Jelalto

BREAKFAST
SERVED DAILY FROM 8:00 AM - 3:30 PM

BREAKFAST CROSTINI: SLICED BAGUETTE TOPPED W/ FRESH
HERBED CREAM CHEESE, SMOKED SALMON, TOMATO, CAPERS,
AND DILL

SEASONAL BOWL OF FRUIT

GRAINS

HOUSE BAKED GRANOLA: SERVED W/ MILK

RIALTO PARFAIT: ORGANIC YOGURT, HOUSE GRANOLA, AND
SEASONAL FRUIT

COUNTRY OATMEAL: SERVED W/ RAW SUGAR AND RAISINS

FROM THE GRIDDLE

BUTTERMILK PANCAKES

WHOLE WHEAT PANCAKES WITH HOMEMADE GRANOLA
STUFFED FRENCH TOAST: FRENCH BAGUETTE STUFFED W/
SWEETENED MASCARPONE, TOPPED W/ SEASONAL FRUIT,
WHIPPED CREAM, AND CREME ANGLAISE

EGGS

TWO ORGANIC EGGS: {ANY STYLE}

TWO ORGANIC EGGS: {ANY STYLE} SERVED W/ HICKORY
SMOKED BACON, HAM, OR SAUSAGE

SMOKED SALMON SCRAMBLE: W/ GOAT CHEESE, AND FRESH
HERBS

ENTREES & SANDWICHES



EGG IN THE NEST: ONE ORGANIC EGG NESTLED INTO WHOLE
GRAIN TOAST, SWISS CHEESE, AVOCADO, AND PICO DE
GALLO

HUEVOS RANCHEROS: CORN TORTILLAS, BLACK BEANS,
FRIED EGGS, CHEESE, PICO DE GALLO, AND VERDE SAUCE
ON THE SIDE

RIALTO RANCHEROS: BAGUETTE SLICES TOPPED W/ SUN
DRIED TOMATO SPREAD, FRIED EGGS, BRUCHETTA, AND
AGED BLUE CHEESE

QUICHE OF THE DAY: SERVED W/ FRUIT OR MIXED GREENS
BREAKFAST PANINI: {SERVED W/ FRUIT} SCRAMBLED EGGS,
BACON, AND CHEESE

EGGS BENEDICT: {WEEKENDS ONLY}

OMELETTES {SERVED W/ TOAST}

PLANE JANE: ORGANIC EGGS AND CHEESE
VEGETABLE: TOMATOES, MUSHROOMS, SPINACH, BELL
PEPPERS, AND GREEN ONION

THE WILSHIRE: EVERYTHING IN OUR KITCHEN...HAM
BACON, SAUSAGE, CHEESE & VEGGIES

LORRAINE: HAM & SWISS

DENVER: BELL PEPPERS, ONION, HAM & CHEESE
GREEK: FETA & SPINACH

CREPES

SWEET: {SERVED W/ CREME ANGLAISE}
SAVORY: {SERVED W/ BACHAMEL SAUCE}

STRAWBERRY

SPINACH & MUSHROOM
STRAWBERRY & NUTELLA
HAM & SWISS

SUZETTE {ORANGE SAUCE}

SIDES & SUBSTITUTIONS

HICKORY SMOKED BACON, HAM, OR SAUSAGE
SOY CHICKEN



SOY SAUSAGE
SOY SAUSAGE
TOAST

TEMPEH
SEASONAL FRUIT
BROWN RICE
BLACK BEANS
COTTAGE CHEESE

LUNCH
SERVED DAILY FROM 11:00 AM - 3:30 PM

SOUP DU JOUR: CUP OR BOWL

SALADS
{SERVED W/ YOUR CHOICE OF DRESSING}

RANCH, BLUE CHEESE, BALSAMIC VINAIGRETTE, RED
WINE VINAIGRETTE, RUSSIAN,ITALIAN, AND CREAMY
GARLIC

MIXED GREENS: W/TOMATO, RED ONION, CUCUMBER,
SUNFLOWER SEEDS

MEDITERANEAN: TOMATOES, RED ONIONS, KALAMATA
OLIVES, CUCUMBERS, FETA ON MIXED GREENS

COBB: ROMAINE, BACON, AVOCADO, EGG, AND BLUE
CHEESE..CAN ADD CHICKEN

SPINACH: FIJI APPLES, BLUE CHEESE, CANDIED PECANS
MADRAS: TWO AVOCADO HALVES W/ A SCOOP OF TWO OF
YOUR CHOICE...EGG SALAD, CHICKEN SALAD, OR TUNA
SALAD

SOUTHWEST: ROMAINE, BLACK BEANS, TOMATO, RED
PEPPER, RED ONION, BLACK OLIVES, CHEDDAR CHEESE,
AVOCADO, & PICO DE GALLO

SANDWICHES

{SERVED W/ YOUR CHOICE OF SIDE}

FRUIT, BROWN RICE, BLACK BEANS, COTTAGE
CHEESE, SALAD, CITRUS

COLE SLAW,CUCMBER-TOMATO SALAD, DILL POTATO
SALAD



TURKEY, AVOCADO & SWISS: SERVED ON WHEAT BREAD W/
LETTUCE, TOMATO &

SPROUTS

PORTABELLO: GRILLED PORTOBELLO W/ GRILLED ONION,
TOMATO, LETTUCE, FETA, SUN DRIED TOMATO TAPENADE ON
A WHEAT ROLL

CHICKEN SALAD: {VEGAN CHICKEN SALAD AVAILABLE}
SERVED ON WHEAT BREAD

ORGANIC EGG SALAD: SERVED ON WHEAT BREAD

TUNA SALAD: SERVED ON WHEAT BREAD

BBQ CHICKEN: W/ LETTUCE, TOMATO, GRILLED ONION,
SERVED ON A WHEAT ROLL

CLASSIC RUBEN: CORN BEEF, SAUERKRAUT, RUSSIAN
DRESSING, SERVED ON RYE

TEMPEH RUBEN: TEMPEH W/ SWISS CHEESE, SAUERKRAUT,
RUSSIAN DRESSING ON RYE

BLT: BACON, LETTUCE, TOMATO & AVOCADO ON SOUR DOUGH
TLT: MARINATED TEMPEH W/ SOY MAYO, LETTUCE & TOMATO
ON RYE

VEGGIE BURGER: SERVED ON A WHEAT BUN W/ LETTUCE,
TOMATO & GRILLED RED ONIONS

SOUTHWEST PANINI: CHEDDAR, JACK, AVOCADO & PICO DE
GALLO GRILLED ON SOUR DOUGH

CAPRESE PANINI: MOZZARELLA, TOMATO, AND FRESH BASIL
ON A FRENCH BAGUETTE

DINNER
FROM 6:00-10:00 PM
FRIDAY AND SATURDAYS ONLY

STARTERS

BAKED BRIE: BRIE CHEESE TOPPED WITH SEASONAL BERRY
PRESERVES, & SLIVERED ALMONDS. SERVED W/SLICED
GRILLED BAGUETTES.

GOAT CHEESE: WARM GOAT CHEESE ROLLED IN CASHEWS,
PUMPKIN, & SUNFLOWER SEEDS, DRIZZLED W/ HONEY &
OLIVE OIL. SERVED W/ SLICED GRILLED BAGUETTES.



TAPENADE TRIO: SUN DRIED TOMATO W/ ROASTED RED BELL
PEPPER, KALAMATA OLIVES, AND ROASTED GARLIC
TAPENADES SERVED W/ SLICED GRILLED BAGUETTES.
BRUCHETTA: BAGUETTE SLICES TOPPED W/ TOMATOES,
OLIVE OIL, & GARLIC, DRIZZLED W/ BALSAMIC GLAZE.
AHT SALAD: MIXED GREENS TOPPED WITH SEARED, PEPPER
CRUSTED AHI. DRIZZLED W/ TOASTED SESAME DRESSING
AND BALSAMIC GLAZE.

ENTREES

CAPRESE PANINI:FRESH BASIL, TOMATO, AND MOZZARELLA.
SERVED W/ A GREEN SALAD.

COBB SALAD: BACON, AVOCADO, EGG AND BLUE
CHEESE...ADD CHICKEN.

SPINACH SALAD: GREEN APPLES, BLUE CHEESE, AND
CANDIED PECANS.

RIALTO SALAD: MIXED GREENS TOSSED W/ OLIVE OIL AND
CHAMPAGNE VINEGAR, TOPPED WITH ROASTED SESAME SLAW.
WITH YOUR CHOICE OF...TEMPEH...STEAK...SEARED AHI.
FREE RANGE CHICKEN BREAST: SERVED ON A BED OF COUS
COUS WITH ROASTED VEGETABLES.

CHICKEN CACCIATORE:SERVED OVER PENNE PASTA.
BALSAMIC TOP SIRLOIN: TOP SIRLOIN GRILLED W/ A
BALSAMIC RED WINE GLAZE AND SERVED W/ MASCARPONE
MASHED POTATOES AND VEGETABLES.

BLACK AND BLUE: TOP SIRLOIN STUFFED W/ OUR HOUSE
MADE BLUE CHEESE. SERVED W/ MASCARPONE MASHED
POTATOES AND VEGETABLES.

BEVERAGES

COFFEE
ESPRESSO. . .SINGLE. . .DOUBLE
HOT TEA

CAFE AU LAIT/CAPPUCCINO
FRESH SQUEEZED ORANGE JUICE
TEJAVA

SPARKLING JUICE

FIJI WATER

PELLEGRINO



MILK

MIMOSA

BLOODY MARY

AN ASSORTMENT OF BEER AND WINE (SOME ORGANIC
AVAILABLE)



