
SWEET 
Oatmeal V | GF 9.5 
Steel Cut Oats With Fresh Berries, Banana, 
Toasted Nuts, Coffee Honey 
 

Fresh Fruit Bowl V | GF 12.5 
Fresh Local Fruit, Yogurt Gel, Fresh Herbs 
 

Acai Berry Bowl  GF | N 15 
Blended Frozen Blueberry, Banana,  
Almond Milk, Cocoa Nib & Goji Berry Granola, 
Coffee Honey 
 

Banana & Oat Pancakes D 15 
Lemon Curd, Crème Fraîche,  
Grilled Lemon, Icing Sugar 
 
 

Tiramisu French Toast  D        13 
Whipped Mascarpone, Raspberry,  
Black Oak Coffee Ice Cream, Cocoa Nibs 
 
 

Peanut Butter Banana Bagel  N 12 
Caramelized Banana, Local Honey,  
Loaded Seeds 
 

SIDES 
One Egg      3 

Chipotle Hash Browns  7 

Morning Roasted Marbled Potatoes 7 

Journeyman Bacon    8 

Chicken Sausage    8 

Arugula Salad, Broken Vinaigrette  8 

Goguette Bread GF Toast 3 

Q&C Sourdough Toast 3 

Grilled Chicken or Fish     8  

Shoestring Fries with Garlic Mayo 5 

BREAKFAST 

Smoked Salmon Benedict D  18 
Popped Capers, Shallot, Dill, Mustard Cress, 
Whipped Ricotta, Sourdough 
 

Green Eggs & Ham D| GF 16 
Green Goddess Scrambled Eggs,  
Grilled French Ham 
 

Shakshuka-Style Poached Eggs D 18 
Grilled Halloumi, Eggplant, Pistachio &  
Green Olive Tapenade, Pita 
 

HBG Huevos Rancheros D| GF  17 
Charro Beans, Tomatillo Salsa, Chipotle 
Salsa, Queso Fresco, Sunny Side Up Egg, 
Pickled Fresno Chili 
 

The Acorn Breakfast Burger D  19 
Dry Aged Beef Patty, Journeyman Bacon, 
House Aioli, Sunny Side Up Egg 
 

Ham & Cheese Toastie D   17 
Truffle Aioli, House-Made Pickles 
 

Avo Toast V | D 15 
Smashed Avocado, Feta, Fennel Fronds, 
Pickled Shallots, Seeded Crackers 
Poached Egg +3 
 

Shoplocal Bacon Benedict D 17 
Brown Butter Hollandaise, Mustard Cress, 
Sourdough 
 

TREATS 
Banana Bread 5 

Black Oak Chocolate Chip Cookie   4 

Seasonal Breakfast Muffin   4 

Gluten Free Coffee Cake    4 

Q&C Plain Croissant   5 

Q&C Chocolate Croissant   6 

Sticky Toffee Cake 12 

The Acorn Tiramisu  12 

LUNCH 
California Cheese Board 22 

Selection Of 4 Locally Sourced Cheeses 

 
Grain Bowl V | GF 12.5 
Tri-Colored Quinoa, Wild Rice, Kamut, 
Charred Romanesco & Cauliflower,  
Tahini, Fresh Herbs 
 
 

Steak Sando D 22 
Chipotle Marinated Skirt Steak, Herb Aioli, 
Fresno Chili, Red Onions, Seeded Baguette  
 
 

Fried Chicken Sandwich D 20 
Teriyaki, Lettuce, Pickled Vegetables, 
Cilantro, Jalapeño, Spicy Mayo 
 

Classic Caesar D 12.5 
Grilled Romaine, Parmesan, Gluten Free 
Croutons, Lemon Garlic Dressing  
 

Little Gem 12.5 
Marbled Potatoes, Farm Fresh Egg,  
Pancetta Vinaigrette 
 

Thai Chicken Salad GF  12.5 
Slaw, Nam Jim, Coconut, Grapefruit, Puffed 
Rice 
 

The Acorn Chopped Wedge D | GF 12.5 
Little Gem Lettuce, Dried Tomatoes, 
Journeyman, Point Reyes Blue Cheese 

   

 

We really really REALLY love breakfast. 
But we’ve also got you covered for  

quick weekday lunches, easy picnics,  
and after work drinks. 

 

GRAB & GO 

In a rush? Stop by for a smoothie and check 
out our rotating selection of salads, 

sandwiches & more. The name says it all! 
 

SNACK TIME 

3-6PM | Wine, Beer & Snacks 



COFFEE 
Espresso (double shot)  4 
Strong, concentrated coffee brewed using pressure 
 

Macchiato 4.25 
A serving of espresso marked with a touch of foam 
 

Cortado  4.5 
A serving of espresso with a touch of lightly steamed 
milk 
 

Cappuccino 4.75 
Espresso, steamed milk, and foam in equal parts 
 

Latte 5/6.5 
Award-winning espresso, locally sourced Clover milk 
 

Brewed Coffee 3.5/5 
Hot, fresh, house-brewed coffee 
 

Tableside Pour Over  7/8.5 
Hand-crafted, individually brewed single origin 
offerings 
 
 

S’mores Mocha xx/xx 
Espresso, Dutch Chocolate, Campfire Roasted 
Marshmallow, Graham Cracker Crumble 
 

Rose Cardamom Latte xx/xx 
Espresso, House-Made Rose Cardamom Syrup, 
Steamed Milk’ 
 

Dutch Cookie Latte xx/xx 
Espresso, Biscoff cookies, Steamed Milk 
 
 

Matcha Latte 6/7.5 
Ceremonial Grade Matcha Tea With Steamed Milk 
 

Golden Latte  6.25/7.75 
A Blend Of Turmeric, Cinnamon, Ginger, Cardamom 
 
 

CHAI & TEA 
Masala Chai  5.5/7 
Spiced black tea blend with steamed milk 
 

Loose Leaf Tea 4/5.5 
Black, Green, Herbal, Iced Black 
 

Matcha Chai 6.25/7.75 
Our signature matcha latte spiced with chai flavors

JUICES 12ea 

Green Detox 
Apple, Celery, Cucumber, Kale, 
Lemon, Ginger 
 

The OG 
Freshly Squeezed Pure OJ 
 

HBG Sunrise 
Orange, Watermelon, Pineapple, 
Lemon, Mint 
 

The Wingman 
Celery, Parsley, Apple, Cucumber, Lime 

Heart Beet 
Apple, Carrot, Beetroot, Lemon Zest,  
Ginger 
 

Mellow Yellow  
Carrot, Orange, Turmeric, Lemon Zest 
 

Metabolism Booster 
Fresh Pineapple, Ginger, Lime 
 

Coco Chia 
Coconut Water, Chia Seeds 
 

 
 

SMOOTHIES 13ea 

Berry Bliss 
Blueberries, Banana, Peanut Butter,  
Oats, Cinnamon, Whole Milk,  
Drizzled Honey 
 

Dragon Love 
Dragon Fruit, Mango, Banana,  
Coconut Milk, Granola 
 

Garden Savage 
Kale, Spinach, Cucumber, Apple,  
Banana, Cilantro, Lime 
 

Take Me To The Island 
Mango, Banana, Coconut Yogurt,  
Oat Milk, Honey 

Give It A Chai 
Cinnamon Spice, Nuts, Oats, Maca Powder, 
Bee Pollen, Coconut Milk, Honey 
 

Post-Workout 
Banana, Cacao, Coconut  
Water, Honey, Protein Powder 
 

Salted Caramel 
Oat Milk, Salted Caramel, Banana,  
Dates, Oats 
 

 
 

ON TAP 

Nitro Cold Brew 6 
 
Eye Cyder 10 
Sebastopol 
  

Golden State Cider 10 
Sebastopol 
 

Pilsner 10 
TBD info 
 

Inhume 7% IPA 10 
Ghost Town, Oakland 
 

Hazy IPA 10 
TBD Brewery, TBD Location 
 

Pineapple Kombucha 10 
JuneShine Midnight, San Diego 
 

Rosé  XX 
TBD info 

 

Proudly brewing award-winning 
Black Oak Coffee beans 

 

MILK OPTIONS  
Whole, Non-Fat, Half & Half, Heavy Cream, Oat or Almond 


