi dusted ahi tuna, cilantro, chives, carrot, radish, 
edamame, pickled red onion, candied cashews, sesame seeds & chili ginger vinaigrette. 

 

o Café Chicken Cobb - $17 
Gem lettuce, bibb, arugula, herbed chicken breast, blue cheese, avocado, boiled egg, heirloom 
grape tomatoes, peppered bacon, chives, red onion, carrot with white balsamic vinaigrette. 

 

o Beet and Pistachio Goat Cheese - $14 
Arugula, golden beets, pistachio crusted goat cheese ‘croutons’, granny smith apples, dried      
cranberries, spiced pecans, champagne vinaigrette.   (Add herb grilled chicken +$5) 
 

SANDWICHES 
Sandwiches are served with your choice of Arugula Salad, Seasonal fruit & Berries, Mediterranean Cucumber Salad, or Pesto 
Pasta with Sundried Tomato. 

 

o Turkey Apple and Brie Sourdough Stack - $17 
House roasted turkey breast, green apple, brie cheese, bibb lettuce, heirloom tomato, red 
onion, black pepper aioli on toasted sourdough.  

 

o Cranberry Pecan Chicken Salad on Multi-Grain - $16 
Zest Café signature chicken salad, bibb lettuce, heirloom tomato, red onion, basil pesto aioli, on 
multi-grain toast. 

 

o Herbed Chicken Tzatziki Wrap - $16 
 Herbed chicken breast, tzatziki aioli, feta cheese, cucumber, pickled red onion, heirloom 
 tomatoes, mint, dill, arugula, oregano vinaigrette in a whole wheat wrap. 
 

o ZEST Cheddar Burger on Brioche - $17 
Local grass-fed beef, aged cheddar, dijonnaise, bibb lettuce, heirloom tomato, pickled red onion 
in a brioche bun. 

 

o Avocado & Alfalfa Wrap - $14 Sliced avocado, alfalfa sprouts, baby spinach, herbed goat cheese, black 
pepper aioli, red onion, cucumber, roasted red bell peppers, kalamata olives, heirloom tomatoes, whole 
wheat wrap. 


