Charlie’s Brunch

Served Saturday & Sunday

9:00 am - 1:30 pm

All Omelets

$24

The Californian - Sauteed mushrooms, Zoe’s Applewood Smoked bacon bits, gruyere cheese & fresh avocado

Bacon, Avocado Tomato & Cheddar - Served with pico de gallo

Spanish Omelet - Chorizo, bell peppers, onions and cheddar cheese topped with Pico de Gallo, avocado and

sour cream

Denver - Bell peppers, diced ham, red onion and cheddar cheese

The Benedicts
Traditional Eggs Benedict

Poached eggs on Costeaux’s English muffins and Canadian bacon

California Benedict

Poached eggs on potato pancakes with bacon & onions topped with bacon, avocado, tomato & hollandaise

Bodega Benni’s

Poached eggs on crab cakes served with dill suzettes

Steak & Eggs - 100z Ribeye

2 eggs your way with country potatoes

Carnitas Hash

Fggs your way, country potatoes, bell peppers, avocado and Pico de Gallo

Breakfast Burrito

Scrambled eggs, potatoes, your choice of bacon, carnitas, chorizo, chicken, steak, with pepper jack
Avocado Toast

Shiced sourdough, fresh avocado, micro greens and chopped bacon

All Omelets, Egg Dishes and Benedicts are served with Breakfast Potatoes and Fruit Garnish

Belgium Waffles
Served with Chef’s choice of fruit compote and whipped cream

Blueberry Pancakes Full Stack

French Toast

Made with Texas toast bread

$22

$22

$26

$31

$21

$17

$17

$15

$12
$12

Sides
Oatmeal $7 Side of Fruit $8 Ham, Sausage or Bacon $9
Happy Hour

Stop by Charlie’s for Happy Hour and enjoy amazing prices on drinks and appetizers! Come

unwind with friends, sip on delicious drinks, and enjoy the best bites at unbeatable prices.

(full menu available in cocktail book) Offered 3:00 - 6:00 pm Daily




Weekend Lunch

Saturday & Sunday 10am - 4pm

French Onion Soup $12
Caramelized Onion, Fresh Herbs & Port in a Rich Beef and Veal Stock with Gruyere &

Parmesan Cheese Gratin

Appetizers

Whole Artichoke $18
Pan Seared with Rosemary, White Wine & Shaved Garlic with Basil Lemon Aioli
Vegan Option Available

Crab Cakes $19
Roasted Red Pepper Coulis & Basil Lemon Aioli with Micro Greens
Fried Calamari $20

Served Crispy or Lightly Crispy with Spicy Chipotle Aioli and Cocktail Sauce GF

Entrées
Caesar Salad $13
Chopped Hearts of Romaine with Caesar Dressing & Garlic Croutons
Caesar Salad Small $10
Add Blackened Salmon 9.00, Chicken or Shrimp Add 6.00 Grilled Prawns add 10.00
Sonoma Salad $20

Mixed Greens, Gorgonzola, Dried Cranberries, Candied Walnuts, Grilled Chicken
Breast, Mandarin Oranges, Granny Smith Apples and Honey Mustard Vinaigrette

Crab Cake Salad $24
Dungeness Crab Cakes with Mixed Sonoma Greens & Spicy Aioli
Cobb Salad $20

Mixed Greens, Chicken Breast, Bacon with Cherry Tomatoes, Avocado, Egg,

Blue Cheese Crumbles & a Balsamic Vinaigrette

Roasted Turkey Club $20
House Roasted Turkey Breast, Zoe’s Apple Wood Smoked Bacon, Lettuce & Tomato on Toasted Sourdough
Cheeseburger $19
Black Angus Beef with Cheddar Cheese & Fries

Chef’s Patty Melt $20

Charbroiled Angus Beef Patty with Cambozola Cheese, Zoe’s Applewood Smoked Bacon,

Avocado & Sriracha Aioli on Grilled Sourdough

Charlie’s Prime Rib Dinners
Available Friday & Saturday Evenings @ 4pm
Choose Charlie’s Cut, an 180z Cut of Prime Rib $45

Or our Regular Dinner, a 140z Cut of Prime Rib $39




