
	
  

18% se rv i ce  f ee  may  be  added  fo r  pa r t i e s  o f  6  o r  more .  Add i t iona l  cha rges  fo r  subs t i tu t ions  app l y .  En t rée  sp l i t  cha rge  $3 .  Ex t r a  p l a te  comp lementa ry .  Consuming  
r aw or  undercooked  food  can  cause  foodborne  i l l ne s s .  Not  a l l  i n g red ien t s  a re  l i s ted  on  the  menu ,  p lea se  a l e r t  your  seve r  o f  a ny  a l l e r g i e s .  *Conta in s  r aw egg .  

 S T A R T E R S  
warm muffin basket w 6 
assorted freshly baked muffins 

seasonal fruit plate w 9 

selection of fresh organic fruit, plated to share 

gardens guacamole w 12 

prepared fresh to order, w/ tortilla chips (sub veggie sticks +1) 

S A L A D    add chicken (+5), salmon, shrimp, steak (+6)        

caesar w 9 (half)  /   12 (full) 
romaine, shaved parmigiano, crostini, house caesar dressing*   

kale & citrus w 10 
baby kale, carrots, orange & grapefruit slices, almond slivers, 
honey sesame vinaigrette 

salmone w 17 
poached salmon, toasted quinoa, red lentils, sliced cucumber, 
shredded iceberg, radicchio & carrots, champagne vinaigrette 

caprese w 13 
burrata, tomato, pesto, basil, olive oil, balsamic reduction 

marco polo w 16 
chicken breast, shredded lettuce & cabbage, orange slices, 
green onions, wontons, almond slivers, honey sesame dressing 

cioppatina w 17 
grilled chicken breast, chopped salami, avocado, provolone, 
lettuce, tomatoes, garbanzo beans, red wine vinaigrette 

S A N D W I C H E S     w/ greens or potatoes (fresh fruit +2) 
skylight cheeseburger w 15 
angus beef, applewood smoked bacon, caramelized onions, 
cheddar cheese, tomato, lettuce, basil aioli, brioche bun 

turkey burger w 16 
organic turkey, jalapeño tempura, cheese fondue, fresh 
spinach, jalapeño aioli, brioche bun 

caprese panino w 12 
fresh mozzarella, organic tomatoes, pesto, olive oil, balsamic, 
basil aioli, italian ciabatta 

pollo e avocado panino w 14 
grilled chicken breast, caramelized onions, avocado, greens, 
tomato, jalapeno aioli, provolone, italian ciabatta 

chicken salad w 14 
shredded chicken breast, red & green cabbage, mixed 
vegetable coleslaw, vegetable aioli, toasted focaccia 

bistecca panino w 16 
grilled hanger steak, crispy onions, grilled tomato, baby 
arugula, horseradish aioli, french baguette 

G R I L L  
steak & eggs w 25 
grilled prime hanger steak, mozzarella & black bean egg 
omelet, roasted potatoes, green tomatillo sauce 

salmone alla griglia w 21 
grilled salmon, honey mustard truffle sauce, mashed potatoes, 
sautéed spinach 

piccata di pollo w 21 
sautéed jidori chicken breast, lemon caper white wine sauce, 
mashed potatoes, sautéed seasonal vegetables 

 

 

 

m i m o s a  w 8          b o t t o m l e s s  m i m o s a  w 14          b l o o d y  m a r y  w 9          p e a c h  b e l l i n i  w 7          o r a n g e  j u i c e  w 6 

B R U N C H     featuring farm fresh eggs       
blueberry ricotta pancakes w 14 
organic blueberries, ricotta, whipped cream, maple syrup 

grand marnier french toast w 14 
cornflake-almond crusted, fresh fruit, maple syrup 

chicken milanese and waffles w 23 
jidori chicken breast, pounded, lightly breaded and pan fried, 
belgium waffle, powdered sugar, fresh fruit, maple syrup  

eggs benedict w 13 
two poached eggs, black forest ham, hollandaise, english 
muffin, w/ hash browns or roasted potatoes 

short ribs benedict w 16 
poached eggs, slow roasted beef short ribs, red wine demi 
glace, english muffin, w/ hash browns or roasted potatoes 

egg white omelet w 13 
spinach, mushrooms, garlic, zucchini, mozzarella, w/ hash 
browns or roasted potatoes & english muffin, bagel or toast 

skylight omelet w 12 
caramelized onions, bacon, gruyere, avocado, w/ hash browns 
or roasted potatoes (sub egg whites +2) 

caprese omelet w 13 
baby heirloom tomatoes, mozzarella, basil, w/ bruschetta  

artichoke frittata w 14 
eggs, zucchini, artichoke hearts, onions, potatoes 

eggs our way w 13 
two eggs, bacon, ham or sausage, hash browns or roasted 
potatoes & english muffin, bagel or toast (add short stack +3) 

dave’s bagel breakfast w 12 
scrambled eggs, applewood smoked bacon, caramelized 
onions, gruyere, mozzarella, toasted bagel, fried egg topper 

breakfast relleno w 12 
fresh poblano pepper, stuffed with mozzarella and queso, 
breaded and fried (filled with chorizo and potaotes +3) 

fish tacos w 14 
fried catch of the day, red cabbage, pico de gallo, corn 
tortilla, w/ sour cream & tomatillo salsa (add guacamole +1) 

chilaquiles w 12 
scrambled eggs, fresh salsa, cilantro & feta over tortilla chips 
(add guacamole or chorizo +2) 

breakfast burrito w 12 
scrambled eggs, roasted onions, cheddar, roasted potatoes, 
guacamole, red/orange salsa & tomatillo salsa (add bacon or 
sausage +2) 

quesadilla w 12  (no substitutions) 
handmade tortilla pan fried and filled with mozzarella, queso, 
black beans, shredded iceberg, green tomatillo sauce 

S I D E S  
english muffin / goldstein’s bagel w 3	
   (add cream cheese +1) 

two farm fresh eggs / buttermilk short stack w 5 

white, whole wheat or sourdough toast w 2.5 

roasted potatoes / hash browns w 3.5 

black beans w 3.5 

italian sausage / black forest ham w 3.5 

applewood smoked bacon w 4.5 
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