
C L A S S I C S
AVOCADO TOAST (V)......................................................12
sourdough toast, avocado, pico, lime, salt
- add eggs +$4
- add smoked salmon +$7

EGG BENNY*.................................................................15
english muffin, fried green tomato, mixed greens, 
center-cut bacon, poached eggs, hollandaise

THE B.E.C......................................................................10 
center-cut bacon, fried egg, manchego, croissant 

STRAWBERRY BASIL & BRIE......................................11
fried egg, strawberry, basil, brie, local honey
- your choice: ham or turkey

QUESO FUEGO..............................................................10
ham or turkey, manchego, pico, spicy aioli
- make it a “Russell” +$2

FRENCH TOAST (V).......................................................11
maple syrup, powdered sugar
- add: strawberries, bananas +$1ea.
- make it stuffed (seasonal filling) +$5

NUTELLA CREPE (GF) (V)...............................................10
nutella, powdered sugar
- add: strawberries, bananas, or both $1ea.

LEELI’S PARFAIT (GF) (V)..................................................8
yogurt, seasonal fruit, house granola, fruit, local honey

H U E V O S
PROTEIN PLATE* (GF).....................................13
three eggs, avocado, two pieces of  bacon
- add cheese +$1
- add side toast +$2.5
- add fruit/potatoes +$4

FRITATTA.......................................................13
pico, black beans, chorizo, peppers

PISTO* (GF) (V)..................................................12
stewed eggplant, tomatoes, onions, peppers, 
sunny-side up egg, sourdough toast

HUEVOS ROTOS* (GF)....................................10
housemade potato chips, crispy prosciutto, 
lacey fried egg 

HUEVOS MIGAS*...........................................11
chicken broth, roasted veggies, sunny-side up
egg, sourdough croutons

NIDO BURRITO.............................................13
avocado, black bean paste, pico, eggs, chorizo, 
salsa roja, flour tortilla

BREAKFAST TACOS (GF).................................12
eggs, chorizo, manchego, cilantro cream, salsa 
roja, pico

NIDO CAFE

VALENCIA BEET SALAD (GF) (V)..........................................................................................................12
mixed greens, beets, candied + fresh orange, marcona almonds, manchego, orange vinaigrette
- add: grilled chicken +$5, shrimp +$7, steak +$10
KALE CAESAR...........................................................................................................................................11
local kale, house caesar, sourdough croutons, shaved manchego
- add: grilled chicken +$5, shrimp +$7, steak +10
CHICKEN SALAD......................................................................................................................................10
chicken, celery, cranberries, walnuts (on a croissant or bed of  mixed greens); house chips

GRILLED MANCHEGO (V)........................................................................................................................11
raisin + coriander sourdough, manchego, prosciutto; house chips

CUBAN SANDWICH.................................................................................................................................11
ham, pulled pork, swiss, dijonaise, dill pickles, ciabatta; house chips

GRANDE STEAK BURRITO*...................................................................................................................15
avocado, black beans, rice, pico, manchego, steak; house chipsSA
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Available 7:30am-3pm

* These items may be served raw or undercooked based on your specification or contain raw or undercooked ingredients. The consumption of  raw or undercooked eggs,
poultry or seafood may increase your risk for food borne illnesses



NIDO CAFE

BITES

NUTS (4)
cocktail nuts (no peanuts)

CHICKEN EMPANADAS (8)
cilantro crema

MARINATED OLIVES (6)
olive medley, evoo, herbs 

VEGETABLE CRUDO (5)
sliced seasonal veggies

SOLDIERS (3)
toasted strips of  sourdough bread

TORTILLA ESPAÑOLA (6)
potato, onion, egg

the art of  aperitivo...

DIPS + SPREADS

WHIPPED FETA (5)
feta, lemon, evoo

HUMMUS (5)
basil or piquillo pepper

ANCHOIADE (5)
walnut, anchovy, figs, herbs

BUTTER SLAB (2)
european-style butter, maldon

TRIO (7 single/14 table)
pick 3

Join us in practicing the European art of  
aperitivo. Savor a bite to eat and unwind 
with a beverage while you look forward to 

the evening ahead. 

Americano (9)
campari, soda
Negroni (12)

gin, campari, vermouth
Aperol Spritz (11)

aperol, prosecco, soda
Vermouth + Tonic (9)

vermouth, fever tree tonic
Pamplemousse (12)

st. germain, grapefruit, prosecco
Sbagliato (10)

campari, vermouth, prosecco

APERITIFS

Available 3-5pm

* These items may be served raw or undercooked based on your specification or contain raw or undercooked ingredients. The consumption of  raw or undercooked eggs,
poultry or seafood may increase your risk for food borne illnesses




