TIBURON

TAVERN
BREAKFAST MENU

HEALTHY STARTS
SEASONAL FRUITS 7
HOUSE MADE GRANOLA 7

STEEL CUT OATMEAL 7

SUPER GRAIN PARFAIT WITH
BERRIES 8

A LACARTE
BREAKFAST

2 FARM CLOVER FARM EGGS
ANY STYLE 4

ARTISAN LOCAL BREAKFAST
MEATS 4

PANORAMA BAKERY BREADS
2

ROASTED BREAKFAST
POTATOES 3

CLOVER FARM
EGG OMELETS

TIBURON FARM FRESH HERB
OMELET 11

Chives, Thyme, and Basil from
our Own Garden, Topped with
Goat Cheese

SAUSAGE & FENNEL OMELET
13

Artisan Pork Sausage,
Caramelized Fennel and Sweet
Onions, Aged Cheddar Cheese

SOUTHERN COMFORT
OMELET 14

Roasted Pepper Pimiento
Cheese, Seared Tomatoes &
Cherrywood Smoked Bacon

BREAKFAST GRIDDLES

RICOTTA PANCAKES 13
With Blueberries and Lemon Butter

ORANGE & LAVENDAR FRENCH TOAST
13
Thick Sliced Ciabatta

TAVERN WAFFLE 14
With Seasonal Berries and Whipped Cream

BENEDICTS

WITH BREAKFAST POTATOES AND
FRESH FRUIT

SMOKED SALMON & ARUGULA 15

BACON & KALE 16

EGGS AND SUCH
EACH OF THESE DISHES INCLUDE 2
FARM FRESH EGGS COOKED TO
YOUR PREFERENCE

CORN BEEF HASH 15
Potatoes, Caramelized Onions

TIBURON BISCUITS AND SAUSAGE GRAVY
13

Fluffy Buttermilk Biscuits, Artisan Sausage, Sage
Gravy

ROASTED PEPPERS AND BLACK BEANS
13

Fresno, Jalapeno Simmered Black Beans, Fried
Corn Tortillas, Crushed Tomatoes, Ricotta
Cheese

SMOKED SALMON TOAST 12
Panorama Bread, Avocado, Radish, Pickled Red
Onion, Lemon Ol

foodborne iliness

20% SERVICE CHARGE WILL APPLY FOR PARTIES OF 6 OR MORE. $3 SUBSTITUTION OR SPLIT CHARGE. DUE TO DROUGHT
CONDITIONS, WE SERVE WATER UPON REQUEST.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of




