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C-Street BreakRfast Menu

American Breakfast Two Eggs any style, Hash Brown Potatoes, Choice of Bacon, Ham
or Sausage and served with Choice of Toast 10

McCann’s Famous Irish Steel Cut Oatmeal Served with Brown Sugar, Raisins and
Milk 7

Your Way Omelet Three Eggs, Hash Brown Potatoes, Choice of Three Fillings: Ham,
Bacon, Sausage, Mushrooms, Tomatoes, Bell Pepper, Onions, Spinach, Cheddar Cheese,
Pepper Jack Cheese, Swiss Cheese (add one dollar for each additional filling) and Choice
of Toast 11

Steak & Eggs New York Steak, Two Eggs Any Style, Hash Brown Potatoes and Choice
of Toast 15

Fried Egg Sandwich Egg, Bacon, Cheddar Cheese and Grilled Tomato on Sourdough
Bread with Fresh Fruit 12

From The Grille

Buttermilk Pancakes Buttermilk Pancake Stack with Choice of Plain, Banana Walnut
or Blueberry 9

Cinnamon Bun French Toast Soaked in Vanilla Egg Batter and Topped with Maple
Syrup, Pecans and Fresh Berries 11

Stuffed French Toast Texas Toast Soaked in Vanilla Egg Batter and Stuffed with
Cream Cheese and Fresh Berries. Dusted with Powdered Sugar 12

Home Made Belgian Waffle Served with Honey, Almonds and choice of Bananas or
Fresh Berries. Topped with Whipped Cream 11

Ventura Breakfast Favorites

Anacapa Omelet Egg Whites, Spinach, Tomato, Mushrooms and Feta Cheese. Served
with Fresh Fruit 11

Healthy French Toast Whole Wheat Bread Soaked in Vanilla Egg Batter and Crusted
with Bran Flakes. Topped with Fresh Berries 12

Granola & Berries Parfait Low Fat Yogurt, Low Fat Granola and Fresh Berries 8

Local Fresh Fruit Seasonal Locally Farmed Fresh Fruit, Berries and Low Fat Yogurt 11

C-Street Specialties

C-Street Eggs Benedict Two Poached Eggs on an English Muffin with Choice of Lump
Crab Cake, Grilled Canadian Bacon or Spinach. Topped with Chipotle Hollandaise
Sauce and Served with Hash Brown Potatoes 13

Buenaventura Huevos Charros Crispy Tortillas Stacked with Spanish Rice, Refried
Beans, Two Eggs any style, Cotija Cheese, Roasted Tomato Chipotle Salsa, Green
Tomatillo Salsa, Sour Cream and Guacamole 12

C-Street Breakfast Burrito Scrambled Eggs, Pork Chorizo, Cheddar Cheese, Potatoes
rolled into a Flour Tortilla and served with Roasted Tomato Chipotle Salsa, Green
Tomatillo Salsa, Sour Cream, Guacamole and Fresh Fruit 12

California Omelet Three Eggs, Bacon, Pepper Jack Cheese, Avocado, Hash Brown
Potatoes and Choice of Toast 11

Cereals & Baked Goods

Assorted Cold Cereals with Milk 4
Bakery Bread Basket Muffin, Croissant and Danish 8
Bagel and Cream Cheese Choice of Plain, Blueberry, Cinnamon Raisin or Onion 4

Toast & Preserves Whole Wheat, White, Sourdough, Rye or English Muffin 2

Beverages

Juices Orange, Grapefruit, Apple, Cranberry, Pineapple, V-8 or Tomato 4
Coffee or Tea Regular, Decaffeinated, Hot Tea or Iced Tea 3

Milk Whole, Low Fat, Non Fat or Chocolate 3.50

Fiji Water 5 -~ Pellegrino 3 -~ Soft Drinks 3

On The Side

Bacon, Ham, Pork Sausage or Chicken Sausage 4

Hash Browns 3 - One Egg 3 - Two Eggs 4.50 - Salsa 1~ Guacamole 2~ Cheese 1

Consuming raw or undercooked meats, poultry, seafood, shellfish or

Eggs may increase your risk of food borne illness.
This menu may contain raw or undercooked ingredients.
For parties of eight or more an 18% service charge is applied.
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