BEVERAGES ORGANIC EGGS

MIDDLE EASTERN BREAKFAST $17

FRESH JUICES $14 Two Farm Eggs, Labne, Cucumber, Pita
RED CARPET EGGS BENEDICT $24
Red Beets, Pineapple, Red Apple, Canadian Bacon, Hollandaise, Crispy Potatoes

Orange, Carrot, Ginger, Kale, Celery
EGG WHITE FRITTATA $18

HOLLYWOOD HILLS Wild Arugula, Nicoise Olives, Feta, Dill
Green Apple, Parsley, Spinach, Kale,
Celery, Cucumber CREATE YOUR OWN OMELET $18
Crispy Potatoes & Petite Lettuces
GREEN JUICE
Kiwi, Pineapple, Spinach, Celery, BAKED EGGS $19
Cucumber, Apple Polenta, Roasted Chilies, Capers, San Marzano Tomato

GEORGIE BREAKFAST $24
Two Eggs, Potatoes, Choice of Chicken Breakfast
Sausage or Bacon

ORGANIC SMOOTHIES $12

PROTEIN POWER
Banana, Almond Milk, Flax Seed,

Peanut Butter, Local Honey PLATES

GREEN GIANT BUTTERMILK PANCAKES $18
Cucumber, Avocado, Aimond Milk, Whipped Butter & Maple Syrup
Kale, Low-Fat Yogurt, Agave

AVOCADO TARTINE $15

BEVERLY BERRY Tomatoes, Pickled Red Onion,
Strawberry, Blueberry, Raspberry, Poached Eggs

Chia Seed, Greek Yogurt

FRENCH TOAST $18
Stewed Cherries & Whipped Cream

SMOKED SALMON BAGEL $16
Herbed Cream Cheese, Capers, Pickled Red Onions,
Horseradish

ONE EGG, ANY STYLE $4 ! ’

TOASTED BAGEL $4 OVERNIGHT OATS $15

T Dried Fruits, Pumpkin Seeds, Sunflower Seeds,
OAST $3 Almond Butter

Choice of Sourdough, Wheat, Multi-Grain,

Gluten-Free, English Muffin GRANOLA $14

BACON $9 Greek Yogurt, Flax Seeds, Chia Seeds, Fresh Berries

CHICKEN BREAKFAST SAUSAGE $9 STEEL CUT OATS $13

FINGERLING POTATOES $10 Bananas, Toasted Almonds, Blueberries

PETITE LETTUCES $9

French Vinaigrette CEREAL $12

Cold Organic Milk & Harry’s Berries

CHEF/PARTNER GEOFFREY ZAKARIAN
EXECUTIVE CHEF FREDDY VARGAS - CHEF DE CUISINE SEAN HELLER



