
FRENCH 75
gin, lemon, simple, brut sparkling (12)

MIMOSA
traditional (10) or seasonal (12)

 
BLOODY MARY 

vodka, nido bloody mix (11)

FARMER’S FIZZ 
seasonal syrup, sparkling water (7)

HOT TEA.........................4
English Breakfast, Mint, 
Jasmine, Turmeric + Ginger, 
Berry Hibiscus, Rooibos 
- (iced +.50¢)

ICED TEA........................3

MATCHA LATTE............6

CHAI LATTE...................6

DRIP................................3

ESPRESSO......................3

AMERICANO..................3
                           
CORTADO.....................3.5

CAPPUCCINO..............4.5

LATTE.....................5 / 5.5

ORANGE JUICE.............3

HOT CHOCOLATE.........4

SPARKLING WATER.....3

LEMONADE....................3

SOFT DRINKS................3

MILK...............................3

H O U S E  S P E C I A LT I E S  
CINNAMON GIRL

cinnamon & honey latte (6)

FLOR DE MIEL
honey & lavender latte (6)

THE MAÑANA
dave’s drink: a honey & vanilla latte (6)

S E A S O N A L  D R I N K S
ROSY LATTE 

pistachio & rose latte (6.5)

EARL GREY LATTE
house-made earl grey and orange syrup (7)

ELDERFLOWER REFRESHER
hot or iced; turmeric & ginger tea, house-made 

elderflower syrup, lemonade (6)

B RU N C H  C O C K TA I L S

C O F F E E T E A M O R E

APPLE  EMPANADA................................4

CINNAMON ROLL...................................4

CHOCOLATE CROISSANT....................4.5

SCONE.....................................................4

MUFFINS................................................4
chocolate, cranberry-orange, blueberry

CROISSANT...........................................3.5

P A S T R I E S

NIDO CAFE

Honey: 50¢   Flavors: vanilla (+sf), caramel, mocha, lavender, hazelnut +.50¢   Milks: whole, almond, oat +$1



NIDO CAFE
C L A S S I C S
Protein Plate * (GF)

three eggs, avocado, two pieces of  bacon 12
- add cheese to eggs +1

Eggs Benny *
english muffin, fried green tomato, mixed greens, 
center-cut bacon, poached eggs, hollandaise 15

Nido Burrito
pork chorizo & eggs, avocado, black bean paste, pico, 
cheese, side salsa roja 13

Breakfast Tacos (GF)

pork chorizo & eggs, cheese, cilantro cream, side pico 
and salsa roja 12

Leeli’s Parfait (GF) (V)

greek yogurt, fruit, house granola, local honey 9

T O A S T S

Avocado Toast (V)

house sourdough, pico 12
- add 2 eggs +4
- add smoked salmon +7

French Toast (V)

texas toast, maple syrup, powdered sugar 11
- add: strawberries, bananas +1 ea.
- make it “stuffed” (seasonal filling) +4

Scrambled Toast
house sourdough, pork chorizo, eggs, cheese, 
avocado, pico, cilantro cream 14

Multigrain Hero (V)

multigrain toast, avocado, sunflower seed, shaved 
almonds, microgreens, balsamic glaze 16

Lox-y Bagel
smoked salmon, everything bagel, cucumber & 
caper cream cheese, pickled red onion, dill 18

* 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.

S W E E T S

Nutella Crepe (GF) (V)

nutella, powdered sugar 12
- add: strawberries, bananas, or both +1 ea.

Churro Bites (V)

served with chocolate 9

Chocolate Fondue (V)

milk or dark chocolate, strawberries, 
bananas, green apples, poundcake 15

S A M M I E S
The B.E.C
center-cut bacon, fried egg, cheddar, croissant 10

Strawberry Basil Brie
fried egg, strawberry, basil, brie, local honey 11
- your choice: ham or turkey

Queso Fuego
fried egg, manchego, pico, spicy aioli 12
- your choice: ham or turkey 

S I D E S :
p o t a t o e s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

f r u i t  c u p . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

t o a s t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 . 5



NIDO CAFE

Chicken Salad
chicken, celery, carrots, cranberries, walnuts (croissant OR bed of  mixed greens) 12

Grilled Ham & Cheese 
sourdough, manchego, prosciutto 12

Cuban Sandwich
ham, pulled pork, swiss, dijonaise, dill pickles, ciabatta 15

California Club
ham, turkey, bacon, avocado, mixed greens, tomatoes, pickles, spicy aioli 16

Chicken Caesar Wrap
grilled chicken, lettuce, manchego cheese, caesar dressing 13

Grande Steak Burrito
avocado, black beans, rice, pico, manchego, steak 15
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* 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.

S A L A D S

Valencia Beet Salad (GF) (V)

local hydroponic mixed greens, beets, candied & fresh orange, 
almonds, manchego, orange vinaigrette 14

Kale Caesar Salad
local kale, house caesar, sourdough croutons, shaved manchego 13

Strawberry Salad (GF) (V)

local hydroponic mixed greens, strawberries, pickled red onion, 
chickpeas, avocado, feta, almonds, balsamic glaze 14

A P P E T I Z E R S
Hummus (GF) (V)
served with sourdough & veggies 11

Whipped Feta (V)
served with sourdough & veggies 13

Chicken Empanadas
served with cilantro cream 12

Patatas Bravas (GF) (V)
crispy potatoes, spicy aioli 9

Goat Cheese Beignets (V)
local honey, paprika 12 - add: grilled chicken +6, shrimp +7, steak +10

a l l  s a n d w i c h e s  &  w r a p s  a r e  s e r v e d  w i t h  a  s i d e  o f
h o u s e  p o t a t o  c h i p s

s u b :  c u c u m b e r  &  t o m a t o  s a l a d  o r  s i d e  s a l a d  + 4



NIDO CAFE

K I D S  M E N U

2 EGGS.................................4

POTATOES............................3

FRUIT CUP.........................4

BACON ................................4

SMOKED SALMON..............7

* 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.

TOAST..................................2

BAGEL...............................3.5

CROISSANT.......................3.5

ENGLISH MUFFIN............3.5

SIDE SALAD...........................5 

2 EGGS + BACON* ...............8 
FRENCH TOAST...................7
YOGURT PARFAIT................9
GRILLED CHEESE................8
  side fruit or potatoes 
CHICKEN TENDERS............8
  side fruit or potatoes
CHEESE QUESADILLA........8
  side fruit or potatoes

K i d ’ s  B e v e r a g e s
milk, coke, sprite,  lemonade, orange juice 

$3

A LA CARTE



NIDO CAFE

* a v a i l a b l e  o n l y  i n  9 oz  o r  b o t t l e

Negroni (12)
gin, campari, vermouth

Aperol Spritz (11)
aperol, prosecco, soda
Pamplemousse (12)

st. germain, grapefruit, prosecco
Sbagliato (10)

campari, vermouth, prosecco

APERITIFS

C O C K T A I L S
Mimosa (10)

traditional or seasonal +2

Breakfast Marg (12)
oj, lime, gran marnier, agave, blanco 

Espresso Martini (14)
vodka, espresso, coffee liqeur, simple

  
Spanish Gin + Tonic (10)

gin, tonic, citrus

Early Bird (13)
24-karat juice, lime, mezcal, blanco, 

aperol, agave

R E D
Maison Louis Jadot..............12/18/36
Pinot Noir, Burgundy
Penfolds...................................9/13/27
Shiraz, Australia
Bousquet Reserve................12/18/36
Malbec, Argentina
Bonanza.................................11/16/33
Cabernet Sauvignon, California
Duckhorn...................................32/85*
Cabernet Sauvignon, Napa

W H I T E
Lumina....................................7/10/21
Pinot Grigio, Italy
Mohua....................................11/16/33
Savignon Blanc, New Zealand
Urban.....................................10/15/30
Riesling, Germany
Concrete + Clay...................11/16/33
Chardonnay, South Africa

R O S É
Muga......................................12/18/36
Rosé, Rioja 
Toresella....................................15/35*
Rosé Prosecco, Italy

SPARKL ING
Campo Viejo..............................12/27*
Cava, Spain 
Luna Nuda.................................14/30*
Prosecco, Italy


