Breakfast: Served Saturday 9am-11am

Sunday 11am-3pm
Breakfast items are served with Cali-Style breakfast potatoes or
mixed green salad with lemon vinaigrette. Substitute seasonal
fruit & berries for $1.50

Avocado Toast du Jour

$6.50

Surfas Breakfast Sandwich

$8.95

Ask what we are serving today!

NUESKE’S SMOKED BACON, fried eggs, fresh tomatoes, garlic
aioli and melted aged white cheddar on brioche bun.

Surfas Breakfast Burrito

$8.50

Spicy chorizo sausage, fresh omelet eggs, aged white cheddar,
sautéed tomatoes, jalapenos, spinach, with cilantro avocado
spread.

Ultimate Breakfast BLT

$11.45

Apple-Cinnamon French Toast

$7.95

Bacon & Swiss Quiche

$4.95

Fried eggs, NUESKE’S BACON, fresh BURRATA CHEESE, mixed
greens, slices of fresh Roma tomatoes, and house made garlic
aioli served on grilled sourdough bread.

Thick sliced brown sugar and cinnamon challah bread topped
with house-made APPLE PIE SPICED compote.

Egg, swiss cheese, cream, and smoky bacon, baked to
perfection in handmade buttery crust. Served with mixed
greens and house-made lemon
dressing.

Tomato & Spinach Quiche –VEG

$4.95

Egg, cheese, cream, and fresh tomatoes and spinach, baked to
perfection in handmade buttery crust. Served with mixed
greens and house-made lemon dressing.

Follow us on Instagram @surfasoc
for our Specials

Directions

From I-405 South, exit Harbor Blvd and turn left onto Harbor
Blvd. Take the first left onto S. Coast Drive. Take the first
right onto Hyland Drive. The South Coast Collection is on the
left. Surfas is located on the north side of the shopping center.
From I-405 North, exit Harbor Blvd and turn right onto Harbor Blvd. Take the first left onto S. Coast Drive. Take the first
right onto Hyland Drive. The South Coast Collection is on the
left. Surfas is located on the north side of the shopping center.

Autumn/Winter 2016

From the Grill:

Served 11am-3pm
Grill items are served with a side green salad: spring greens,
garlic balsamic vinaigrette, and house-made pickles. Substitute a fresh market salad for $1.00 or your choice of
Joes Chips for $1.50
White Truffle Burger
$12.95
Lightly seasoned KOBE STYLE WAGYU BEEF PATTY, topped with
house made white truffle ketchup featuring SABATINO WHITE
TRUFFLE OIL, a blend of cheddar and gruyere cheeses, arugula,
red onion, and tomato served on a toasted brioche bun.
Classic Reuben -Pastrami or Turkey
$10.45
KRUEGERMANN FRESH SAUERKRAUT, your choice of either hot
pastrami or sliced turkey, gruyere cheese, Surfas
traditional house-made dressing, served on toasted RYE BREAD.

From the Pizza Oven:

Served 11am-5pm
Choose your crust: Classic, Whole Wheat, or add $2.00 for Gluten
Free

Margherita Pizza –VEG

$9.95
House-made marinara sauce with gooey mozzarella, fresh basil,
and garlic-roasted heirloom tomatoes.

The S & S

$11.95
SAN LOUIS SPICY ITALIAN SAUSAGE, garlic-wilted spinach,
chopped artichoke hearts, and a four-cheese blend of
mozzarella, fontina, asiago, and parmesan.

Roasted Autumn Veggie –VEGAN

$10.95
Seasonal roasted vegetables, house made garlic spread, topped
with pine nuts and MUSSINI GARLIC BALSAMIC glaze.

The Ultimate BLT
$10.45
NUESKE BACON, fresh BURRATA CHEESE, mixed greens, slices
of fresh Roma tomatoes, and house-made garlic aioli served
on grilled sourdough bread.

The Shroom –VEG

Jidori Chicken Sandwich
$10.45
Grilled organic Jidori chicken, NUESKE’S BACON, aged white
cheddar, and cilantro avocado spread with mixed greens,
sliced red onion, and fresh tomato served on a rustic ciabatta.

Cheese Pizza
Pepperoni Pizza

Baked Mac n Cheese –VEG
$7.95
Half Size
$6.95
A blend of cheddar, mozzarella, fontina, and parmesan. Rich
and creamy just the way it should be!

From the Panini Press:

Served 11am-5pm
Panini's are served with a side green salad: spring greens,
garlic balsamic vinaigrette, and house-made pickles.
Substitute a fresh market salad for $1.00 or your
choice of Joes Chips for $1.50

$10.95
Our amazing selection of DRIED MIXED WILD “GOLD”
MUSHROOMS, house made garlic spread, a blend of fontina,
asiago, parmesan, and goat cheese , finished with fresh herbs.

From the Farm:

Served 11am-5pm
ADD JIDORI CHICKEN for $2.00

Roasted Beet and Arugula Salad –VEG

Autumn Kale Salad

$9.95
Freshly shredded kale, roasted butternut squash, dried cherries
and golden raisins, GRANO PADANO cheese, and toasted hazelnuts, drizzled with a tarragon hazelnut vinaigrette.

Lemon and Herb Salad –VEGAN

Heirloom Tomato and Mission Fig –VEG
$7.95
Roasted heirloom tomatoes and marinated mission figs,
with BUFALETTO CHEESE and house-made fresh basil pesto
mayo served on caramelized onion bread.

Soup of the Day:

Harissa and Roasted Veggie Panini
$7.95
Garlic roasted vegetables, ENTUBE HARISSA aioli, and
house-made hummus served on toasted olive bread.
Kids Grilled Cheese
$4.50
Half size cheddar and gruyere grilled cheese on sourdough
served with seasonal fruit and berries.

$9.95

Fresh arugula, roasted beets, creamy goat cheese,
MARCONA ALMONDS, tossed in house-made oregano
vinaigrette.

Grilled Blue Cheese –VEG
$8.95
COMTE and sharp cheddar melted over our house made blue
cheese spread on cranberry-orange and walnut bread.

Diestel Turkey Panini
$9.95
Naturally-smoked Diestel turkey, roasted haricot-verts and
shallots, melted RACLETTE cheese and EDMOND FALLOT
Pinot Noir Dijon, on toasted multi-grain bread.

$7.95
$9.95

$5.95
Locally farmed romaine lettuce and seasonal herbs, dressed
in house-made lemon vinaigrette, finished with FLEUR DE SEL.

Two soups available daily, including a vegan option.

Cup, served with crostini
Bowl, served with crostini
Bread Bowl, served with side salad

$3.95
$6.50
$7.95

Lunch Combos

Market Salad Duo or Trio

$8.25
Cant decide? Try any combination of two or three fresh made
market salads.

Sandwich and Soup Combo

$8.50

Salad and Soup Combo

$7.95

Half size of any From the Press Panini and small soup.

Half portion of any From the Farm salad and small soup.

**ITEMS THAT ARE ALL CAPITALIZED ARE AVAILABLE FOR PURCHASE IN STORE
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have a medical condition.
*Surfas Café is not a gluten free environment. Customers are encouraged to consider this information in light of their individual requirements and needs.

