
snack/start

BRIOCHE ROLLS / vanilla sugar, toasted 
hazelnuts, whipped mascarpone  5.5 x, v

AVOCADO TOAST* / goat cheese, avocado, 
black pepper honey, baked egg, salsa macha  
13.9 v, x

BUTTERMILK DROP BISCUITS 

black pepper honey butter  5.5 v

Salad
Add: beets (gf, v) 2, grilled chicken (gf) 5.5,  
pork carnitas (gf) 5.5, braised beef short rib (gf) 
6.5, shrimp (gf) 7.5, crab cake 13, salmon* (gf) 13, 
seared ahi tuna* (gf) 13, steak* (gf) 19

SIMPLE / mixed greens, roasted cherry tomato, 
crispy shallots, roasted shallot vinaigrette  9.9 

v, gf 

ARUGULA & GOAT CHEESE / roasted tomato, 
butter roasted pecans, roasted garlic vinaigrette  
12.5 gf, v, x

K ALE & CHILIES / toasted pine nuts, lemon 
vinaigrette, chili pequin, grana padano  11.5 gf, 

v, x

sides

SIMPLE SALAD / mixed greens,  
roasted cherry tomato, crispy shallots,  
roasted shallot vinaigrette  6.5 v, gf

ROASTED BEETS / spicy peanut salsa              
5.5 gf, v, x

SEASONAL FRUIT WITH GRANOLA 

seasonal fruit, mint, lime, granola  6 gf, x, v

FRENCH FRIES  5 gf, v

HOME FRIES  5 gf, v

SCRAMBLED EGGS*  5 gf

BACON  5 gf

SANDWICHES
Comes with choice of one side.

TURKEY GUACAMOLE / smoked turkey, 
guacamole, romaine, tomato mayonnaise  14.5

TK BLT / roasted tomato purée, smoked 
mozzarella, bacon, arugula, garlic aioli  15.5

BREAKFAST BURGER* / Painted Hills beef, 
sharp cheddar, egg, bacon, guacamole, lettuce, 
tomato, locally baked brioche roll  15.9

BOWLs

BAJA BOWL 

green rice, black beans, kale, tomatillo, pickled 
red onions, crema  15.5 gf, v

–  choice of chicken adobo, braised pork,  
braised beef short rib (+1.5), shrimp (+2.5), 
salmon* (+8), seared ahi tuna* (+8), or 
steak* (+18) (add egg* +1)  

HASH BOWL* 

choice of short rib, adobo chicken, braised pork,  
shrimp (+2.5), or steak* (+18) with fried potato, 
peperonata, tomatillo sauce, fried eggs  14.5 gf

BRUNCH PLATES

CRAB CAKE BENEDICT* 

green rice, poached eggs, hollandaise,  
bacon, herbs  19.9

BREAKFAST PLATE* 

bacon, home fries, seasonal fruit, two eggs, 
biscuit, black pepper honey butter  15.9

QUICHE & GREENS 

roasted mushrooms, caramelized onion, 
provolone cheese, served with simple salad 
13.9 v

HUEVOS RANCHEROS* 

corn tostada, fried potatoes, black beans, 
chorizo, baked eggs, crema, pico de gallo  14.5 
gf

BRIOCHE FRENCH TOAST 

fresh baked bread, cashew praline butter, 
blackberry sauce, cashews, whipped 
mascarpone  13.5 x

CHICKEN BURRITO* 

fresno and poblano peppers, red onion, BUF 
mozzarella, pepper jack, fried egg, salsa roja, 
crema  13.5

dessert

FLOURLESS CHOCOLATE CAKE 

whipped cream  8.9 gf, v

KIDS

FRENCH TOAST 

syrup  5

SCRAMBLED EGGS* & TOAST  6

QUESADILLA 

(cheese or chicken)  4 / 5

CHEESE PIZZA 

mozzarella, red sauce  6 v

BRUNCH COCKTAILS

WHITE MIMOSA 

lemon, honey, cointreau, lillet blanc, 
prosecco  9.5

DERBY 

old forester bourbon, grapefruit, 
lemon, honey, angostura bitters  10

PAINKILLER 

pusser’s rum, pineapple, orange, 
coconut, nutmeg  13

ORIGINAL MARY 

titos vodka, tomato juice, 
worcesteshire, cholula,  
oven roasted cherry tomatoes, 
pickles, candied bacon  9.5

DARK SIDE OF THE MOON 

kahlua, averna, espresso  11

SANGRIA 

white wine, peach brandy,rum, triple 
sec, citrus  11/24

BRUNCH MENUtazza kitchen

wood fired pizza

MARGHERITA 

fresh BUF mozzarella, basil  12.5 v

SPICY SAUSAGE & BLACK PEPPER HONEY 

aged provolone, fresh BUF mozzarella  16.5

BREAKFAST PIZZA* 

bechamel, bacon, carmelized onion, fresh BUF  
mozzarella, grana padano, baked eggs  15.9

FREESTYLE 

tomato sauce, fresh BUF mozzarella  12.5 
– plus cost of toppings (limit 3 toppings)

MEATS:  pepperoni 2.5, spicy sausage 2.5,  
bacon 2.5, chicken adobo 2.5

VEGGIES:  basil .50, jalapeños 1, caramelized 
onions 1.5, black pepper honey 1.5,  
red onions 1.5, roasted cherry tomatoes 2, 
mushrooms 2.5 

A gratuity of 20% will be added to all parties of 8 or more. 

*    Cooked to order, consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

gf   We are not a gluten-free facility, but this  
item is safe for most gluten sensitivities. 

v  Vegetarian         x  Contains tree nuts     

Please notify your server of any food allergies.


