
Two Eggs Any Style - 9
Choice of Applewood Smoked Bacon or  

Sonoma Chicken-Apple Sausage

All American Scramble - 9
Melted Cheddar/Tomatoes/ 
Applewood Smoked Bacon

Mediterranean Scramble - 10
Local Tomatoes/Organic Feta/Garden Basil 

Fried Egg “Ciabatta” Sandwich - 9 
Truffle Aioli/Manchego/Wild Arugula/ 

Applewood Smoked Bacon 

Florentine Scramble - 10 
Spinach/Organic Feta/ 

Sonoma Chicken-Apple Sausage

Artichoke Hearts &  
Egg White Scramble - 10

Garden Basil Pesto/Sundried Tomatoes
 

Power Trip - 9
5 Egg Whites/Local Tomatoes/Scallions/ 

Basil/Black Beans

Prime“Oak Smoked”Salmon Scramble-11
Caramelized Red Onions/Tomatoes/Fresh Dill

La Jolla Omelet - 10
Mozzarella/Sauteed Mushrooms/ 

Bacon/Tomatoes

Huevos Rancheros - 10
Fried Eggs/Salsa Roja/Cheddar/Corn Tortilla/

Black Beans/Pico De Gallo

eggs 
we take pride in serving you farm fresh organic Eggs  /  All Egg Dishes served 

with Choice of Fruit or Potatoes & Toast (Except Huevos Rancheros)  

Housemade Granola - 7
Seasonal Berries/Low Fat Organic  

Vanilla Yogurt 

Fresh Seasonal Fruit Salad Bowl - 7
Topped with Low Fat Organic Vanilla Yogurt

Hot Cereal - 7
Rolled Oats/Apples/Golden Raisins/Toasted 

Almonds/Seasonal Berries+Bananas

 Continental Plate - 7
1/2 Grapefruit/Toast/Butter+Jam/Yogurt 

Healthy Start 

pancakes 
made from scratch

buttermilk / chocolatechip / 
blueberry / cornmeal

Pure Maple Syrup+Butter+Powder Sugar 

Short stack (2)  6     -     Full Stack (3)  8
Add Eggs & Bacon  4 

on the side
Two eggs any style - 3    
Applewood Bacon - 4

Sonoma Chicken-Apple Sausage - 4
Breakfast Potatoes - 3

Black Beans - 2.5
Tortilla(Flour or Corn) - 2 
Fresh Fruit-  2.5  —  toast - 2 

Low Fat Organic Vanilla Yogurt - 2.5

Carta Giuseppe
Ask about our Gift Cards

(Served with Roll+ Butter)
soup of the day
cup 4  -  bowl 5.5

Vegetarian black bean
Cheddar/Scallions/Sour Cream 

cup 4  -  bowl 5.5

Soups Fall Special 
Butternut Squash & Wild Mushroom Lasagna - 13

Truffle Essence/Thyme/Imported Cheese Resting Over Light   
Gorgonzola Sauce Served with Baby Green Salad + Roll+Butter

Harvest Chicken Salad / 
White Albacore Tuna Salad/ 

Farm Fresh Egg Salad - 10 
Local Tomatoes/Red Leaf Lettuce

Add Avocado - 1

Applewood Smoked Bacon B.L.A.T. - 10
Avocado/lettuce/tomato/
On Your Choice Of Bread

Cup Of Soup & Half Sandiwch - 10 
Choice of Harvest Chicken Salad/ 

White Albacore Tuna Salad/ 
Farm Fresh Eggsalad

(Not Served with Salad)

cold Sandwiches
Choice of Bread & Cie Sourdough / Whole Grain / Ciabatta  -  Served with Organic Green Salad

GiUSEPPE Caesar - 9
Romaine Hearts/Brioche Croutons/ 
Parmiggiano Reggiano/Savory Tuile

Add Any Topping 
+ Mary’s Farm Grilled Chicken 5 

+ Harvest Chicken Salad 5 
+ Moroccan Spiced Grilled Baja Shrimp  6  

Grilled Salmon 6
 

Candied Pecan - 12 
Organic Greens/Gorgonzola/Granny Smith 

Apples/Mary’s Farm Grilled Chicken

Roasted Local Fall Vegetable  
& Wild Arugula - 10 

Organic Beets/Butternut Squash/Fennel/
Grapefruit/Pepitas/Laura Chenel Goat Cheese

Poached Chicken - 12 
Organic Greens/Parmiggiano/ 
Shaved Fennel/Citrus Dressing

White Albacore Tuna - 12 
Organic Greens/Julienne Peppers/Carrots/ 

Tomatoes/Balsamic Dressing 

Harvest Chicken - 12 
Organic Greens/Julienne Peppers/Carrots/ 

Tomatoes/Balsamic Dressing

Mexican Shrimp & Grilled Papaya - 15 
Romaine Hearts+Baby Greens/ 

Organic Feta/Salt Roasted Almonds 

Grilled Salmon Salad - 15 
Organic Greens/Toasted Sesame Seeds/ 

Tropical Fruit-Coriander Salsa

Signature Salads
we take pride in serving you farm fresh organic greens / All Salads Served with House Baked Roll + Butter

GIUSEPPE Special - 10
Mary’s Farm Grilled Chicken/Sauteed Bell  

Peppers & Onions/Swiss/Baby Greens/Ciabatta 

Local Butternut Squash Panini - 10
Sourdough/Truffle Butter/ 

Wild Arugula/Manchego/Mozzarella

Basic Burger - 10
Bread & Cie Bun/Caramelized Onions/ 

Tomato/Red Leaf Lettuce 
 

burgers & griddle
Served with Rosemary Roasted Yukon Gold Potatoes

Signature Tuna Melt - 10
Cheddar/Sweet Red Onions/Grilled Tomatoes 

Cove Burger - 11
Onion Marmalade/ Chipotle Aioli/ 

Smoked Gouda/Tomato/Red Leaf Lettuce

Brunch
Saturday & Sunday 8am - 3pm
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our commitment
We take pride in serving you with the most seasonal and finest ingredients, often organic and locally 

sourced. Our meats and poultry are all-natural, hormone and anti-biotic free. 

Giuseppe Ciuffa, Owner/Chef

 coffee & sweets
Homemade  Confections & Treats  

made fresh daily.
*Ask for our daily selections*

Coffee or Decaf 
Bird Rock Roasting Company - 2.5 

Mighty Leaf Organic Teas - 2.5

Café Au Lait - 3.5
American Coffee/Steamed Milk

Espresso Single - 2.5 / Double - 3

 Cappuccino Single - 3.5 / Double - 4 
espresso/foamed milk

Café Latte Single - 4 / Double - 4.5 
espresso/steamed & foamed milk

Café Mocha Single - 4 / Double - 4.5
espresso/steamed milk/chocolate 

Hot Chocolate & Whipped Cream - 3

specialty Drinks

Mimosa - 7
Fantinel Prosecco & orange juice

Bloody Mary - 7

Beers

Stone IPA - 5 

Peroni - 5 

Trumer Pils - 5

  Amstel light - 5

Pacifico - 5

—  Owned & Operated by GIUSEPPE Restaurants & Fine Catering  —  GiuseppeCatering.com  —  
858.581.2205  —  700 Prospect St. La Jolla, California 92037

Visit Our Other CAFé locations

Costal Cuisine  -  858.202.0569 
8610 Kennel Way. La Jolla, CA 92037

European Bistro  -  619.702.6373
1450 El Prado, San Diego CA 92101

Home Entertainment Corporate Service

Fresh Brewed Peach Iced Tea - 2.5

Evolution Orange Juice 
Small - 2.5  —  Large - 4

Sodas - 2.5 

Arnold Palmer - 2.5

drinks

Lemonade - 2.5

Nikka Water - 2.5

San Pellegrino - 2.5 

Martinelli Apple Juice - 2.5

Wine selection 

WHite
Bonterra Chardonnay - Mendocino, CA 2008

Sonoma Cutrer Chardonnay - Sonoma, CA 2008

Hall Sauvignon Blanc - Napa Valley, CA 2008   

cotre giara pinot grigio - venezie, italy 2010

J. Hofstatter Pinot Bianco - Italy 2006

Batasiolo Gavi - Italy 2009

9 

13

12

8

11

9

36

50

48

28

44

36 

Red 
Mark West pinot noir - napa, CA 2008 

castiglioni chianti - tuscany, Italy 2007   

spellbound cabernet sauvignon - CA 2007

Batasiolo Barbera d’alba - piedmont, italy 2008

9 

9.75 

9.75 

9

36

39

39

36 

Sparkling 
Villa Sandi II  fresco prosecco - Italy   

piper-heidseick nv  champagne (split) france

9

  -

36

18

rosé 
Toad hollow pinot noir rosé - Senoma, ca 2010   832

Bottle         Glass

Bottle         Glass

Bottle         Glass

Bottle         Glass

Brunch
Saturday & Sunday 8am - 3pm


