BREAKFAST

(Served from 8am to 4pm)

SNACKS

B[LG[AN WAH:I.[ ]Ll buttermilk waffle, fruits & whip cream, warm butter maple syrup ﬂDD NUT[I.MS

TOST[ PANCAK[S ]LI pancakes, fruits & warm butter maple syrup ADD NUT[U_A 3

’:p[NCH TOAST ]6 challah, fruits & warm butter maple syrup  ADD NUTELLA 3
OATMEAL (V) (Gl:) ]2 steel cut vegan oat, honey, fruits & oat milk

GRANOLA (V) (GF) & aoo yoeuar 3/ aon Fouims 3

TOASTS

AVOCADO TOAST ]5 7 grain, guacamole & sunny-side egg ﬂDD [OX 6 / WOSCIUTTO 6

PROSCIUTTO TOAST 17 sour dough, scrambled eqgs, prosciutto, parmesan

SMOKED SALMON TOAST ]8 sour dough, scrambled eggs, lox, capers, creme fraiche
CPOOUE MONS[EUP ]5 sour dough, ham, mustard & gruyere, parmesan cheese
CROQUE MADAME 16 sour dough, ham, mustard, gruyere, parmesan, sunny-side eqg

Bl.T ]Z challah, smoked bacon, lettuce, tomato, basil mayo  ADD AVOCADO 3

FQESH MOZZAREI_LA 2( TOMMO TAQT[NE ]5 sour dough, basil pesto, spinach, fresh mozzarella, tomato & balsamic reduction.

[66S

OMELET BAR 7 BUILD YoUR OWN OMELET, E6g SANDWICH OR BURRITO

custom made by our chef using a selection of the following ingredients:
avocado, guacamole, turkey breast, bacon, prosciutto 3

ham, sausage, goat cheese, feta cheese, asparagus 2.75
spinach, cheddar, provolone, mozzarella, Swiss 2.5

onion, tomato, roasted red peppers, mushroom 1.5

BACON & CHEDDAR SANDWICH 12 b avocao 3

brioche bun, smoked bacon, fried eggs cheddar and chipotle mayo

TOSTI'S SANDWICH 12 80D v0cAD0 3 / BACON 3

brioche bun, scrambled eggs, cheddar, caramelized onions,
chives and sriracha mayo

HUEVOS RANCHEROS (6F) 17 app Toru ScRAMBLE 3

crispy tortilla chips, beans, mozzarella, Pico de Gallo,
guacamole, sunny side eggs, green salsa on side

STEAK & £665 24

marinated grilled hanger steak, over easy eggs, home fries & wheat toast

SIDES

SMOKED BACON / SMOKED MAPLE HAM /
PORK LINKED SAUSAGE 6.5

TWO E66S ANY STYLE 6

TOFU SCRAMBLE 8

PASTA SALAD 8

TOAST 3 sour dough / wheat
MIXED GREEN SALAD 6

SIDE PANCAKE 75

SIDE FRENCH TORST 8.5

HOME FRIES / FRENCH FRIES 6.5
SIDE FRIED CHICKEN 10



BRUNCH
SIS

BELG[AN \/\IAH:I.[ ]LI buttermilk waffle, fruits & whip cream, warm butter maple syrup ADD NUT[|_I_A3
TOST[ pANCAKES ]Ll pancakes, fruits & warm butter maple syrup ADD NUT[I_[A 3

fp[NCH TOAST ]6 challah, fruits & warm butter maple syrup ADD NUTﬂ_I_A3
OATMEAL (V) (G F) ]2 steel cut vegan oat, honey, fruits

GRANOLA (V) (GF) & aonvosua 3/ ADD FeurTs 3
BEQQIES BUQQATA ]5 fresh berries, dried figs, crumbled walnuts, honey, creamy burrata

TOASTS

AVOCADO TOAST 15+ rain, guacamole & sunny-side eqg ADD LOX 6 / PROSCIUTTO 6
PROSCIUTTO TOAST 17 sour dough, scrambled eqgs, prosciutto, parmesan
SMOKED SALMON TOAST 18 <our dough, scrambled eqgs, lox, capers, crame fraiche
CROQUE MONSIEUR 15 sour cough, ham, mustard & gruyere, parmesan cheese

CQOOUE MADAME ]6 sour dough, ham, mustard, gruyere, parmesan, sunny-side egg

BI.T ]2 challah, smoked bacon, lettuce, tomato, basil mayo  ADD AVOCADO 3

[663

OMELET BAR 7 BUILD YoUR 0WN OMELET, E66 SANDWICH 0R BURRITO

custom made by our chef using a selection of the following ingredients:
avocado, guacamole, turkey breast, bacon, prosciutto 3

ham, sausage, goat cheese, feta cheese, asparagus 2.75
spinach, cheddar, provolone, mozzarella, Swiss 2.5

onion, tomato, roasted red peppers, mushroom 1.5

BACON & CHEDDAR SANDWICH T2 aop avocao 3

brioche bun, smoked bacon, fried eggs cheddar and chipotle mayo

TOSTL'S SANDWICH 12 app avocapo 3 / BACON 3

brioche bun, scrambled eggs, cheddar, caramelized onions, chives and sriracha mayo

EGGS BENEDICT 19 Apo avocano 3

tomato, ham, poached eggs, english muffin & hollandaise sauce with salad or home fries

SALMON BENEDICT 22 apn Avocapo 3

smoke salmon, spinach, poached eggs, english muffin & hollandaise sauce with salad or home fries

AVOCADO BENEDICT 20

guacamole, arugula, feta, poached eggs, english muffin with salad or home fries




BRUNCH PLATE

BRUNCH

soy ginger marinated fried chicken & waffle with homemade Peruvian green sauce

COUNTRY BREAKFRST 18

two eggs any style, sausage or bacon, home fries & wheat toast

STEAK & £66§ 24

marinated grilled hanger steak, over easy eggs, home fries & wheat toast

HUEVOS RANCHEROS (GF) 17 oo Toru ScaampLe 3

crispy corn tortillas, refried beans, mozzarella, pico de gallo, guacamole, sunny side eggs, green salsa on side

LOX PLATE 24

norwegian smoked salmon, hard-boiled egg, tomatoes, red onion, cucumbers, capers, creme fraiche & toast

SALAD ADD BURRATA 5 / TURMERIC TUNA 5./ GRILLED CHICKEN 5 /STEAK 6 / BULGOG1 6 / GRILED SALMON 7
KALE SALAD (6F) 13

kale, avocado chunks, quinoa, cherry tomatoes, shaved parmesan with lemon vinaigrette

BEET SALAD (6F) 13

arugula, mesclun, roasted beet, almond, goat cheese, bacon, roasted red peppers with balsamic vinaigrette

HUMMUS SALAD (V) 1

cherry tomatoes, cucumbers, carrots, chunks avocado, black olives, homemade hummus & warm pita

SINDWICH IDES

ALL SANDWICHES WITH SIDE SALAD OR FRENCH FRIES SMOVED BACON / SMOVED MAPLE HAM /
PORK LINKED SAUSAGE 6.5

grl-lil!gdkcl:ih’\i]céeﬁr\,,\llgtwg,ﬁreo‘llZ)niﬂc[)r?se‘t/g(r:regtooses, bacon & basil mayo TWO [GGS ANY STYLE 6

VEGGIE BURGER 16 TOFU SCRAMBLE 8

veggie patty, guacamole, arugula, onion, tomato pesto & honey mustard mayo HU MMUS Dlp ]0

TOST[ 8 BUQGEQ ]9 ADD BACON3 TOAST 3 sour dough / wheat

beef patty, lettuce, tomatoes, pickle, cheddar, sriracha mayo on a brioche bun

TURMERIC TUNA SANDWICH 1 e

croissant, turmeric tuna, provolone, apple & raspberry compote
SIDE FRENCH TOAST 8.5

TBLT 18 aooavocano 3

roasted turkey breast, bacon, lettuce, tomatoes, provolone & chipotle mayo HOME ﬂ?l ES / I:RENCH I:Q[ES 65
SPICY FRIED CHICKEN BURGER 17 SIDE FRIED CHICKEN 10
Fried chicken with sweet & spicy Korean sauce (gochujang), provolone, pickles, DEV]L[ D AVOCADO ]0

chipotle coleslaw on a brioche bun

PASTA SALAD 8



LUNCH

(Served from 11:30am to 4pm)

APPETIZER

SOUP OF THE DAY 10 FRIED PORK DUMPLINGG 10 FRIED ZUCCHINT 10
HUMMUS DIP 10 GUACAMOLE & CHIPS 10 FRIED VEGGIE DUMPLING 10
DEVILED AVOCADO 10 12t cut fresh avocaco, poached eqg, pico de Galo

BURRATA PICANTE 15 1urvata, tute ot spiey honey, warm pita

ROASTED MUSHROOMS M oastect mushraoms, chies, parmigian, sunny side cqo

BERRIES BURRATA 15 ..., berries, dried figs, crumbled walnuts, honey, creamy burrata

PORTOBELLO BRUSCHETTA 13 griect portobeio, pico de gatio, parmigianc, batsamic glaze

SAN D\A’[CH / BU pp” ALL SANDWICHES AND BURRITO WITH SIDE SALAD OR FRENCH FRIES

CHICKEN SANDWICH 17 noo Avocano 3

grilled chicken, lettuce, red onions, tomatoes, bacon & basil mayo

PORTOBELLO SANDWICH 16

Portobello, basil pesto, spinach, red onion, roasted red peppers & provolone

TBLT 18 Ao Avocao 3

roasted turkey breast, bacon, lettuce, tomatoes, provolone & chipotle mayo

TURMERIC TUNA SANDWICH 1/

croissants, turmeric tuna, provolone, apple & strawberry compote

VEGGIE BURGER To

veggie patty, guacamole, arugula, onion, tomato pesto & honey mustard mayo

TOSTI'S BURGER 19 apo eacoN 3

homemade beef patty, lettuce, tomatoes, cheddar, pickle, sriracha mayo on a brioche bun

BUL6OGI TWIN ROLLS 19

thin sliced rib eye beef bulgogi, onion, mozzarella, Pico de Gallo & chipotle mayo on a twin toasted roll

SPICY SHRIMP TWIN ROLLS 19

chipotle coleslaw, spicy shrimp, pico de gallo, chipotle mayo & on a twin toasted roll

SPICY FRIED CHICKEN BURGER 17

fried boneless chicken thigh with sweet & spicy korean sauce, provolone, pickles, chipotle coleslaw on a brioche bun

STEAK SANDWICH 21

marinated hanger steak, mixed greens, red onion, tomato & sriracha mayo

BEAN BURRITO 17 ADD VEGGIE CHILL 3 / GUACAMOLE 3 / SPICY SHRIMP 5 / CHICKEN S / STEAK 6

cilantro rice, lettuce, red bean, corn salsa and pico de gallo

VEGGIE WRAP 16 ADD VESGIE CHILI 3 / HUMMUS 3/ TOFU 3

mixed green, carrot, cucumber, avocado, fresh mozzarella, tomato & honey mustard mayo



LUNCH

(Served from 11:30am to 4pm)

SALAD ADD BURRATA 5/ TURMERIC TUNA 5/ GRILLED CHICKEN 5/ STEAK 6 / GRILLED SALMON 7/ BULGOGT 6
KALE SALAD 13

kale, avocado chunks, rainbow quinoa, cherry tomatoes & shaved parmesan with lemon vinaigrette

BEET SALAD 13

arugula, mesclun, beet, bacon, almond, goat cheese & roasted red peppers with balsamic vinaigrette

HUMMUS SALAD 14

cherry tomatoes, cucumbers, black olives, carrots, spinach, chunks avocado, homemade hummus & warm pita bread

GRILLED SALMON SALAD 23

salmon, romaine, kale, tomatoes, cucumber, red onions, feta, bell peppers, cucumber, black olives, red wine vinaigrette

CESAR SALAD 13

romaine lettuce, hard-boiled egg, parmesan cheese, sour dough toast with cesar dressing

SALAD NICOISE 19

lettuce, spinach, potatoes, green beans, turmeric tuna, olives, tomato, hard-boiled eggs, anchovy & red wine vinaigrette

TOSTLS SIGNATURE BOWLS

MAC & CHEESE 13 ao pacon 3

rich and creamy of macaroni pasta mixed with a cheesy sauce

SALMON BOWL 26

marinade grilled salmon, cilantro rice, quinoa, spinach, roasted red peppers, mango salsa, almond with honey orange sauce

BEEF CHILT To

beef chili, montery jack cheese, pico de gallo, corn chips

VEGGIE CHILI T

homemade vegan beefless crumbles chili, montery jack cheese, Pico, corn chips

JAPCHAE 16 a0 BULG061 6

korean sweet potato glass noodles, vegetables stir fry

KIMCHI FRIED RICE 20

fried kimchi with rice, bacon, sunny side egg

SANTA FE BOWL 18 ADD GUACAMOLE 3 / CHICKEN 5 / SPICY SHRIMP 5 / STEAK 6 / BULGOGI 6

cilantro rice, lettuce, corn salsa, pico de gallo, red bean, green pepper, onion, montery jack cheese, red salsa & sour cream

GRILLED VEGGIE BOWL 18 oo crtckens

asparagus, Portobello, roasted red peppers, spinach, poached eggs, basil pesto, balsamic reduction & wheat toast

BIBIM BOWL 19 Ao et BUL606I 6 / STEAK 6

traditional korean rice dish topped with savory vegetables & eggs garnish with gochujang on the side




DESSERT & DRINK

TIRAMISU 12 CHEESE CAKE 10 CHOCOLATE MOUSSE 10
KEY LIMECHEESE CAKE 10 PEANUT BUTTER CREAM PIE 12 GRANDMOTHER CAKE 10

COFFEF onstorL2s/oaT ALuoND MLK 075/ 0D SKRP 05

COFFEE 4.25 /ICED 4.5/ COLD BREW 6 CAFE LATTE 5/1CED 5.5 MOCHA 5.5/1CED 6.5
AMERICANO (§)4.25 (D)4.75 /1CED 5.5 CAPPUCCINO 5 /1CED 5./5 MATCHA LATTE 6 /1CED /

ESPRESSO SINGLE 3.5/ DOUBLE 45 HOT CHOCOLATE 4.5 AFFOGATO 8

MACCHIATO  SINGLE Y / DOUBLE 5 CHATLATTE 5.5/1CED 6.5

TEA LIZB / ICED L|75 english breakfast / organic green/ earl grey lavender / sweet ginger peach / southern mint / golden chamomile

LIPTON 3 /ICED 35 HONEY CITRUS TEA 6/1CED /7 FRESH HIBISCUS ICED TER 5.25
MUFFIN- 2.5/ COOKIE 3 CROISSANT / CHOCOLATE CROISSANT 45 BROWNIE / RICE CRISPY 4
BABY CAKE 2 / MACARON 25 BANANA NUT BREAD / CRANBERRY SCONE 45

CHOCOLATE CHAL LATTE 5.5 VANILLA CHAI LATTE 5.5 HONEY TURMERIC LATTE 5.5
BLACK TEA LATTE 45 /1CED 5 EARL GREY LATTE 45 /1CED 5/ADD SHOT 1.25

WHITE HOT CHOCOLATE 1.5 MINT HOT CHOCOLATE 5.5 BERRY WHITE HOT CHOCOLATE 5.5

SMOOTHIES PINK / GREEN / YELLOW 8  FRESH BEET JUICE 85

TOSTI'S SIGNATURE BUBBLE TEA

SLUSH 8 /1CED 7/ HOT 6.5/ EXTRA BOBA 0.5 1ychee pop 1/ mango pop 1/ mixed 1.25

purple rain (taro+coconut) / brownstone (milk tea+thai) / rising moon (taro+thai) / passion fruit / coco chanel (greentea + coconut)

BEVERAGE

MILK 3.25 / CHOCOLATE MILK 4 LEMONADE / ORANGE JUICE 5.25 APPLEJUICE 3.75
HOMEMADE ICE TEA 4 / ARONOLD PALMER 5.5 FLJL/ PELLEGRINO 3.25 BOYLAN 3.75/ $0DA 3




DINNER

APPE “ZEQ (Served from 4pm to 8:30pm)

SOUP OF THE DAY 10 GUACAMOLE & CHIPS 10 CRISP FRIED ZUCCHINT 10
DEVILED AVOCADO 10 HUMMUS DIP 10 FRIED CHICKEN 10

FRIED PORK DUMPLING 10 FRIED VEGGIE DUMPLING 10

BURRATA PICANTE 15 burrote,truic oit,spicy honey; warm pita bread

PORTOBELLO BRUSCHETTA 18 griteat portobetio, pico de gallo, parmigianc, balsamic glaze

ROASTED MUSHROOMS 1 oaste witd mushrooms, chilies, parmigiano, sunny-side eag

BEPQ[ES BUQQATA ]5 fresh berries, dried figs, crumbled walnuts, honey, creamy burrata

PROSCIUTTO TRUFFLE PIZZA 15 garic ceam sauce, tomato, parmigianc, mozzarela, prosicutto, arugui, tuffe diizze
WILD MUSHROOM PITRA TART 13 mushroom, tomato, basil pesto, mozzareli,truic izele

SAN D\A’[CH / BU ppﬂo ALL SANDWICHES AND BURRITO WITH SIDE SALAD OR FRENCH FRIES

CHICKEN SANDWICH 17 oo avocano 3

grilled chicken, lettuce, red onions, tomatoes, bacon & basil mayo

PORTOBELLO SANDWICH 16

portobello, basil pesto, spinach, red onion, roasted red peppers & provolone

TBLT 18 Ao avocao 3

roasted turkey breast, bacon, lettuce, tomatoes, provolone & chipotle mayo

TURMERIC TUNA SANDWICH 1/

croissants, turmeric tuna, provolone, apple & raspberry compote

VEGGIE BURGER 16

veggie patty, guacamole, arugula, onion, tomato pesto & honey mustard mayo

TOSTI'S BURGER 19 aoosacons

homemade beef patty, lettuce, tomatoes, cheddar, pickle, sriracha mayo on a brioche bun

BUL6OGI TWIN ROLLS 19

thin sliced rib eye beef bulgogi, onion, mozzarella, pico de gallo & chipotle mayo on a twin toasted roll

SPICY SHRIMP TWIN ROLLS 19

chipotle coleslaw, spicy shrimp, pico de gallo, chipotle mayo & on a twin toasted roll

SPICY FRIED CHICKEN BURGER 17

fried boneless chicken thigh with sweet & spicy korean sauce, provolone, pickles, chipotle coleslaw on a brioche bun

STEAK SANDWICH 21

marinated hanger steak, mixed greens, red onion, tomato & sriracha mayo

BEAN BURRITO 17 ADD VEGGIE CHILI 3 / GUACAMOLE 3 / SPICY SHRIMP S / CHICKEN 5 / STEAK 6

cilantro rice, lettuce, red bean, corn salsa and Pico de Gallo




DINNER

(Served from 4pm to 8:30pm)
SA LAD ADD BURRATA 5 / TURMERIC TUNA 5 / GRILLED CHICKEN 5 / STEAK 6 / GRILLED SALMON 7 / BULGOGI 6

KALE SALAD (6F) 13

kale, avocado chunks, rainbow quinoa, cherry tomatoes & shaved parmesan with lemon vinaigrette

BEET SALAD (6F) 13

arugula, mesclun, beet, bacon, almond, goat cheese & roasted red peppers with balsamic vinaigrette

HUMMUS SALAD (V) 1

cherry tomatoes, cucumbers, black olives, carrots, spinach, chunks avocado, homemade hummus & warm pita bread

GRILLED SALMON SALAD 23

salmon, romaine, kale, tomatoes, cucumber, red onions, feta bell peppers, cucumber, black olives, red wine vinaigrette

CESAR SALAD 13

romaine lettuce, hard-boiled egg, parmesan cheese, sour dough toast with cesar dressing

SALAD NICOISE (6F) 19

lettuce, spinach, potatoes, green beans, turmeric tuna, black olives, tomato, hard-boiled eggs, anchovy & red wine vinaigrette

TOSTLS SIGNATURE BOWLS

SANTA FE BOWL 18 DD GUACAMOLE 3 / CHICKENS / SPICY SHRIMPS / STEAK.6 / BULGOGI 6 / GRILLED SALMON 7

cilantro rice, lettuce, corn salsa, Pico de Gallo, red bean, green pepper, onion, Monterey jack cheese, sour cream

RAMEN NOODLE BOWL 13 aon ciceens /teiup s

beef & chicken stock, mushrooms, spinach, green onions, hard-boiled egg splCY 0? M".D

GRILLED VEGGIE BOWL 18 oo crtckens

asparagus, Portobello, roasted red peppers, spinach, poached eggs, basil pesto, balsamic reduction & wheat toast

SALMON BOWL 26

grilled salmon, cilantro rice, quinoa, spinach, red peppers, mango salsa, sliced almond with honey orange sauce

MAC & CHEESE 13 aooBacoN 3

rich and creamy of macaroni pasta mixed with a cheesy sauce

BEEF CHILI To VEGGIE CHILI 16

beef chili, montery jack cheese, pico de gallo, corn chips vegan beefless crumbles chili, montery jack cheese, pico de gallo, corn chips

OU ESA D[ l_ |_ AS ALL QUESADILLAS WITH SIDE SALAD OR FRENCH FRIES

VEGGIE QUESADILLA 17 ADD GRILLED CHICKEN 5 / SHRIMP 5 / BULGOGL 6 / GUACAMOLE 3

peppers, onion, mushroom, corn, monterey jack cheese, pico de gallo & sour cream

CHICKEN QUESADILLA 19

grilled chicken, onion, pepper, monterey jack cheese, pico de gallo & sour cream

CHEFE'S SPECIAL

KIMCHI FRIED RICE 20 JAPCHAE 16 oo BuLsost 6

fried kimchi with rice, bacon, sunny-side egg sweet potato glass noodles, vegetables stir fry

HANGER STEAK 26

korean bbq sauce hanger steak, roasted mushrooms with potatoes, green salad

HOT STONE BIBIMBOP 21 oo uLsosi 6

traditional korean rice dish topped with savory vegetables & eggs garnish on hot stone bowl with gochujang on the side




