
Presidio Café  Brunch Menu
S T A R T E R S  &  S A L A D S

N E W  E N G L A N D  S T Y L E  C L A M  C H O W D E R      served with puff pastry crostini        cup $6. bowl $8.

B U F F A L O  P R A W N S      focaccia encrusted prawns (5), deep fried, served with hot sauce & cole slaw $14.

S H R I M P  C O C K T A I L       house made cocktail sauce, romaine & tobiko caviar $13.

H O U S E  M A D E  G R A N O L A       rolled oats, almonds, sunflower seeds, walnuts & dried fruits $6.
 served with vanilla yogurt & bananas

C L A S S I C  C O B B     chopped romaine, chicken, bacon, blue cheese, avocado, tomato, egg & herb vinaigrette $15.

C A E S A R     chopped  romaine, classic Caesar dressing, foccacia crostini & Parmesan cheese     $9.
       add grilled chicken breast or sautéed prawns     $14.

C H I C K E N  P A I L L A R D marinated chicken breast “La Plancha”,  with mixed greens, avocado, 
Tomatoes &

    $14.
   oven dried tomatoes & country olives

S A I G O N  C H I C K E N  S A L A D    grilled chicken breast on shredded  cabbage, cilantro, basil, mint, mango, $11.
  papaya  and orange  with Asian vinaigrette & crispy rice noodles

E N T R É E S  &  S A N D W I C H E S

P A R K  P R E S I D I O  B R E A K F A S T  two eggs, any style with choice of ham, bacon, sausage & choice of  toast        $11.

E G G S  B E N E D I C T    two poached eggs on toasted English muffin with Canadian bacon & hollandaise          $13.

B R E A K F A S T  C L U B       fried egg, cheddar cheese, bacon, avocado, lettuce & tomato on sourdough          $11.

S M O K E D  S A L M O N  F R I T T A T A    small salad & crisp potatoes         $13.

B U T T E R M I L K  P A N C A K E S    with maple syrup & seasonal fruit          $10.

2 4  H O U R  F R E N C H  T O A S T sourdough baguette soaked in sweetened cream, served with berries, maple 
  syrup & Chef’s whipped cream

         $11.

T O D A Y ’ S  O M E L E T T E    hollandaise, potatoes & choice of toast          $12.

S M O K E D  S A L M O N     toasted bagel, cream cheese, pickled red onion, tomato & capers, served with small salad $14.

S T E A K  &  E G G S      6oz filet mignon & two eggs any style, served with potatoes & toast $19.

T H E  “ F A I R W A Y ”  B U R G E R      ½ lb. Painted Hill natural beef or veggie patty on a toasted seeded bun  $11.
  add cheese, avocado or bacon    $1. each

P R E S I D I O  G O L F  C L U B      sliced turkey, ham, bacon, lettuce & tomato on toasted sourdough $12.

C H I C K E N  P O T  P I E     grilled chicken breast, sweet peas, carrots, pearl onions, roasted potatoes in a             $15.
   tarragon cream gravy with a puff pastry lid, served with small salad

M E A T L O A F  S A N D W I C H    griddled pork & beef meatloaf, special sauce, lettuce & tomato on toasted 
   sourdough

$12.

S I D E S

Homestyle potatoes $3.
Bacon- nitrate free $3.
Aidell’s chicken apple sausage $3.
Nueske’s Canadian bacon $3.
1 Egg any style – cage free $1.
Bagel with cream cheese $4.
English muffin $2.
Toast $1.
Seasonal Fruit $4.

M I M O S A      

C L A S S I C  
C H A M P A G N E  

C O C K T A I L      B L O O D Y  M A R Y      C H I P  S H O T
Sparkling wine & O.J. Sparkling wine & Cognac choice of vodka Coffee, Tuaca & Baileys

$7.50 $7.50 $7.00 + up $7.50

Chef Emily Damon & her Culinary Team
18% gratuity will be added for parties of 6 or more people, single check for parties of 6 or more


