CHRISTMAS BRUNCH

pantry

Lox and Bagel 17

cold smoked salmon | red onion | caper | heirloom tomato | onion cream cheese | toasted bagel

Bob’s Red Mill Oats 10

dried cranberries | brown sugar

coop

Coddled Eggs* 16

asparagus | bacon | cream | gruyere | sourdough | smashed potato

Roasted Mushroom Benedict* 20

poached eggs | roasted garlic focaccia | organic greens | hollandaise | pickled garden peppers |
smashed potatoes

Canadian Bacon Benedict* 21

poached eggs | english muffin | citrus hollandaise | basil pesto | smashed potato

Homestyle* 14

2 eggs any style | smashed potato | sausage or bacon | toast
Pork Confit Omelet* 17

three eggs | onion | cilantro | queso fresco | Manny’s salsa | smashed potatoes

CFK Angus Burger* 26

decadent blue cheese | crispy onions | black truffle aioli | thick cut bacon | brioche

griddle

Churro Waffle 16
dulce de leche | powdered raspberry

Brioche French Toast 14

salted honey caramel | house granola | blackberries

Lemon-Ricotta Pancakes 15

chantily cream | wild berry compote | snow sugar

PARTIES OF SIX OR MORE WILL HAVE AN EIGHTEEN PERCENT SERVICE CHARGE ADDED TO THE FINAL BILL.

We adhere to the monterey bay aquarium seafood watch guidelines.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




- Signature Cocktails

<=

SANGRIA
CFK GARDEN BLOODY MARY

GARDEN PARTY
bombay sapphire gin | triple sec |
rosemary basil syrup | lemon

PORTER'S SMOKED HOG NOG
captain morgan | B&B | cream | house vanilla syrup |
allspice | cinnamon smoke

CHERRYWOOD
bulleit bourbon | luxardo | chocolate bitters |
old fashioned simple syrup | apple hickory smoke

DOVETAIL
tequila | jalapefio agave nectar | grapefruit | lime

HOLY HAND GRENADE
grey goose | chambord | pineapple | lime |
house grenadine

NAKED AND FADED
mezcal | aperol | grand marnier | lime |
CNTR CBD sparkling water

ALL HAIL THE QUEEN
redwood lost monarch whiskey | old fashioned syrup |
lemon | orange | campari | egg whites

BAD MEDICINE
busnel apple brandy | tuaca | house apple spice syrup |
lemon | sage | orange bitter | ginger beer

STAFF MAGIC
vodka | frangelico | modern times cold brew | kahlua

JUST NORTH OF WHOVILLE
licor 43 | half & half | lime | house whipping cream

WHERE THERE’S SMOKE
mezcal | pineapple | benedictine | lime | agave
apple hickory smoke

ROOM WITH A VIEUX
redwood pipe dream bourbon | benedictine | disaronno |
sweet vermouth | peychaud’s bitters | cinnamon smoke

Rotating Beer Taps
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Our taps rotate oftem to bring you fresh flavors from local

brewers. Ask your server about our current selection of
seasonal beer.

8

Signature Mocktails

DONT CALL ME SHIRLEY
house cherry syrup | house vanilla syrup |
lime juice | soda press

GOOD VIBRATIONS

pineapple juice | orange juice | orgeat syrup |
lime juice

SPICE UP YOUR LIFE

jalapefio agave | pineapple juice | lime juice |
lemon juice

Wine by the Glass

Sparkling

La Marca, Prosecco, Veneto, Italy NV
Chandon, Brut, California NV

White

Fess Parker, Riesling, ‘Rodney’s Vineyard’ Dry,
Santa Barbara, California 2019

Robert Renzoni, Pinot Grigio, Temecula,
California 2021

Edna Valley, Sauvignon Blanc, San Luis Obispo,
California 2021

Starborough, Sauvignon Blance, Marlborough,
New Zealand 2021

Pellegrini, Chardonnay ‘Unoaked’, Russian
River Valley, California 2019

Le Crema, Chardonnay, Russian River Valley,
California 2021

Blush

Fleur de Mer, Rosé, Cotes de Provence,
France 2021

e
Cloudline Cellars, Pinot Noir, Willamette,
Oregon 2020

Robert Renzoni, Tempranillo, Temecula,
California 2018

Peltzer Family Cellars, Malbec Temecula,
California 2019

Cork|Fire, Red Blend, Fallbrook,
California 2020

Vina Robles, Cabernet Sauvignon, Paso Robles,
California 2019

Tooth & Nail, ‘The Possessor’, Paso Robles,
California 2020

Doffo, Syrah, Temecula, California 2017

Dry Creek, ‘Heritage’, Zinfandel, Sonoma,
California 2019

PARTIES OF SIX OR MORE WILL HAVE AN EIGHTEEN PERCENT SERVICE CHARGE ADDED TO THE FINAL BILL.
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