
T H E  C A F E  A T  A C A

BREAKFAST BURRITO* $10
scrambled eggs, sausage,
potatoes, peppers, green onion,
cheese, salsa, avocado crema

HERBED BAKED EGGS* $13
fresh herbs, three eggs,
cream and parmesan cheese
with toasted sourdough

SOUTHERN EGG SANDWICH* $10
fried egg, lettuce,tomato,bacon,
cheese, aioli on sourdough

BURRITO EL GRINGO* $12
chorizo, scrambled eggs, hash
brown cake, cheese, avocado,
salsa, avocado crema

STEAK + EGGWICH* $15
prime rib, arugula, white
cheddar, fried egg, herb spread, 
everything bagel

scrambled eggs, cheese, bacon
choice of: everything bagel,
sourdough, XL biscuit, everything
croissant 

BREAKFAST SANDWICH* $10.50

BERRY JAM BISCUIT $4.50
XL buttermilk biscuit, house
berry jam, whipped butter
substitute sourdough toast

BISCUIT + GRAVY* $13.00
sausage gravy, fried egg,
XL buttery biscuit

BIRRIA BREAKFAST TACOS* $16
birria, scrambled eggs,
mozzarella, guacamole, queso
fresco, pickled red onion, crispy
cheese tortillas, birria jus

SWEET POTATO HASH* $15
chorizo, sweet potatoes, onions,
peppers, choice of egg, guacamole,
pickled red onion, queso fresco,
chipotle aioli

LOADED AVOCADO TOAST $12
sourdough, tomato, radish,
everything bagel seasoning,
pumpkin seeds, pickled red onion,
chili crisp
add egg $2.00

whipped butter, syrup, whipped
cream, brioche
add berries $2.00

CLASSIC FRENCH TOAST $12
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STICKY SPROUTS $11
fried brussels, sticky asian sauce,
cashews, green onion

PRIME NOSH* $24
12 oz slow roasted, seasoned + seared
prime rib, horseradish crema, au jus

GOAT CHEESE BALLS  $14
goat cheese, honey drizzle, herb spread,
crunchy topping

FRY FLIGHT $12
french fries, truffle fries, cheese
fries, ranch, chimichurri aioli,
sriracha aioli, state sauce
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ARUGULA BEET $13
beets, oranges, fried goat cheese balls, radish,
pancetta, pistachios, crunchy topping 

COBB SALAD $16
romaine lettuce, bacon, bleu cheese crumbles, avocado,
egg, tomato, chicken salad

LOADED CAESAR SALAD $14
romaine, pancetta, tomato, avocado, bacon, croutons, lemon

ASIAN CHICKEN SALAD $16
chicken, romaine, nappa and red cabbage, oranges,
peppers, carrots, sliced almonds, cilantro, peanut
asian dressing, fried noodles

GREEK SALAD $14
chicken shawarma, tahini yogurt dressing,
cucumbers, tomatoes, pickled onions, olives, red pepper,
crushed pita bread, feta

BURRATA BERRY SALAD $15
mixed greens and arugula tossed in vinaigrette, berries,
pistachios, crunchy topping, avocados, burrata, grilled
bread,balsamic glaze

BRUSSELS SPROUT SALAD $14
shaved brussels and romaine with a lemon vinaigrette,
craisins, almonds, parmesan, hard boiled egg, pancetta
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sourdough toast • extra egg* (1) $2.00 • avocado $3.00
fruit cup • bacon • sausage • cheesy hash brown $4.00

OG cinnamon roll  $5.00 • specialty cinnamon roll $6.50

SPINACH ARTICHOKE DIP $13
artichoke hearts, various cheeses, 
grilled bread, cucumbers, celery, salsa,
sour cream

THE FRESH START* $10
soft scrambled eggs, avocado,
roasted tomatoes, fresh berries

mixed berries, bruleed sugar,
whipped cream, powdered sugar,jam,
whipped butter and maple syrup

CREME BRULEE FRENCH TOAST $15

SLIDER SOCIAL* $15
mini smash burger, carnitas slider and
fried chicken slider

CHICKEN TENDER FLIGHT $15
coconut chicken tender with honey
mustard, bang bang chicken tender, hot
honey chicken tender with homemade ranch

BURRATA DIP $16 
blistered cherry tomatoes, burrata,
pesto, balsamic glaze, grilled bread

BOUJEE TOT $14
crispy layered potatoes, honey mustard,
state sauce, parmesan cheese

J O I N  U S  F O R  H A P P Y  H O U R
D A I L Y  2 : 0 0 - 5 : 0 0
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No personal checks accepted.
Thank you for your understanding

We are proud to serve Boar's Head Meats, micro greens
and produce from Sorrow’s Farm, and our composting
partnership

Gluten Free

some items contains raw seafood, shellfish, beef
or egg. Consuming raw or undercooked meat & seafood
may increase your risk of food-borne illness

ADD PROTEINS:
SHRIMP* $8
SALMON* $9
CHICKEN $6
STEAK* $9

HOUSEMADE DRESSINGS
RANCH, VINAIGRETTE, HONEY
MUSTARD, BLEU CHEESE,
THOUSAND ISLAND, LEMON
VINAIGRETTE 



s a n d w i c h e s  a n d  b u r g e r s  s e r v e d  w i t h  p i c k l e ,  h o u s e  c h i p s
* G F  b r e a d  a n d  b u n s  + $ 2 . 5 0  •  f r e n c h  f r i e s  $ 1  •  t r u f f l e  f r i e s  $ 2  •  f r u i t  c u p  $ 4  •  s a l a d  $ 4  •  c h e e s y  h a s h  b r o w n  $ 4  •  r o a s t e d  v e g g i e s  $ 4
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MAC AND CHEESE $9.50
add steak $9 chicken $6 shrimp $8

CHICKEN TENDERS $8.50
chicken strips (3), fries, bbq, ranch, 
or honey mustard 
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BIRRIA QUESADILLA* $15
birria braised beef, onion, cilantro, cheese,
avocado crema, birria jus

BAJA SHRIMP TACOS* $15
beer battered shrimp, coleslaw, pico,
avocado crema, lime

CATCH OF THE DAY* *market price
rotating fish, cucumber coleslaw, cilantro rice
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CARNITAS TACOS $14
avocado, pico, lime, crispy cheese tortilla,
queso fresco 

SHRIMP LETTUCE CUPS* $14
shrimp, romaine, cucumber, avocado, carrots,
fried noodle, peanut dressing, sriracha aioli 

TRES AMIGOS BOARD* $34
birria, carnitas, chipotle chicken, 
tortilla chips, guac, salsa, mango salsa,
cilantro lime rice 
serves 2-3

MA, THE MEATLOAF* $16
seared meatloaf, mashed potatoes,
sautéed onions, white cheddar, red
wine reduction, sourdough

BUTCHER BLOCK* $23
grilled sirloin topped with red chimichurri,
side of sautéed mushrooms, fresh arugula
salad, layered crispy tots.

MED SPREAD $18
chicken shawarma, hummus, cucumber tomato,
pickled red onions, roasted veggies.
served with tzatziki sauce and pita

BLTA $14
peppered bacon, tomato,
lettuce and avocado,
aioli, sourdough

CALI CHICKEN SANDWICH $14.50
grilled chicken, white cheddar,
lettuce, tomato, avocado,
greens, aioli, pretzel bun 

REUBEN* $17
corned beef, swiss cheese,
sauerkraut homemade thousand
island, marble rye bread

CRUNCHY CAESAR WRAP $14
crunchy chicken tenders, romaine,
croutons, parmesan, caesar

STEAK SANDWICH* $17.50
thinly sliced prime rib, arugula,
caramelized onion, white cheddar,
chimichurri aioli, sourdough

CHICKEN SALAD CROISSANT $14
homemade chicken salad, lettuce,
tomato, croissant 

BURRATA CHICKEN SANDWICH $18
grilled chicken, tomatoes,
burrata, arugula, pesto, balsamic
glaze, ciabatta

house ground blend, cheddar,
ketchup, mustard, grilled onion,
pickle, potato bun
*ASK FOR IT THE “ACA WAY” +$5

SMASHBURGER* $14

THE CHIPOTLE MELT $15
shredded chicken, arugula,
avocado, colby jack,
chipotle aioli, sourdough

CRISPY CLUCKER $15
beer battered chicken,
pickles, coleslaw, state
sauce, potato bun

FRENCH DIP SANDWICH* $19.50
shaved prime rib, swiss, au jus,
horseradish cream, hoagie bun
ADD MUSHROOM + ONIONS $3
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BANG BANG CHICKEN SANDWICH $18
two chicken tenders bang bang style,
shaved red cabbage, cucumbers, green
onions, brioche bun

CHOPPED TURKEY BACON WRAP $16
turkey, bacon, colby jack, cherry
tomatoes, ranch, romaine, avocado

GREEK WRAP $14
chicken shawarma, hummus,
tomatoes, pickles,romaine,
pickled onions, side of tzatziki

chipotle chicken, quinoa, corn, black
beans, sweet potato, pico, guacamole,
romaine, pickled red onion, queso fresco 

SANTA FE BOWL $17 ASIAN GLAZED SALMON BOWL* $19
sweet chili glazed salmon, cucumber, cabbage,
carrots, avocado, snap peas, edamame, green
onions, quinoa, sriracha aioli

BO
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chicken thigh, cilantro rice, avocado,
cabbage, roasted veggies, sweet potatoes,

corn, hot honey and avocado crema

HOT HONEY CHICKEN BOWL $18

KOREAN BEEF BOWL* $19
cilantro rice, avocado, cucumber slaw,
carrots, fried egg, asian glazed
sirloin, chili crisp, yum yum sauce,
sesame seeds, green onions

cilantro rice, mango salsa, avocado,
cucumber slaw, edamame, topped with crispy
onions, cashews, sweet chili lime sauce

COCONUT SHRIMP RICE BOWL* $18

TUNA MELT* $13.50
open faced, tuna, avocado,
swiss, tomato, greens,
sourdough
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