
   
 

SUNDAY BRUNCH 
 
-starters-       
 

f a rmer ’ s  mar k e t fruit   cup   4. /   bowl    7. 

tr aditi ona l ca e sar sa lad, crispy croutons, parmesan cheese   8.50  

spi cy sau sag e & rice  soup, housemade pork sausage, broccoli rabe, extra virgin olive oil 9. 

gre e k yogurt, granola, nitaka pears, honey  7. 

f rit to misto, calamari, delta asparagus, portabella, haricot verts, spring onion, green garlic aioli  9.5 

crispy shoe strings, parmesan, aioli  8. 

sw e e t gem salad, spring onions, grape tomatoes, pancetta dressing  10.50. 
 

f a rmer s mark e t chopp ed salad, baby carrots, english peas, torpedo onions, easter radish  10. 
 

-morning- 
 

zu c k erman f arms asp ar agu s ome le t, cipollini onions, fontina cheese 12. 

f r ench toa st, maple syrup, yerena farms strawberries, crème fraiche, saba 10. 

egg s benedic t, applewood bacon, english muffins, hollandaise sauce  12. 

sau sag e scr amble, spicy housemade sausage, piquillo peppers, goat cheese, arugula  11. 
 

-mid-day-   

gri lled chick en sandwich, spicy sundried tomato aioli, arugula, cheddar  12. 

hal f  pound hamburger, french fries  14. 

pt. reyes blue cheese, cheddar cheese, caramelized onions, bacon   add 1.ea 

gri lled lamb sa lad, nitaka pears, ricotta salata, hazelnuts  15. 

se ar ed se a sc a l lop s, grilled asparagus, arugula, blood orange vinaigrette  17. 

“f ish & chips”, halibut, sauce gribiche, crispy shoestring potatoes  12. 

-sides- 
toa st & housemad e j am  2.50 

app lew ood ba c on 3. 

br e a k f a st pota toe s, green onions   3. 

-desserts- 
 

masc arp one chee se c a k e,  yerena farms strawberry jam, graham crust  8.50 

pla te  of  warm cooki e s,  vanilla ice cream float 9 

choc ola te  budino, espresso ice cream, caramel sauce, praline  9 
Please inform servers of any food allergies 

We accept visa, mastercard and American express 

A 20% charge will be added to all parties of 6 or more 
Some items may be prepared with raw egg-please ask server 

 
EXPERIENCE a TASTE 

OF 
NAVARRA 

three course 
prix fixe 

dinner menu 

$29 .95 

Join us for mother’s 
Day Brunch! 

Sunday May 1 1  

3 course prix fixe 
$33 per person 

exclusively at 
garibaldis’  bar! 


