CARNIVORE

$10.00

In house Spelt Crust, Egg Custard and
Cheddar Cheese, Bacon & Sausage

SEASONAL VEGGIE $8.00

House made Spelt Crust, Egg Custard
and Cheddar Cheese, & Seasonal
Veggies

FEATURED $10.00

A rotating chef-inspired creation,
crafted with fresh ingredients. Ask your
barista about today’s feature.

Breakfast Sandwich, Bowl, or Wrap

BUILD YOUR OWN $9.00
CHOOSE YOUR BASE + 1 PROTEIN + 4 TOPPINGS +
BASE: EGG+ 1SAUCE

Bagel, Flour Tortilla, Croissant or Bow!

CHOOSE 1 PROTEIN:

Sausage, Bacon, Prosciutto, Steak, Chicken
CHOOSE 4 TOPPINGS:

Avocado, Tomato, Onion, Squash, Sweet
Potato, Spring Mix, Carrots, Pepper Jack,
Swiss, Cheddar

FINISHIT

Egg-Inlcuded: Scrambled, Sunny Side
Up or Egg Whites Only

Sauce- Included: Chipotle Aioli, Pesto,
Vegan Southwest, Mint Chutney, Chili Oil

ADD-ONS
Additional Topping- 0.50 each

Additional Sauce- 0.50 each
Additional Protein- $2.00 each

THE MORNING PASTRAMI $9.00
Your choice of a plain or everything bagel,
layered with a fried egg, thin-sliced pastrami,
Swiss cheese and house-made hot pepper jelly.

FRESH BREAKFAST BURRITO $8.00

Scrambled eggs, creamy avocado, melted
cheddar, fresh spinach, tomato and house-
made coriander-mint chutney, wrapped in a
warm flour tortilla.

- EUREKA CAFE

NENU
Topped Toast

AVOCADO SMASH $10.00

Smoky Bacon Jam layered with Smashed
Avocado, Heirloom Tomato, Microgreens,
Chickpeas, a drizzle of Chili Oil,, & served on
Sourdough topped with Everything Bagel
Seasoning.

ROASTED VEGETABLE $11.00

Whipped Goat Cheese & Seasonal Roasted
Vegetables over Sourdough, finished with House-
Made Pesto Drizzle

MEDITERRANEAN $10.00

Creamy Whipped Feta topped with Heirloom
Tomato, Crisp Cucumber, Pickled Onions,
Kalamata Olives, & a Balsamic Drizzle. Served on
Sourdough.

SWEET & SAVORY $10.00

Whipped Ricotta, Blueberry Compote,
Macadamia Nuts & Honey Drizzle over
Sourdough Bread

SMOKED SALMON $11.00

Layered with Dill Cream Cheese, Smoked Atlantic
Salmon, Sliced Avocado, Crisp Cucumber, Pickled
Onions & a sprinkle of Black Sesame Seeds and
Capers, served on an Everything Bagel.

WEEKLY FEATURE
cup $4.00
BOWL $7.00




Build Your Own Salad

$9 INCLUDES BASE + FOUR TOPPINGS

BASE:
Spinach, Arugula, or Mixed Greens
TOPPINGS: ¢.50 PER ADDITIONAL TOPPING

Heirloom Tomatoes, Red Onions, Pickled Onions,
Cucumbers, Carrots, Avocado, Pickled Beets,
Pickled Jalapenos, Diced Green Peppers, Berries,
Sunflower Seeds, Pepita Seeds, Pecans,
Pistachios, Chickpeas, Feta, Goat Cheese,
Shredded Sharp Cheddar, Crumble Bleu

TOPPINGS:

Italian, Ranch, Raspberry Vinaigrette, Balsamic
Vinaigrette, Lemon Vinaigrette

PROTEIN: ADDITIONAL $2

Steak ($3), Grilled Chicken, Buffalo Chicken,
Tuna Salad, Prosciutto, Pastrami, Tofu,

BOPARC BENTO BOX: $11.00

PROTEIN (PICK ONE):

Ham & Cheddar Pinwheel, Turkey &
Swiss Pinwheel, Sunbutter Jamwich or
Pepperoni Roll

CHOICE OF SIDE (PICK TWO):

Fresh Veggies & Hummus, Fresh
Fruit & Dip, Yogurt, or Applesauce

SOMETHING SWEET

Peanut Butter Cookie, Chocolate Chip Cookie,
Sugar Cookie
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‘Handhelds

SERVED ON YOUR CHOICE OF SOURDOUGH, FOCACCIA OR GF
BREAD AND ACCOMPANIED BY A PICKLE FROM PITTSBURGH
PICKLE CO. CHOOSE ONE SIDE: SIDE SALAD, GRAIN SALAD OR
CHIPS.

IT TAKES “TUNA” TO TANGO! $12.00

It comfort classic! A delicious blend of Albacore
Tuna, mayo, lemon zest and bell peppers. Layered
with the perfect amount of heirloom tomatoes,
microgreens, and our house cheese blend:
provolone, gruyere & cheddar, melted to perfection,
recommended on toasted on Sourdough

THE “SHROOMWHICH" $12.00

An indulgent take on a classic grilled cheese with an
earthy twist! The perfect fusion of tender caramelized
mushrooms and onions, fresh spinach and melted
with our house cheese blend: provolone, gruyere &
cheddar. Recommended on Sourdough, finished with
a zesty Dijon yogurt sauce.

THE FIGGY PIGGY $12.00

A mouthwatering marriage of salty, savory prosciutto and
the luscious sweetness of fig preserves melted with
creamy brie cheese, finished with peppery arugula and a
balsamic glaze. Recommended on on sourdough bread
for the perfect combination of comfort and sophistication.

THE FIRE & ICE $11.00

Our kicked up and cooled down buffalo chicken
sandwich is the perfect balance of heat and cool crunch
in every bite. Tender chicken breast seasoned to
perfection, and tossed in our creamy house-made
buffalo sauce. Topped with our cool, crisp, homemade
coleslaw and a generous layer of melted blue cheese
and a drizzle of our house-made ranch. Recommended
on on house made focaccia. Kick it up a notch- add
Pickled Jalapenos (0.50).

THE “BEAN"” THERE BURGER ?g glaoe

A fun approachable Black Bean Burger on a toasted brioche
style bun with a house-made vegan black bean patty,
layered with crisp lettuce, heirloom tomato, red onion, and
southwest sauce. This burger is ALL vegan!
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