
BISTRO CLASSICS
Includes hash browns and your choice of toast with Laura’s Homemade Jam 

(excludes Cafe & Bistro Special) | Substitute egg whites +1

(GF) can be made gluten free upon request | (v) vegetarian

CAFÉ SPECIAL (GF)

One French toast, one egg, 
and your choice of bacon, 
ham, sausage, or corned beef 
hash. 14.95

NEW YORK STEAK 
& EGGS (GF)

20.95

BISTRO SPECIAL 
One pancake, one egg, and your 
choice of bacon, ham, sausage, 
or corned beef hash. 14.95

NAPOLITANO JOE’S (GF)

Egg scramble with Italian 
sausage, sautéed onions, 
mushrooms, spinach, and garlic. 
17.95

CROWN SPECIAL (GF)

Two eggs with your choice of 
bacon, ham, sausage, or corned 
beef hash. 17.95

ARTICHOKES JOE’S (GF) (V)

Egg scramble with artichoke 
hearts, sautéed onions, 
mushrooms, spinach, and garlic. 
16.95

CALIFORNIA BENEDICT (V) 
Poached eggs, grilled tomato, and sautéed 
spinach on an English muffin topped with our 
famous homemade Hollandaise sauce. 16.95

BY THE BORDER BENEDICT        
Poached eggs, chorizo, and smashed avocado 
on an English muffin topped with our famous 
homemade Hollandaise sauce. 18.95

THE

BENEDICTS
Our famous Hollandaise sauce is all the 
rave. Made fresh every single morning. 
Served with hash browns

EGGS BENEDICT
Poached eggs and Canadian bacon on an 
English muffin topped with our famous 
homemade Hollandaise sauce. 17.95

CRAB BENEDICT
Poached eggs and crab meat on an English 
muffin topped with our famous homemade 
Hollandaise sauce. 21.95

HASH BENEDICT
Poached eggs and corned beef hash on an 
English muffin topped with our famous 
homemade Hollandaise sauce. 17.95

FRESHLY MADE

OMELETTES
Includes hash browns and your choice of toast 
with Laura’s Homemade Jam
Substitute egg white +1

VILLAGE OMELETTE (GF)

Ham and cheddar cheese omelette.
15.95

DENVER OMELETTE (GF)

Onions, bell peppers, ham, and cheddar 
cheese omelette. 17.95

BELLA’S OMELETTE (GF) 
Bacon, mushroom, and cheddar omelette. 
17.95

MARILYN OMELETTE (GF) (V)

Artichoke hearts, spinach, and jack cheese 
omelette. 16.95

COMMANDER MORRIS 
OMELETTE (GF) 
Crab and jack cheese omelette topped with 
our homemade green tomatillo salsa. 20.95

HUEVOS RANCHEROS (GF) (V)

Two eggs on corn tortillas with homemade green 
tomatillo salsa topped with jack cheese, refried 

beans, and garnish salad.  14.95

SWEETER
THINGS

CLASSIC SHORT STACK (V)

Two fluffy buttermilk pancakes. 13.95

LEMON POPPY SEED 
PANCAKES (V)

Six dollar-size pancakes with lemon 
and orange sauce. 15.95

PANCAKES

BELGIAN WAFFLE (V) 

13.95

RICOTTA WAFFLE (V)

Belgian waffle stuffed with sweet ricotta 
and topped with strawberry sauce. 
16.95

GET TOASTED
Served with fruit. Add two eggs +2

CLASSIC AVOCADO TOAST 
(V)

Smashed avocado on wheat toast 
topped with sliced tomato and 
lemon-olive oil tossed arugula. 13.95

ALMOND BUTTER TOAST (V)

Almond butter on wheat toast topped 
with bananas, shredded coconut, 
nutella drizzle and cacao nibs.12.95

FEELING SWEET?
Swap your  toas t  for  a  pancake or  a  

s l ice  of  f rench toas t  only  $4.00 !  

SOMETHING SAVORY

JERRY’S MACHACA (GF)

Braised shredded beef scrambled with bell pepper 
and onions. Served with refried beans and corn 

tortillas. 16.95

SPECIALTIES

DON’T WANT IT? JUST SWAP IT.
Upgrade your side of hash browns or toast for fresh fruit, sliced tomato, or gluten-free toast for only $2.00. 

MEATS

Bacon
Ham

Sausage
Corned Beef Hash

6.00

CHEESE

Jack
Cheddar

Feta

1.50

TWO EGGS
3.50

SINGLE
PANCAKE

7.50

SINGLE
FRENCH 

TOAST
8.50

BAGEL &
CREAM
CHEESE

5.00

CORN
TORTILLAS

3.00

HASH
BROWNS

4.00

SEASONAL 
BOWL 

OF FRUIT
7.00

TOAST

Sourdough
Wheat

Rye
English Muffin

4.50

HOMEMADE
SAUCES

Hollandaise 

Tomatillo

2.00

AVOCADO
3.50

ON
THE
SIDE

The Crown Bistro was one of Chef Jerry Tovar’s greatest joys in life and will now be carried on through the 
hard work of his loving employees & his family, Bella, Sofia & Laura. The Crown Bistro will continue to pay 

tribute to Jerry’s love and generosity through his culinary masterpieces and vision for the restaurant.

D E D I C AT E D  T O  J E R RY  T OVA R

WAFFLES

CLASSIC FRENCH TOAST (V) (GF)

14.95

VERY BERRY MASCARPONE 
FRENCH TOAST (V) (GF)

Strawberry, raspberry, blackberry, and 
blueberry sauce topped with sweet 
mascarpone. 16.95

CINNAMON APPLE FRENCH 
TOAST (V) (GF)

Sautéed apples with brown sugar and 
wine. 16.95

BANANAS FOSTER FRENCH 
TOAST (V) (GF)

Sautéed bananas with rum and brown 
sugar topped with vanilla ice cream. 17.95

FRENCH TOAST

B r e a k f a s t
b r e a k f a s t  s e r v e d  m o n  -  s u n  |  8 a m  t o  1 : 3 0 p m

GF TOAST
5.00



L u n c  h
l u n c h  s e r v e d  m o n - f r i  |  1 1 a m -  1 : 3 0 p m

PANINIS &
SANDWICHES

HOMEMADE

CHICKEN WRAPS

Served with your choice of potato salad 
or fresh fruit.

PESTO CHICKEN PANINI
Sun-dried tomatoes, homemade pesto, and 
jack cheese on sourdough bread.
16.95

FOUR CHEESE PANINI (V)

Jack, cheddar, feta, and gorgonzola cheese 
on sourdough bread.
14.95

HOT TUNA MELT
Comes with cheddar cheese on rye bread. 
14.95

THE CLUB 
Bacon, lettuce, tomatoes, and mayonnaise 
on wheat toast. 
15.95

HONEY WALNUT CHICKEN 
SALAD SANDWICH
Mixed honey, walnuts, chicken breast, and 
mayonnaise with lettuce on wheat bread. 
15.95

CHICKEN WALDORF SALAD 
SANDWICH
Mixed raisins, diced apples, chicken breast, 
and mayonnaise with lettuce on wheat 
bread. 15.95

ANGUS BISTRO BURGER (GF) 
1/2 lb. Angus beef topped with tomatoes, 
grilled onions, and melted cheddar cheese 
on an onion bun. 17.95

Served with your choice of potato salad 
or fresh fruit.

CHICKEN CAESAR SALAD 
WRAP
Grilled chicken breast with romaine lettuce, 
tomatoes, and Caesar dressing. 15.95

GREEK CHICKEN WRAP
Grilled chicken breast with romaine lettuce, 
tomatoes, olives, capers, pepperoncini, feta 
cheese, pickles, and raspberry vinaigrette. 
15.95

CHICKEN THAI WRAP
Grilled chicken breast with organic spring 
mix, oriental noodles, carrots, tomatoes, 
sesame seeds, and sweet Thai chili sauce. 
15.95

MAIN

ENTREES
CHICKEN PARMESAN
Lightly breaded chicken breast covered in 
marinara sauce and parmesan cheese. 
17.95

GRILLED SALMON PICATTA 
(GF)  
Pacific salmon sautéed with butter, garlic, 
capers, and chardonnay. 19.95

CRAB GNOCCHI AU BISTRO
Gnocchi with succulent blue crab meat 
tossed in a light brandy cream sauce and 
topped with parmesan cheese. 21.95

ORGANIC COLD
PRESSED JUICES

By Evolution Fresh

CAFE BUBBLES

FRESH BREWED COFFEE 
(refills)

4.00

ICED COFFEE
(refills)
4.00

HOT TEA
3.00

HOT CHOCOLATE
4.00

FLAVOR SHOT
(Vanilla or Seasonal Flavor)

1.00

MILK SUBSTITUTES
(Almond or Oat)

2.00

COFFEE & TEA

MILK
3.00

CHOCOLATE MILK
4.00

ORGANIC FRESH 
LEMONADE

4.00

SODA
(Coke, Diet Coke, or Sprite)

3.00

PELLIGRINO
5.00

AGUA PANNA
5.00

DRINKS

GLASS CHAMPAGNE
9.00

MIMOSA GRANDE
15.00

MIMOSA FLIGHT
15.00

BOTTLED BEER
8.00

APPLE, ORANGE, 
GRAPEFRUIT OR TOMATO

5.00

SOUPS & 
SALADS
Add chicken to any salad + 7 

Add Salmon to any Salad + 9

SOUP DE JOUR
8.00

ONION AU GRATIN (V)

10.00

CAESAR SALAD (V)

Crisp romaine lettuce tossed in croutons, 
traditional Caesar dressing, and 
parmesan cheese. 13.95

GREEK SALAD (GF)

Grilled chicken breast on a bed of baby 
greens tossed with olives, capers, 
pepperoncini, feta cheese, pickles, and 
raspberry vinaigrette. 15.95

ASIAN CHICKEN SALAD
Grilled chicken breast on a bed of 
organic baby greens, tomatoes, oriental 
noodles, chutney, and honey mustard 
dressing. 15.95

PEAR WALNUT SALAD (GF) (V) 
Spring mix tossed with Danish bleu 
cheese, candied walnuts, pears, and 
raspberry vinaigrette. 14.95

STRAWBERRY FETA 
SALAD (GF) (V) 
Fresh strawberries mixed with organic 
salad, tomatoes, feta cheese, and 
raspberry vinaigrette. 14.95

HEALTHY ALTERNATIVE (GF) (V) 
Roasted seasonal vegetables over 
organic greens with feta cheese and 
balsamic vinaigrette. 14.95

BISTRO BEVERAGES & BUBBLES

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Before placing your order, please inform your 
server if you or any persons in your party have food allergies. Please be aware that while we take extreme cautions to minimize the risk of cross contamination, we 
are unable to guarantee that any menu item can be completely free of allergens.

Split Charge +2 (Gratuity Will Be Added To Tables 6 or More) |  (V) – Vegetarian | (GF) – Gluten-Free TAG US IN YOUR PICTURES
@CROWN.BISTRO


