
 
Appetizer   Soup   Salad   Sandwich   Burger 

Organic when possible always 100% natural 
 

French onion soup served in a crock  6.95 
Soup of the day   Cup 3.95  Bowl  5.95 
 

• House salad    5.95 
Extra virgin olive & balsamic, ranch, bleu cheese or 100 Island  

• Classic Cesar 7.95 
            Romaine lettuce, classic Cesar with anchovies, parmesan cheese 

• Salad Sofia 8.95 
           Fresh spinach, petite peas, pesto vinaigrette, toasted pine nuts  
 

First order of chips & salsa complimentary with meal 
Additional chips & salsa 3.75 

• Guacamole 5.95  
• Side of organic fire roasted salsa 2.95 
• Roasted Jalapenos .75 each 
• Steamed Artichoke   garlic butter & pesto mayo   7.95 
• Beer Battered Fresh Artichoke Hearts    7.95 
• Crab Cake with lemon caper sauce    6.95 
• Deep Fried Calamari     8.95 

 
• Peruvian Ceviche   12.95 

Succulent shrimp, tender squid, Peruvian corn, avocado cilantro lime marinade, sweet potato crisps 
• Seafood Cocktail 12.95 

                  Shrimp & squid in lobster broth, avocado, shredded cucumber, tomato, onion, cilantro, salsa 
 
 

• Crab Sandwich on Sour Dough with French Fries 15.95 
• Haute Panini with French Fries  10.95  with garden salad 12.95 

           Carnitas pork, grilled Chicken or fresh mozzarella Italian foccacia bread 
          Mayo, Feta cheese, roasted mushrooms, red bell peppers, sweet onions & eggplant  

• Sandwiches with all natural chips 8.95 with garden salad 10.95 
Italian foccacia or 3 seed whole grain roll 
 Mayo, organic spring greens, red onion, extra virgin olive oil & balsamic vinegar 

            Smoked Turkey, pesto, avocado   
            Smoked Turkey, jack, apple wood bacon   
            Fresh buffalo mozzarella with basil   

• Grass Fed Angus Burger 9.50 with garden salad 11.50 
            On a Brioche Sesame Bun, lettuce, red onion, tomato & pickle with French fries 
                                   Add Apple wood bacon 2.00 Cheese 1.00 
 

Please no separate checks 
No substitutions

Prices subject to change
 

 
 
 
 
 
 
 
 
 
 
 



 
La Cocina de Frida 

House specialties 
• Taco Salad  15.95  

          Grilled Tilapia, or Grilled Organic Free Range Chicken 
           Butter leaf lettuce, roasted white corn, black bean, red onion, cucumber, tortilla strips, fire roasted 
           Salsa, avocado & sour cream     
   

• Peruvian Empanada 14.95 
Whole wheat turnover stuffed with succulent shrimp, cheese, spinach, onion, tomato &           
Mushrooms, fire roasted salsa & sour cream. Organic cactus salad & cup of black beans  

 
• Crab & Huitlacoche Enchiladas Cilantro Citrus Cream (1)13.95 (2)18.95 

  Dungeness crab & corn truffle stuffed enchiladas topped with citrus cilantro cream sauce 
           Rice & black beans 

• Shrimp Enchiladas Verde (1)13.95  (2)18.95 
Tender shrimp sautéed with butter and garlic, drenched with salsa verde & topped with cotija cheese 
Rice & black beans  

• Haute Enchiladas al  Mole   (1) 9.95   (2) 13.95    Chicken or roasted veggies                                     
            Avocado, cheese, sour cream drenched in rich dark mole. Rice & black beans 
 

• Fish & Chips 12.95 (substitute fries for garden salad) 15.95 
Beer battered Cod & deep fried in canola oil 

• Seafood Platter 18.95 
           Deep fried coconut shrimp, local calamari, beer battered fish & steamed artichoke 

 
• Sand Dabs 15.95 

Lightly floured & pan fried topped with lemon butter and caper sauce, roasted beet salad 
• Calamari St. Tropez 18.95 

            Calamari stuffed with shrimp & Dungeness crab, sauced with white wine, garlic, butter & capers 
Sautéed organic spinach with cherry tomatoes,  organic quinoa & garlic bread 

• Chile Relleno Trotsky 16.95 
         Roasted chile pasilla battered & stuffed with organic summer squash & cheese 
             Served on bed of organic roasted white corn salad 
             Drenched in our house made rich dark mole 
 

• Haute Tamales  5.50 ala carte     With rice & black beans (1) 9.50   (2)14.95 
                  Roasted red pepper & cheese          Artichoke & cheese             Chicken mole 
 

• Fajitas  
Chicken  13.95      Skirt Steak  16.95        Shrimp 18.95 

        White or brown rice, black beans, corn, flour or whole wheat tortillas 
 

• Haute House Burrito 7.95  Chicken, beef, carnitas pork, roasted vegetables 
• Black beans, cilantro, onion, fire roasted salsa or rich dark mole  
• Rice,  Bean & Cheese Burrito 6.95  cilantro, onion, fire roasted salsa   
• Super Burrito 11.95   White or whole wheat tortilla 

            Rice, black beans, avocado, sour cream, cilantro, onion, fire roasted salsa or rich dark mole 
 

• Fish Tacos 5.95 each (1) 9.95 (2) 13.95 with black beans & rice 
• Tacos Chicken, beef, pork carnitas or roasted veggie  3.50 each ala carte 

 (1) $7.50 (2) $10.95 black beans & white rice or brown rice   
 

• Nachos 8.95   Add  Chicken, beef or Pork carnitas 11.95 
      Black beans, avocado, sour cream, salsa, cilantro & onion  
• Quesadilla Plain 6.95 Choose Chicken, pork, beef or roasted veggie 11.95 

Jack & cheddar topped with organic spring greens, cilantro, onion & salsa 
 

Brown rice & organic quinoa are vegan, white rice prepared with chicken broth 
 
 
 



Thirst Quenchers 
 
                                  Single                       Double 
Americano              2.00    2.50 
Espresso                     2.00   2.50 
Cappuccino  2.75   3.00 
Latte   3.00   3.50 
Macchiato  3.00              3.50 
Carmel macchiato     3.75   4.25 
Mocha   3.50   4.00         Mexican ,White, Ghiradelli 
Hot chocolate  3.00   3.50 
Chai   3.00   3.50 
Italian sodas  3.50  
Add your favorite Torani naturally flavored syrup .75 to your favorite drink 

Vanilla bean     Sugar free vanilla  
Hazel nut   Chocolate Mint 
Rasperry   Strawberry 
Mandarin orange  Irish cream 
Orgeat almond 

                                                                                                         
Aguas frescas Made daily  Glass $3.00  Carafe   $7.50                 
Hot coffee or tea                 2.50 
Iced Tea    3.00 
Arnoldo Palmer                                3.50 Ice tea & cucumber lemonade 
Fresh seasonal fruit smoothie  3.50                 
Fresh squeezed orange juice 2.75/ 3.50          
Tomato juice    1.75    
Soft drinks                          2.50  
Pellegrino                          3.00/ 5.95 
Naranjada      3.50 
Sparkling apple cider  3.00 
 

• Café Carajillo 6.50       Espresso, chocolate, cinnamon, toasted almond, tequila 
                                          Topped with hand whipped cream 
 
• Chavela $6.50               Corona, lime, tomato juice, salted rim 
• Bloody Maria $6.50      (Made w/ Japanese style vodka)  
• Tequila Maria  $6.50   40 proof Agave tequila & spicy bloody Mary mix 
• 12 oz.Margaritas $6.50    40 proof Agave tequila ,organic agave nectar  
• Sangria $8                    Fresh fruit, fresh squeezed juice & red wine 
• French Mojito $6.50     Champagne, fresh mint & lime, sugared rim 
• Mimosa    $6.50            Champagne & fresh squeezed orange juice  
• Freixent   $6.50            Spanish Cava (sparkling wine) 

 
BEER ON DRAFT (TASTING PER FLIGHT OF 4/ $5) Changes seasonally 
Pint $4.75 
 
Black Prince Porter           Satiny smooth chocolate finish 
Fat Lip Amber                   Scottish amber rich full flavor 
Big Sur Golden                  Blonde ale brewed w/ real lemons 
English Pale Ale         Light in color yet rich in flavor and hearty in taste 
 
Bottled Beer Domestic $3.50 Import $4 
St. Pauli N/A 
Bud & Bud Lite 
Stella Artois 
Corona                                   
Negro Modelo                            
Pacifico 
Imperial 

 
 
 
 
 
 



 
 

Breakfast 
 

Organic when possible always 100% natural 
Surf’s Up Burrito 5.95 

Eggs, potato or black beans, cilantro, onion & salsa 
Baja Burrito 7.95 

Eggs, bacon or chorizo with potatoes or black beans, cilantro, onion & salsa 
Huevos Rancheros   10.50 

2 eggs sunny side up topped with salsa, cilantro & queso fresco, black beans & tortillas 
Chilaquiles  10.50 

Crispy tortilla strips scrambled with eggs and topped with salsa and cream 
Served with black beans in broth 

Arroz Cubano 7.95 
2 Eggs sunny side up served on top of rice & black beans, topped w/ salsa & queso cotija 

Brazilian Scramble 10.95 
Home fries tossed with chicken apple sausage, green onions, cheese, 2 eggs on top, roasted jalapeno 

 
Huitlacoche (corn truffle) & Goat Cheese Omelet  11.95 

Home fries, black beans or rice, tortillas, toast or English muffin 
 

Eggs Benedict Organic veggies and no meat 11.95  
With ham 11.95 shrimp or crab 14.95 

 
 

Haute Scrambles or Omelets  
3 Eggs or egg whites only or Tofu  

All scrambles & omelets come w/ black beans, home fries or rice 
Whole wheat, sour dough, rye or white toast, English muffin, Whole wheat, white or corn tortillas 

ELKHORN              Spinach, zucchinni, onion, mushroom, jack & cheddar cheese  10.00 
CASTROVILLE     Fresh garlic, artichoke hearts, onion, tomato, feta  10.00 
Papa Rey                  Eggs & chorizo__10.00______________ 

Sides 
Sour Cream .50 Avocado 1.00 Toast 1.75 Cheese 1.00 Tortillas 1.50 

Apple wood bacon 3.75  Sausage 3.75 Chorizo 3.50  Ham 3.75 Huitlacoche 4.95 
Home fries 2.75 Black Beans 2.00 Rice 2.00 Cup of yogurt 3.25 Cup of Granola 4.25 

 
Blue Berry or Plain Whole Wheat Hot Cakes Short stack (2) 7.95 

 
Plain or Blueberry Whole Grain Hot Cakes 11.95 

2 eggs 2 slices apple wood bacon  
 

Cinnamon Swirl French Toast 7.95 
 

Banana Bread French Toast 8.95 
Served with hand whipped cream, organic maple syrup & toasted nuts & bananas 

 
Bagel & Cream Cheese 3.75 

Oatmeal or Granola 6.95 
Fresh Fruit Yogurt & Granola Goblet 7.95 

Fruit Cup 3.95 Bowl 5.95   Yogurt & Fresh Fruit 6.95 
 

 
 




