WEEKEND BREAKFAST SERVED
SATURDAY - SUNDAY

BRUNCH COCKTAIL SPECIALS
MIMOSA

SANGRIA

5.85 ea

5.85 glass | 20.00 pitcher

BLOODY MARY

CHAMPAGNE

5.85 ea

5.85 ea / 20.00 btl
Served with orange juice

Call Your Neighborhood
Truxton’s for Brunch
BACON OLD FASHIONED
House-made
bacon infused
Bulleit bourbon,
Kahlua,
Beverage
Specials
including
Frangelico, maple syrup, orange rind 11.50
Bloody Mary’s, Mimosas
CADILLAC MARGARITA
Jose Cuervo Tequila, triple sec, fresh lime sour & a Grand
and more!
Marnier float with a salt rim 10.50
SPICY TROPIC MARGARITA
Tequila, peach and mango purée, orange juice, lime juice,
splash of simple syrup, pinch of cayenne pepper, choice of
salt or chili rim 10.85

IRISH COFFEE
Fresh brewed coffee with Irish cream and whiskey topped
with whipped cream 8.85

|

9 AM - 3 PM

SHOW US HOW YOU BISTRO!
Tag us

@ TRUXTONSAMERICANBISTRO

|

Check in

@ TRUXTONS

WAFFLES
Add applewood smoked bacon (2) $2.65 or pork sausage (2 links) $2.15

CHICKEN AND APPLEWOOD BACON

CARAMELIZED PEACH AND PECAN

Made to order waffle topped with two crispy chicken
tenders & two pieces of applewood smoked bacon,
served with warm syrup 18.85

The original Belgian waffle topped with
caramelized peaches and candied pecans,
sprinkled with powdered sugar, and served with
warm syrup 16.25

BAVARIAN CREAM AND BERRIES
Our Belgian waffle topped with a house-made
Bavarian cream sauce, mixed berries and a dollop
of whipped cream. Finished with a sprinkle of
powdered sugar & served with warm syrup 14.65

THE BELGIAN
Made to order and sprinkled with powdered sugar,
served with warm syrup 11.25

FRENCH TOAST

MICHELADA

Add applewood smoked bacon (2) $2.65 or pork sausage (2 links) $2.15

Lager Mexicana, spicy bloody mary mix, salt rim and
garnished with a lime wedge 7.00

BRIOCHE FRENCH TOAST

CARAMELIZED PEACH

Sliced brioche soaked in our orange cream sauce and
griddled. Served with warm syrup 13.95

Our brioche French toast topped with
powdered sugar, caramelized peaches, and
served with warm syrup 15.95

ASK YOUR SERVER OR BARTENDER ABOUT OUR
ROTATING $6 BATCH COCKTAIL SPECIAL
Please Drink Responsibly

BREAKFAST SANDWICHES & WRAPS
MARIANA’S

GOOD MORNING

Scrambled eggs, shaved ham, applewood
smoked bacon, pepper jack & cheddar cheeses,
lettuce, tomato & chipotle mayo on ciabatta
bread. Served with choice of fruit, potatoes or
cottage cheese 16.95

Egg whites scrambled with spinach and topped with
white cheddar, turkey bacon, fresh sliced avocado,
onion sprouts and garlic mayo on a tavern brioche
bun. Served with potatoes, fruit or cottage
cheese 15.50

14TH STREET

KICKED UP

Espresso, steamed & foamed milk 3.95

Two fried eggs with brie cheese, applewood
smoked bacon, arugula & garlic mayo on toasted
sourdough bread. Served with choice of fruit,
potatoes or cottage cheese 16.50

CAFE MOCHA

CROQUE MADAME

Two fried eggs with Sriracha mayo, candied
jalapeños, arugula, applewood bacon, provolone
cheese and avocado, stacked on sliced sourdough
bread. Served with choice of fruit, potatoes or
cottage cheese 16.85

HOT BEVERAGES
All coffees available iced and/or decaf with whole milk, non-fat
milk, soy milk (+.50) or almond milk (+.50)

CAFE LATTE
Espresso & steamed milk 3.95

CAPPUCCINO

Espresso, chocolate, steamed milk & whipped cream 4.50

CAFE AU LAIT
Coffee & steamed milk 3.75

Open faced sourdough toast topped with Swiss
cheese, shaved ham, béchamel sauce, two fried
eggs and parsley. Served with fruit, potatoes or
cottage cheese 16.85

BALANCED BREAKFAST WRAP
Egg whites, veggie patty, tomato, avocado, spinach
& Sriracha mayo wrapped in a grilled wheat tortilla.
Served with fruit or cottage cheese 15.95

TRUXTON’S COFFEE
A delicious French roast (refillable) 3.50

HOT CHOCOLATE
Chocolate, steamed milk & whipped cream 3.50

ASSORTED HOT TEAS
Lemon Chamomile, Aged Earl Grey, Breakfast Blend,
Orange White Spice, Moroccan Mint, Gunpowder
Green 3.50

SEE OUR FULL MENU FOR MORE SELECTION OF:
NON-ALCOHOLIC BE VER AGES, SPECIALT Y COCK TAIL S, WINE & BEER
SEASONAL SPECIALS

CONTAINS NUTS

VEGETARIAN ITEMS

PRICES ARE SUBJECT TO CHANGE (9/19)

WEEKEND BREAKFAST SERVED
SATURDAY - SUNDAY

|

9 AM - 3 PM

PLATES

BOWLS

Plates served with fruit, potatoes or cottage cheese. Sub egg whites for an additional $1.50

CHICKEN BREAKFAST TOSTADA

HUEVOS RANCHEROS

BREAKFAST TACOS

Crisp corn tortilla, scrambled eggs, corn &
poblano brown rice, black beans, enchilada
sauce, guacamole, sour cream, pico de gallo,
cotija & cheddar cheeses 15.25

Corn tortilla, refried pinto beans, brown rice,
diced potatoes, scrambled eggs, cheddar,
avocado tomatillo sauce, queso fresco and
pico de gallo 10.85

BEACH BENEDICT

TRUXTON’S BREAKFAST PLATE

English muffin with poached eggs, sautéed
spinach, caramelized onions, roasted
tomatoes & hollandaise sauce 16.25

Three eggs any style and choice of
toast 12.25
Add applewood smoked bacon (2) $2.65 or
pork sausage (2 links) $2.15

PABLO’S BREAKFAST BURRITO
Scrambled eggs, pepper jack & cheddar
cheeses, chicken sausage, pico de gallo,
lettuce & chipotle crema wrapped in a flour
tortilla 15.25

SHAKSHUKA SKILLET
A Mediterranean tomato-based stew with red
bell peppers, garlic and onions topped with
two fried eggs, crumbled feta and cilantro.
Served with sliced grilled ciabatta 16.85

CHORIZO BURRITO

Brown rice, diced crispy potato, sautéed spinach, quinoa,
vegan sriracha sauce, diced turmeric tofu, soyrizo, fresh diced
tomato and Follow Your Heart American cheese 16.25

CLASSIC AVOCADO

Housemade chicken burger patty with three
egg whites, sliced tomato & avocado 16.25

Toasts served with fruit, potatoes or cottage cheese.

Fresh Hass avocado thinly sliced on top of grilled sourdough
bread topped with radishes, sea salt and cracked pepper,
drizzled with olive oil 12.65

SMOKED SALMON AVOCADO TOAST

FARMLAND

Grilled Asparagus, roasted tomatoes,
mozzarella and feta cheese, topped with fresh
avocado slices and parsley 15.25

Sundried tomato chicken sausage, roasted
tomatoes, sautéed mushrooms, pepper jack &
cheddar cheese and green onion 16.50

THE ITALIAN

TEX MEX

Spicy Italian sausage, Mediterranean tomato
sauce with red peppers, garlic and onions,
spinach, herbs, mushrooms and feta
cheese 16.25

Chopped grilled chicken, black beans,
roasted poblano peppers, pepper jack
cheese, topped with tomatillo salsa, fresh
sliced avocado, and sour cream 16.50

THE WESTCHESTER

SANTA MONICA

Topped with mozzarella blend, applewood
bacon, caramelized onions, chicken, roasted
tomatoes & feta cheese 16.50

Mozzarella, sautéed mushroom & spinach,
roasted asparagus, topped with feta and
parsley 15.50

PLAYA VEGETARIAN

CHORIZO OMELET

Topped with mozarella and feta cheese,
roasted tomatoes, mixed mushrooms,
caramelized onions and basil 14.65

Pepper jack cheese, caramelized onions,
crispy diced potatoes, pork chorizo, green
onions, cilantro, queso fresco and chipotle
crema 16.50

BUILD YOUR OWN
Choose three toppings 13.75 | Extra toppings 1.40 ea | Sub egg whites 1.50
Italian Sausage
Shaved Ham
Roasted Chicken
Applewood Bacon
Pork Chorizo
Veggie Steak
Soyrizo

SPICED TOFU BREAKFAST (VEGAN)

PROTEIN BREAKFAST PLATE

PALOS VERDES

PROTEINS

Red quinoa, sautéed kale, black beans, poblano corn salsa,
topped with avocado, cilantro, cotija cheese, pico de gallo, two
over-easy eggs & served with a side of sour cream 15.50

TOASTS

Omelets served with fruit, potatoes or cottage cheese. Sub egg whites for an additional $1.50

Mozzarella
Cheddar
Queso Fresco
Pepper Jack
Feta
Swiss
Blue
Goat Cheese

SOUTHWEST KALE

Scrambled eggs, pork chorizo or soyrizo,
cheddar, refried pinto beans, avocado, pico
de gallo, diced potatoes, avocado tomatillo
sauce, cotija cheese, grilled flour
tortilla 15.25

OPEN FACE OMELETS

CHEESES

Crispy corn tortilla topped with refried pinto beans, brown
rice, diced crispy potatoes, scrambled eggs, pulled rotisserie
chicken, salsa verde, shredded lettuce, chipotle crema, queso
fresco and pico de gallo 16.50

VEGETABLES
Sautéed Mushrooms
Caramelized Onions
Roasted Red Peppers
Roasted Corn Salsa
Pico de Gallo
Red Onions
Roma Tomatoes
Avocado

Basil
Cilantro
Grilled Asparagus
Spinach
Roasted Tomatoes
Green Onions

Fresh Hass avocado thinly sliced on top of grilled sourdough
bread topped with smoked salmon, red onions, micro arugula
and capers, drizzled with dill cream 17.95

ALMOND BUTTER TOAST
Grilled sourdough bread topped with almond butter, strawberry
jam, seasonal berries, plantains, toasted almonds and powdered
sugar 11.50

BREAKFAST SIDES
EGG (1) 2.35

VEGGIE PATTY 5.98

BRIOCHE FRENCH
TOAST (2) 5.95

VEGAN PATTY 5.98

CARAMELIZED
PEACHES 3.25

APPLEWOOD SMOKED
BACON (4) 5.30

FRESH FRUIT PLATE 4.25

TRADITIONAL PORK
SAUSAGE (4) 4.30

COTTAGE CHEESE 2.65

TURKEY BACON (4) 5.95

TOAST (2PC) 2.25

SUN DRIED TOMATO
CHICKEN SAUSAGE (1) 4.25

ENGLISH MUFFIN 2.50
ROASTED FINGERLING
POTATOES 4.25

SAVORY CHICKEN
PATTY 5.85
BEEF BURGER PATTY 6.25

BREAKFAST SPECIALS
Our chefs are constantly coming up with
new ways to prepare the freshest seasonal
ingredients available. Ask your server for
today’s selections.

