
 BOARD & DRINK 
1329 COLUMBUS AVE. SAN FRANCISCO, CA 94133 

 

WAFFLES 
Served with whipped cream, powdered sugar, a strawberry garnish, and pure maple 
syrup. 

• Sugar Waffle $17 
Served with housemade berry butter 

• Fresh Berries Waffle $23 
Served with housemade berry butter, blueberry, blackberry, raspberry, and 
strawberry 

• Banana Nut Waffle $21 
Belgian waffle served with bananas, pecans, and butter 

• Chicken and Waffle $24 
Belgian waffle served with an Asian-inspired fried chicken thigh, butter, powdered 
sugar, and pure maple syrup (Add 1pc. +$5) 

 

 

PANCAKES 
Served in a stack of 3, with powdered sugar, a strawberry garnish, and pure maple 
syrup. Whipped cream upon request. 

• Buttermilk Pancakes $19 
Served with housemade berry butter  
Add Chocolate Chips (+$3) 

• Raspberry and Blueberry Stuffed Pancakes $23 
Served with housemade berry butter 

• Banana Nut Pancakes $21 
Served with bananas, pecans, and butter 

 

 

SAVORY PANCAKES 
Served in a stack of 2 with tater tots on the side and topped with sour cream. 

• Bacon, Cheddar, and Scallion Stuffed Pancakes $20 

 

BRIOCHE FRENCH TOAST 
Served with vanilla mascarpone cream, powdered sugar, a strawberry garnish, and 
pure maple syrup. Whipped cream upon request. 

• Berries French Toast $23 

Served with housemade berry butter, blueberry, blackberry, raspberry, and 
strawberry 

• Fried Banana French Toast $22 
Served with butter and fried bananas  
Add vanilla bean ice cream (+$4) 

  
   

 

 

 

 

 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.  

Service charge  will be added for parties of 4 or more. 

Please let our servers know about any food allergies. 

Maximum of 2 payments per table. 

BREAKFAST BURRITOS 
Served with sour cream, housemade avocado salsa verde, and pico de gallo on the 
side. 

• Bacon, Sausage, or Chorizo $19 
Scrambled eggs, tater tots, and cheddar cheese 

• Veggie Burrito $19 
Mushroom, spinach, scrambled eggs, tater tots, and cheddar cheese 
 

EGGS BENEDICT  
Served with your choice of country potatoes or tater tots. All Benedicts are 
topped with chives. 

• Classic Benedict $22 
Canadian Bacon 

• Lox Benedict $31 
Coastal Harbor Smoked Salmon, capers, and red onions 

• Veggie Benedict $24 
Mushroom, grape tomatoes, and spinach 

• Fried Chicken Benedict $25 
Asian-inspired fried chicken thigh 

 

OMELETTES 
Served with your choice of country potatoes or tater tots and sourdough or wheat 
toast. All omelettes are topped with chives. (egg whites +$4). 

• Mushroom, spinach, caramelized onions, grape $24 
tomatoes, and swiss cheese 

• Applewood Bacon, sausage or chicken apple $24 
sausage, caramelized onions, and cheddar cheese 

• Black forest ham, caramelized onions, bell $24 
peppers, and cheddar cheese 

• Zucchini, grape tomatoes, caramelized onions, $24 
and gruyere cheese 

 

SHAKSHUKA  $25 
Served with 2 poached eggs, 2 sourdough toast, and topped with feta cheese, 
honey drizzle, and chives. 

GRILLED CHEESE + TOMATO SOUP  $20  
Cheddar and Swiss Cheese 

BACON OR SAUSAGE + EGGS  $21 
Applewood bacon or pork sausage links served with tater tots or country potatoes, and 
sourdough or wheat toast

SWEET BOARD  (DINE IN ONLY)             FOR 2: $58   FOR 3-4: $108 
All sweet boards served with fresh berries, housemade berry butter, Nutella, pure 
maple syrup, bacon or sausage, and eggs. 
Choose up to 2. 

WAFFLE   BRIOCHE FRENCH TOAST PANCAKES 

SET WITH DRINK 
SOLO BOARD (DINE IN ONLY) $32 

Served with your choice of sweets, protein, and eggs. All sets will also include a 
yogurt parfait with berries, kiwi and granola. All sweets will be garnished with 
berry butter, and mixed fruits: strawberry, blueberry, blackberry, raspberry, and 
kiwi. 

SWEET PROTEIN 
French Toast Applewood Bacon 
Waffle Sausage Links 
Pancakes Cold Smoked Salmon (+$5)   

Chicken Apple Sausage (+$3) 

EGG DRINK 
All eggs are garnished with chives Coffee 
Scrambled Tea 
Sunny Side Up Hot Chocolate 
Over Easy Apple Juice 
Over Medium Espresso Drinks (+$1) 
Over Hard Mocktail (+$6) 
Poached Alcohol (+$10) 
Egg Whites (+$4) Fresh Orange Juice (+$4) 

LOX BOARD $30 

Deconstructed lox bagel with Coastal Harbor Smoked Salmon, whipped cream 
cheese, lettuce, red onions, tomatoes, capers, and lemon. 
Add avocado (+$3.50) 



POTATOES 
Served with our housemade garlic aioli on the side. 

• Garlic Herb Country Potatoes $7 
Garlic, herbs, and green onion 

• Tater Tots $6 

• Loaded Tater Tots $13 
Tater tots topped with bacon bits, cheddar cheese, green  

onions, and sour cream 
 

• Truffle Parmesan Tater Tots $12 

 
SIDES 

 

Bacon (4 pc.)       $11 

Sausage (4 pc.) $8 

Chicken Apple Sausage Link (pork casing) $8  

Eggs (2 pc.) $6 

Avocado $3.50 

Toast 
Sourdough, Wheat, or English Muffin 

$5 

Bowl of Tomato Soup 
Garnished with basil, parmesan, and salted crema 

$13 

Fresh Fruit Salad 
Strawberries, Blueberries, Raspberries, Blackberries, Bananas, 
Pineapples, Kiwi 

$10 

Fried Chicken Thigh $8 

 

 

          COFFEE 
Add flavored syrups: hazelnut, vanilla, or caramel for $0.75 extra 
Milk substitutes: Califia farms almond milk for $1.50 extra and Califia farms oat 
milk for $1.50 

 
We proudly serve Equator French Roast coffee - a blend of Latin American beans 

dark roasted to yield a bold profile. Rich and smoky with flavor of bittersweet 

chocolate, dried plum, and walnut. Perfect for those seeking a coffee with great 

depth of flavor that leaves a lasting impression. 

Iced Coffee                                                                                      $5.50 

Affogato  $10 
espresso, vanilla bean ice cream, lady fingers, candied orange peel 

Espresso  $5 

Americano  $5 

Latte  $6 

Mocha  $7 

Cappuccino  $6 

Traditional Macchiato  $6 

Flat White  $6 

Drip coffee  $5.50 
All you can drink regular and/or decaffeinated per person 

 

COZY DRINKS 

Matcha Tea Latte  $7.50 
Ceremonial grade Uji matcha from Kyoto, Japan 

Iced Strawberry Matcha Latte  $8.75 
Ceremonial grade Uji matcha from Kyoto, Japan with housemade 

strawberry puree 

Iced Banana Pudding Matcha Latte (Limited)  $8.75 
Ceremonial grade Uji matcha from Kyoto, Japan topped with banana 

pudding 

Chai Tea Latte     $6 

Hot Chocolate     $6 

 

RISHI TEA    $5 
Loose leaf teas 

English Breakfast    

Earl Grey 

Organic Green Tea Jasmine 

 

FRESH SQUEEZED JUICE 

Orange Juice  $7 

Housemade Lemonade  $5 

Housemade Strawberry Lemonade                                            $6 

Watermelon Juice (seasonal)  $9 
 
 

 

JUICE  

Apple Juice $4 

Cranberry Juice $4 

Pineapple Juice $5 
 

 

 

SOFT DRINKS 

Coke $4 

Diet Coke $4 

Sprite $4 

Perrier Sparkling Water $5 

Fiji Bottled Water $5 
500 mL 

 
 
 
 

 

MOCKTAILS  $10 

B&D Refresher 
Fresh squeezed orange juice, sparkling club soda, and your choice of flavors: guava, 

mango, passionfruit, or pomegranate 

 


