
we prepare our food from scratch daily. if you have any allergies, please alert your server as not all ingredients are listed. consuming raw or under-
cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

maximum 2 split checks per party 
 

1437 Marcelina Ave. Torrance CA 90501     310.328.8100     DINNER:  tue-thu, sun, 5pm - 9pm, fri-sat, 5pm - 10pm 
BRUNCH:  sat & sun, 10:30am - 2:30pm    MID AFTERNOON:  sat & sun, 2:30pm - 5pm     3.17.18 

SALADS + FLATBREADS 

 

BABY KALE CAESAR SALAD 9.5  

cherry tomatoes, parmesan bread crumbs   add chicken +2 
 

SLOW ROASTED BEET SALAD 9.5 

feta, arugula, candied walnuts, honey balsamic vinaigrette   add prosciutto +2 
 

WILD MUSHROOM FLATBREAD  12.5 

fontina, mozzarella, roasted mushrooms, arugula, thyme, lemon zest  
 

BREAKFAST FLATBREAD  14.5 

house made sausage, bacon, cherry tomatoes, two sunny side up eggs 

SIGNATURE DISHES 

 

FRENCH TOAST  8.5  

brioche, fresh berries, maple whip cream  

 

BECCA’S FRITTATA  9.5  

arugula salad, chef’s choice frittata, please ask your server  
 

BREAKFAST BURGER 12.5 

thick cut bacon, sunny side up egg, jalapeno jam, potato bun 
 

SHORT RIB HASH  14.5 

butternut squash, green onion, cherry tomatoes, potatoes, sunny side up egg, toast  
 

EGGS BENEDICT 12.5  

english muffin, bacon, hollandaise sauce, poached eggs, kale   sub crab cakes +5.5 
 

CHICKEN & WAFFLES 11.5 

belgian waffle, maple syrup, crispy chicken leg confit  
 

BREAKFAST PLATTER 12.5  

breakfast potatoes, two eggs, sausage or bacon, toast 
 

STEAK & EGGS 16.5 

8 oz choice ny steak, two eggs, breakfast potatoes, toast 
 

BLT  10.5 

thick cut bacon, iceberg lettuce, white bread, fries or side salad   add an egg +2 
 

CLASSIC BURGER 12.5 

red onion, arugula, tomato, potato bun, fries or side salad   add bacon +2 
 

PORCHETTA SANDWICH  13.5  
dijon mustard mayo, caramelized onions, arugula, torta roll 
 

HOUSE RAGU WITH PAPPARDELLE 13.5 

short rib, root vegetables, fried sage, parmesan 

BRUNCH BEVERAGES 
 

MIMOSA   

pineapple blush or orange 
6.5 

 

ALMOST BOTTOMLESS MIMOSA 

limit 4 
15.5 

 

BEERMOSA 

orange wheat beer, oj 
6.5 

 

SPICY BLOODY MARY 

japanese barley soju 
6.5 

 

COFFEE 

peet’s regular or decaf 
3 

 

ORANGE JUICE 

3 

SIDES 
 

BELGIAN WAFFLE 

7 
 

BREAKFAST POTATOES 

4 
 

THICK CUT BACON 

3.5 
 

HOUSE MADE SAUSAGE PATTIES 

4 
 

TWO EGGS YOUR WAY  

3.5 
 

TOAST OR ENGLISH MUFFIN 

2.5 
 

FURIKAKE FRIES                               

nori komi furikake, wasabi aioli 
6.5 

 

CRISPY BRUSSELS SPROUTS 

sherry gastrique, parmesan 
6.5  

 

MAC & CHEESE 

3 cheese blend, parmesan bread 
crumbs 

7.5 

welcome to our restaurant and wine bar. our goal is to provide you with 
excellent service, fresh and well prepared dishes and a great selection of 
wine and local beer. thank you for taking the time to visit and we hope 
that you enjoy the experience. 

BRUNCH 

TODAY’S FEATURED ITEM 

 

CORNED BEEF HASH 12.5  

carrots, cabbage, onion, potatoes, sunny side up egg, toast 


