MORNING MARKET

BEVERLY CONTINENTAL @ 26
coffee, tea, or orange juice | toast or bagel with cream cheese | mixed

pastry basket - croissant, muffin, danish, d’arbo jam & marmalade

AVOCADO TOAST ® 27

avocado, balsamic onion, golden beets, chili flakes, cilantro, toasted

sourdough bread | add two fried eggs. 7

SALMON TOAST 26
santa barbara smoked salmon, whipped cream cheese, capers,
everything bagel seasoning, red onion, dill, toasted sourdough bread

BEVERLY PARFAIT @ 18

yogurt, house granola, mixed berries | make it vegan - coconut yogurt. 3

EXOTIC FRUITS & BERRIES ® @ 17

seasonal fruit, mixed berries | side of fruit. 10

ENGLISH BREAD PUDDING @ 16

chef’s seasonal ingredients

MCCANN’S STEEL CUT IRISH OATMEAL @ 17

brown sugar, golden raisins & berries

HOUSE CLASSICS

AMERICAN BREAKFAST 29

two eggs, breakfast potatoes, bacon, sausage or fruit

EGGS BENEDICT 28

poached eggs, canadian bacon, hollandaise

ROOFTOP

HUEVOS RANCHEROS 25
two eggs, tortillas, refried beans, spanish chorizo, queso fresco &
mixed cheese, ranchero sauce, pico de gallo, grilled jalapeno

CIRC/AAS BREAKFAST

AMERICAN OMELET 28
three eggs, choice of bacon, ham, or chicken apple sausage, onions, peppers,
mushroom, tomato, spinach, cheddar cheese, goat cheese, feta, or swiss

FRENCH OMELET @ 28

gruyére cheese, chives, smoked maldon salt, breakfast potatoes
BERRIES & CREAM FRENCH TOAST @ 25
homemade brioche, mascarpone, orange blossom créme anglaise

BUTTERMILK PANCAKES @ 23

four buttermilk pancakes, berry sauce, mixed berries, powdered sugar

STEAK & EGGS 40
two eggs, flank steak piperade, breakfast potatoes, grilled toast

BREAKFAST BURRITO 27
lardon, sweet peppers and onions, oaxaca cheese, roasted potatoes,
avocado crema, salsa

POBLANO CHILE HASH @ 27

tri-colored potatoes, queso fresco, fire roasted chiles, epazote, two eggs

ON THE SIDE
thick-cut agave glazed bacon 10 | toast 4 | gluten-free toast 5 | bagel with
cream cheese 10 | plain, chocolate or almond croissant 7 | egg 6 | avocado 4

O vegetarian @ vegan @ gluten-free

CIRCA 55 Rooftop charges a 20% automatic gratuity for parties of 6 or more, 18% automatic gratuity for team member discounts, and 10% automatic gratuity for
take-out. 100% of the automatic gratuity is distributed to the server(s) providing services to the dining party. *Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase consumer's risk of food borne illness. We are not a gluten-free kitchen and cannot ensure cross contamination will never occur. *



