
CHRISTIANSON
B R U N C H  |  C A F E  | B A R  

BRUNCH COMBOS

P u e r t o  R i c a n  B r e a k f a s t *

T h e  S u p e r s t a r *

A m e r i c a n  B r e a k f a s t *

H o u s e  O m e l e t t e *

D o m i n i c a n  B r e a k f a s t *

Any Style Eggs |Rice | Luncheon Meat | Tater Tots | Toasts

House recommendation -Any Style Eggs |French
Toasts |Ham, Bacon, or Sausage | Tater Tots | Toasts

Any Style Eggs |Ham, Bacon, or Sausage | Tater Tots | Toasts

Choose between Cheddar cheese or Swiss cheese,
bacon, ham or sausage paired with 4 buttery toasts (Any
other veggie $1 each / protein $2)

Any Style Eggs |Salami | Fried Cheese | Guava Sauce| Toasts

$ 1 8

$ 2 5

$ 1 3

FRENCH TOASTS LOVERS

S i m p l e  F r e n c h  T o a s t s

C h i p o t l e  G r i l l e d  C h e e s e  

C h i c k e n  a n d  F r e n c h  T o a s t s

T r a d i t i o n a l *

T u r k e y  A v o c a d o

N u t e l l a  a n d  B l u e b e r r i e s  F T  

C u b a n o

S t r a w b e r r y  B a n a n a  D e l i g h t

Two French Toast slices dipped in honey, dusted with
powdered sugar topped with icing and butter.  

Cheddar Cheese | Chipotle Ranch Sauce | ‘’Sobao’’
Bread|Tater Tots 

Tender chicken paired with two slices of our honey dipped
French toasts, dusted with powdered sugar topped with
icing, and butter. 

Scramble Eggs | Ham, Sausage or Bacon | Cheddar Cheese |
Chipotle Ranch Sauce | ‘’Sobao’’ Bread |Tater Tots

Turkey | Swiss Cheese | Avocado | Lettuce | Tomato |
Mayonnaise | Coleslaw | Avocado Ranch Sauce | ‘’Sobao’’
Bread |Tater Tots

House recommendation -Shredded Pork| Ham | Swiss
Cheese | Pickles| Mayonnaise | Mustard |Coleslaw
|’’Sobao’’ Brad | Tater Tots  

Three honey-dipped French toast slices drizzled with warm
strawberry sauce, ripe strawberries, bananas, icing and
butter.

$ 1 8

$ 1 9

$ 2 0

$ 1 7

$ 1 6

$ 1 2

$ 1 8

SANDWICHES

F r e n c h  T o a s t s  C o m b o *

F r e n c h - w i c h *

C i n n a m o n  R o l l  F r e n c h  T o a s t s

Three slices of Nutella-Infused French Toasts dipped in
honey, dusted with powdered sugar topped with icing
and butter.

Fluffy slices of French Toasts stuffed with layers of
scrambled eggs, melted cheddar cheese, crispy bacon and
paired with Tater Tots. 

House recommendation -Three fluffy French Toasts infused
with warm cinnamon and rich brown sugar topped with
icing and butter.

$ 1 9

$ 1 8

$ 1 5

House recommendation -Two French toast slices paired
with your choice of eggs and option of ham, sausage, or
bacon. 

F r u i t y  F r e n c h
Three French Toasts slices dipped in honey, dusted with
powdered sugar topped with icing, fresh fruits, and
whipped cream.

$ 1 6

House Specialty!

M i l l i o n  D o l l a r  B a c o n  F r e n c h  T o a s t $ 1 9
Two slices of our original French Toasts paired with a
bowl of our homemade Million Dollar Bacon recipe. 

$ 8
FRUIT SIDES
C o c o n u t  O a t m e a l  C r e a m

F r u i t  S a l a d

Y o g u r t  F r u i t  B o w l

Creamy oatmeal bowl paired with Blueberries and
Coconut Flakes. 

Mix of Fresh Seasonal Fruits.

Yogurt Bowl served with seasonal fruits, Granola and
drizzled with Honey and topped with Coconut Flakes. 

$ 1 2

$ 1 5

G u a v a  S t r a w b e r r y  C h e e s e c a k e  F T
House recommendation - Three delicious slices of French
Toasts filled with layers of Strawberry Cheesecake and
topped with our homemade Guava Champagne Sauce.

$ 1 8

$ 1 5A c a i  B o w l
Refreshing blend of rich acai berries, topped with
strawberries, banana, blueberries, crunchy granola
and a drizzle of coconut oil. 

$ 1 8

$ 1 8

$ 1 8

C h i c k e n

B e e f

Seasoned shredded chicken with a blend of aromatic
spices accompanied by dipping sauce. 

Seasoned ground beef, onions, bell peppers, and a medley
of fragrant spices accompanied by dipping sauce. 

$ 6

$ 7

EMPANADAS

* ’ ’ C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,
p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y

i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,
e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l

c o n d i t i o n s ’ ’



M o s c o w  M u l e

E s p r e s s o  M a r t i n i

P u r e  B l i s s  D a i q u i r i

Traditional blend of vodka, lime juice andginger
beer

Exquisite fusion of vodka, fresh espresso, and a
hint of coffee liqueur. 

MIM
OS
AS

$ 2 5

CHEF CREATIONS
S a l m o n  E g g  A v o c a d o  T o a s t * G o o d  M o r n i n g  B u r r i t o *

S t e a k  a n d  E g g s *

Grilled Sourdough Bread topped with Avocado, Smoked
Slamon, Poached Eggs, Sauteed Tri-Color Peppers, and
Avocado Ranch Sauce. 

Scrambled Eggs, Choice of Ham-Sausage or Bacon,
Cheddar Cheese wrapped in a warm tortilla with Tater Tots. 

Choice of Eggs, Cheddar cheese paired with
Buttery Toasts and Tater Tots.

$ 1 9

$ 3 5

$ 5

BAGELS 
P l a i n  B a g e l E g g  a n d  C h e e s e *

S p i c y  C r a b  A v o c a d o *S m o k e y  S a l m o n *

Pair with either butter or cream cheese. Half a Bagel topped with scrambled egg, melted cheddar
cheese paired with creamy chipotle ranch sauce. 

Toasted half bagel topped with flavorful crab, sliced
avocado and creamy aioli sauce. 

Toasted half bagel topped with smoked salmon, avocado
and a touch of avocado ranch sauce. 

$ 8

$ 7

$ 7

JUICES           
P a s s i o n  F r u i t

R e g u l a r  O J

P i n e a p p l e

F r e s h  O J

SODAS     
S p r i t e

C o c a  C o l a

P e r r i e r

G i n g e r  A l e

COFFEE      
L a t t e

E s p r e s s o

A m e r i c a n o

I c e d  C o f f e e

T a m a r i n d o D i e t  C o k e C a p u c c i n o

$8

$8

$8

$10

$8

$4

$4

$5

$4

$4

$4

$4

$4

$6

$5

H i b i s c u s  M a g i c  T e a

H a n d s h a k e  P i n a  C o l a d a

Captivating blend of vodka, mint, lime juice and
ginger. 

Spiced rum, pineapple juice and creamy
coconut cream

CLASSIC COCKTAILS

M o j i t o

M a r g a r i t a

Refreshing blend of mint, lime, sugar and rum,
delivering tropical paradise on every sip 

Classic cocktail featuring tequila, lime juice and
orange liqueur, served in a salt-trimmed glass

Delightful combination of rum, fresh lime juice
and a hint of simple syrup.

$14

$15

$14

$15

$13

$13

$15

B l o o d y  M a r y $14
Vodka, tomato juice and a dash of bitters-
definitely a great Brunch companion. 

C h i c k e n  a n d  W a f f l e s  : ) *
Classic Waffle paired with Breaded Chicken, Crispy
Bacon, Sunny-Side-Up eggs, Cheese Sauce and topped
with Maple Sriracha Syrup. 

$ 1 8

UN

LIM
ITED
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