
SUB: egg white $1.75, seasonal fruit $2.50 ADD: applewood smoked bacon $3.75, roasted turkey breast $3.75,
ham $3.75, sausage link $3.75, pulled pork $3.75, grilled chicken $3.75, shredded beef  $4.75, 

single pancake $3.50, 2 egss $5, avocado $2.50

MORNING FARE

CROISSANT EGG SANDWICH $12.55
two over medium eggs, applewood smoked bacon, 
white cheddar cheese, avocado, chipotle aioli, 
croissant, breakfast potatoes or hash browns

Chilaquiles supreme $14.55
pulled pork, two eggs your style, corn tortilla chips, 
green salsa, avocado, cured red onions, cilantro, 
sour cream, queso fresco, refried beans, french toast, 
powdered sugar

Chilaquiles RANCHEROS $13.55 GF

two eggs your style, corn tortilla chips, ranchera salsa, 
queso fresco, sour cream, cured red onion & cilantro, 
breakfast potatoes, refried beans

Chilaquiles de Chipotle $13.55 GF

two eggs your style, corn tortilla chips, 
chipotle sauce, queso fresco, sour cream, 
cured red onion & cilantro, breakfast potatoes,
refried beans

Vegan chilaquiles $12.55 v, VEG, GF

green salsa, corn tortilla chips, zuchinni, red onions, 
bell pepper, mushroom, avocado, cilantro, 
breakfast potatoes, black beans

Traditional chilaquiles $13.55 GF

two eggs your style, tortilla chips, red salsa, 
sour cream, queso fresco, cured red onion & cilantro, 
mexican rice, refried beans

Chili verde benedict $13.55 GF

poached eggs, your choice of  pulled pork 
or shredded beef, pico de gallo, salsa verde, 
hollandaise, queso fresco, sope tortilla, 
breakfast potatoes or hash browns

Smoked Salmon Benedict $15.95
poached eggs, smoked salmon, avocado, 
hollandaise sauce, capers, english muffin, black pepper, 
breakfast potatoes or hash browns

Pork Enchiladas Verde 13.55 GF

two over medium eggs, pulled pork, 
three corn enchiladas, green salsa, queso fresco, 
avocado, mexican rice

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illnesses, especially if  you have certain medical conditions. 

El burrito $11.55
scrambled eggs, applewood bacon, black beans, 
yellow cheddar cheese, green salsa, potatoes, 
spinach tortilla, breakfast potatoes or hash browns

Soy chorizo egg burrito $11.55 VEG

soy chorizo, eggs, black beans, jack cheese, cilantro, 
scallions, tomato, chipotle aioli, whole wheat tortilla, 
breakfast potatoes or hash browns

Huevos rancheros $11.55 VEG, GF

over medium eggs, corn tortilla, salsa ranchera, 
black beans, avocado, queso fresco, cilantro, 
breakfast potatoes or hash browns

American breakfast $11.55
two eggs your style, option of  applewood smoked 
bacon, sausage or ham, choice of  wheat, sourdough, 
or ciabatta bread, breakfast potatoes or hash browns

Veggie omelette $13.55 VEG

eggs, zucchini, bell peppers, onions, spinach, squash, 
mushrooms, tomato, avocado, choice of  wheat, 
sourdough or ciabatta bread, breakfast potatoes 
or hash browns

Rajas con Crema Omelette $13.55 VEG

eggs, mozzarella cheese, sun dried tomatoes, 
rajas con crema, spinach, choice of  wheat, sourdough 
or ciabatta bread, breakfast potatoes or hash browns

Farmer’s skillet $14.55 GF

scrambled eggs, pulled pork, applewood smoked bacon, 
black forest ham, bell peppers, scallions, avocado, 
breakfast potatoes, yellow cheddar cheese

Steak & eggs $24.95 GF

10oz. new york steak cooked your style, 
two eggs your style, chimichurri sauce, 
breakfast potatoes or hash browns

crispy chicken & waffle $14.55
double battered chicken, belgian waffle, 
powdered sugar, breakfast potatoes or hash browns

 

Organic oatmeal $6.95 v, VEG, GF

oatmeal, dried cranberry, green apple, sliced almonds, brown sugar

Agave French toast $12.95
french toast, applewood smoked bacon, banana, blueberries, berry purée, 

powdered sugar, breakfast potatoes or hash browns

Strawberry Waffle $ 12.95 VEG

belgian waffle, strawberry jam, vanilla ice cream, seasonal berries, powdered sugar

Mascarpone Pancakes $12.95 VEG

pancakes, vanilla mascarpone & seasonal berries, powdered sugar

Bagel & cream cheese $4.55 VEG

choice of  plain, jalapeño cheddar or everything bagel, cream cheese

Agave berry bagel $ 7.55 VEG

plain bagel, cream cheese, strawberries, blueberries, agave nectar

Avocado Toast $9.95 VEG

mashed avocado, french bâtard toast, one sunny side up egg, 
queso fresco, cilantro, radishes

Smoked salmon bagel $ 12.55
choice of  plain, jalapeño cheddar or everything bagel, smoked salmon, cream cheese, 

cucumber, onions, capers, cracked pepper, breakfast potatoes or hash browns

AÇai bowl $11.95 v, VEG, GF

organic açai berry sorbet, organic granola, coconut flakes, seasonal berries, 
banana, kiwi, agave nectar

Pitaya bowl $11.95 v, VEG, GF

organic pitaya sorbet, organic granola, coconut flakes, seasonal berries, 
banana, kiwi, agave nectar

ADD: peanut butter $1.00, extra granola or coconut flakes $0.50 
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CROISSANT EGG SANDWICH $12.55
two over medium eggs, applewood smoked bacon, 
white cheddar cheese, avocado, chipotle aioli, 
croissant, breakfast potatoes or hash browns

Chilaquiles supreme $14.55
pulled pork, two eggs your style, corn tortilla chips, 
green salsa, avocado, cured red onions, cilantro, 
sour cream, queso fresco, refried beans, french toast, 
powdered sugar

Chilaquiles RANCHEROS $13.55 GF

two eggs your style, corn tortilla chips, ranchera salsa, 
queso fresco, sour cream, cured red onion & cilantro, 
breakfast potatoes, refried beans

Chilaquiles de Chipotle $13.55 GF

two eggs your style, corn tortilla chips, 
chipotle sauce, queso fresco, sour cream, 
cured red onion & cilantro, breakfast potatoes,
refried beans

Vegan chilaquiles $12.55 v, VEG, GF

green salsa, corn tortilla chips, zuchinni, red onions, 
bell pepper, mushroom, avocado, cilantro, 
breakfast potatoes, black beans

Traditional chilaquiles $13.55 GF

two eggs your style, tortilla chips, red salsa, 
sour cream, queso fresco, cured red onion & cilantro, 
mexican rice, refried beans

Chili verde benedict $13.55 GF

poached eggs, your choice of  pulled pork 
or shredded beef, pico de gallo, salsa verde, 
hollandaise, queso fresco, sope tortilla, 
breakfast potatoes or hash browns

Smoked Salmon Benedict $15.95
poached eggs, smoked salmon, avocado, 
hollandaise sauce, capers, english muffin, black pepper, 
breakfast potatoes or hash browns

Pork Enchiladas Verde 13.55 GF

two over medium eggs, pulled pork, 
three corn enchiladas, green salsa, queso fresco, 
avocado, mexican rice

V = VEGAN, VEG = VEGETARIAN, GF = GLUTEN FREINDLY

*Substitutions and pricing may vary

El burrito $11.55
scrambled eggs, applewood bacon, black beans, 
yellow cheddar cheese, green salsa, potatoes, 
spinach tortilla, breakfast potatoes or hash browns

Soy chorizo egg burrito $11.55 VEG

soy chorizo, eggs, black beans, jack cheese, cilantro, 
scallions, tomato, chipotle aioli, whole wheat tortilla, 
breakfast potatoes or hash browns

Huevos rancheros $11.55 VEG, GF

over medium eggs, corn tortilla, salsa ranchera, 
black beans, avocado, queso fresco, cilantro, 
breakfast potatoes or hash browns

American breakfast $11.55
two eggs your style, option of  applewood smoked 
bacon, sausage or ham, choice of  wheat, sourdough, 
or ciabatta bread, breakfast potatoes or hash browns

Veggie omelette $13.55 VEG

eggs, zucchini, bell peppers, onions, spinach, squash, 
mushrooms, tomato, avocado, choice of  wheat, 
sourdough or ciabatta bread, breakfast potatoes 
or hash browns

Rajas con Crema Omelette $13.55 VEG

eggs, mozzarella cheese, sun dried tomatoes, 
rajas con crema, spinach, choice of  wheat, sourdough 
or ciabatta bread, breakfast potatoes or hash browns

Farmer’s skillet $14.55 GF

scrambled eggs, pulled pork, applewood smoked bacon, 
black forest ham, bell peppers, scallions, avocado, 
breakfast potatoes, yellow cheddar cheese

Steak & eggs $24.95 GF

10oz. new york steak cooked your style, 
two eggs your style, chimichurri sauce, 
breakfast potatoes or hash browns

crispy chicken & waffle $14.55
double battered chicken, belgian waffle, 
powdered sugar, breakfast potatoes or hash browns

 

Organic oatmeal $6.95 v, VEG, GF

oatmeal, dried cranberry, green apple, sliced almonds, brown sugar

Agave French toast $12.95
french toast, applewood smoked bacon, banana, blueberries, berry purée, 

powdered sugar, breakfast potatoes or hash browns

Strawberry Waffle $ 12.95 VEG

belgian waffle, strawberry jam, vanilla ice cream, seasonal berries, powdered sugar

Mascarpone Pancakes $12.95 VEG

pancakes, vanilla mascarpone & seasonal berries, powdered sugar

Bagel & cream cheese $4.55 VEG

choice of  plain, jalapeño cheddar or everything bagel, cream cheese

Agave berry bagel $ 7.55 VEG

plain bagel, cream cheese, strawberries, blueberries, agave nectar

Avocado Toast $9.95 VEG

mashed avocado, french bâtard toast, one sunny side up egg, 
queso fresco, cilantro, radishes

Smoked salmon bagel $ 12.55
choice of  plain, jalapeño cheddar or everything bagel, smoked salmon, cream cheese, 

cucumber, onions, capers, cracked pepper, breakfast potatoes or hash browns

AÇai bowl $11.95 v, VEG, GF

organic açai berry sorbet, organic granola, coconut flakes, seasonal berries, 
banana, kiwi, agave nectar

Pitaya bowl $11.95 v, VEG, GF

organic pitaya sorbet, organic granola, coconut flakes, seasonal berries, 
banana, kiwi, agave nectar

ADD: peanut butter $1.00, extra granola or coconut flakes $0.50 

breakfast served all day

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illnesses, especially if  you have certain medical conditions. 

Automatic 18% service fee is added to parties of  six or more.

© copyright 2020 Agave Coffee & Café | All Rights Reserved. | 303 H Street, Suite #107, Chula Vista, California 91910 | 619 - 427 - 2250 092320_08

Visit us agavecoffeecafe.com, follow us on Instagram @agavecoffeecafe and like us on FaceBook.com/agavecoffeeandcafe



SUB: egg white $1.75, seasonal fruit $2.50 ADD: applewood smoked bacon $3.75, roasted turkey breast $3.75,
ham $3.75, sausage link $3.75, pulled pork $3.75, grilled chicken $3.75, shredded beef  $4.75, 

single pancake $3.50, 2 egss $5, avocado $2.50

BRUNCH MENU*

CROISSANT EGG SANDWICH $12.55
two over medium eggs, applewood smoked bacon, 
white cheddar cheese, avocado, chipotle aioli, 
croissant, breakfast potatoes or hash browns

Chilaquiles supreme $14.55
pulled pork, two eggs your style, corn tortilla chips, 
green salsa, avocado, red onions, cilantro, sour cream, 
queso fresco, refried beans, french toast, powdered sugar

Chilaquiles RANCHEROS $13.55 GF

two eggs your style, corn tortilla chips, ranchera salsa, 
queso fresco, sour cream, cured red onion & cilantro, 
breakfast potatoes, refried beans

Chilaquiles de Chipotle $13.55 GF

two eggs your style, corn tortilla chips, 
chipotle sauce, queso fresco, sour cream, 
cured red onion & cilantro, breakfast potatoes,
refried beans

Vegan chilaquiles $12.55 v, VEG, GF

green salsa, corn tortilla chips, zuchinni, red onions, 
red bell pepper, mushroom, avocado, cilantro, 
breakfast potatoes, black beans

Traditional chilaquiles $13.55 GF

two eggs your style, tortilla chips, red salsa, 
sour cream, queso fresco, cured red onion & cilantro, 
mexican rice, refried beans

Chili verde benedict $13.55 GF

poached eggs, your choice of  pulled pork 
or shredded beef, pico de gallo, salsa verde 
hollandaise, queso fresco, sope tortilla, breakfast 
potatoes or hash browns

Smoked Salmon Benedict $15.95
poached eggs, smoked salmon, avocado, 
hollandaise sauce, capers, english muffin, black pepper, 
breakfast potatoes or hash browns

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illnesses, especially if  you have certain medical conditions. 

 *Substitutions and pricing may vary*Served only on Saturday & Sunday plus holidays

Pork Enchiladas Verde 13.55 GF

two over medium eggs, pulled pork, three corn 
enchiladas, green salsa, queso fresco, avocado, 
mexican rice

El burrito $11.55
scrambled eggs, applewood bacon, black beans, 
yellow cheddar cheese, green salsa, potatoes, 
spinach tortilla, breakfast potatoes or hash browns

Soy chorizo egg burrito $11.55 VEG

soy chorizo, eggs, black beans, jack cheese, cilantro, 
scallions, tomato, chipotle aioli, whole wheat tortilla, 
breakfast potatoes or hash browns

Huevos rancheros $11.55 VEG, GF

over medium eggs, corn tortilla, salsa ranchera, 
black beans, avocado, queso fresco, cilantro, 
breakfast potatoes or hash browns

American breakfast $11.55
two eggs your style, option of  applewood smoked 
bacon, sausage or ham, choice of  wheat, sourdough, 
or ciabatta bread, breakfast potatoes or hash browns

Veggie omelette $13.55 VEG

eggs, zucchini, bell peppers, onions, spinach, squash, 
mushrooms, tomato, avocado, choice of  wheat, 
sourdough or ciabatta bread, breakfast potatoes 
or hash browns

Rajas con Crema Omelette $13.55 VEG

eggs, mozzarella cheese, sun dried tomatoes, 
rajas con crema, spinach, choice of  wheat, sourdough, 
or ciabatta bread, breakfast potatoes or hash browns

Farmer’s skillet $14.55 GF  
scrambled eggs, pulled pork, applewood smoked bacon, 
black forest ham, bell peppers, scallions, avocado, 
breakfast potatoes, yellow cheddar cheese

Steak & eggs $24.95 GF

10oz. new york steak cooked your style, 
two eggs your style, chimichurri sauce, breakfast 
potatoes or hash browns

crispy chicken & waffle $14.55
double battered chicken, belgian waffle, 
powdered sugar, breakfast potatoes or hash browns

Organic oatmeal $6.95 v, VEG, GF

oatmeal, dried cranberry, green apple, 
sliced almonds, brown sugar

Agave French toast $12.95
french toast, applewood smoked bacon, banana, 
blueberries, berry purée, powdered sugar, 
breakfast potatoes or hash browns

Strawberry Waffle $ 12.95 VEG

belgian waffle, strawberry jam, vanilla ice cream, 
seasonal berries, powdered sugar

Mascarpone Pancakes $12.95 VEG

pancakes, vanilla mascarpone & seasonal berries, 
powdered sugar

Bagel & cream cheese $4.55 VEG

choice of  plain, jalapeño cheddar or everything bagel, 
cream cheese

Agave berry bagel $ 7.55 VEG

plain bagel, cream cheese, strawberries, blueberries, 
agave nectar

Avocado Toast $9.95 VEG

mashed avocado, french bâtard toast, 
one sunny side up egg, avocado, queso fresco, cilantro, 
radishes

Smoked salmon bagel $ 12.55
choice of  plain, jalapeño cheddar or everything bagel, 
smoked salmon, cream cheese, cucumber, onions, capers, 
cracked pepper, breakfast potatoes or hash browns

AGAVECOFFEECAFE.COM ON 3RD AVE & H ST

AÇai bowl $11.95 v, VEG, GF

organic açai berry sorbet, organic granola, 
coconut flakes, seasonal berries, banana, kiwi, 
agave nectar

Pitaya bowl $11.95 v, VEG, GF

organic pitaya sorbet, organic granola, coconut flakes, 
seasonal berries, banana, kiwi, agave nectar

ADD: peanut butter $1.00, extra granola or 

coconut flakes $0.50 

Agave salad $12.25 GF

grilled chicken, organic mixed greens, 
gorgonzola crumble, green apples, toasted walnuts, 
balsamic vinaigrette

Agave chicken SANDWICH $12.55
grilled chicken, avocado, chipotle aioli, 
tomatillo, pepper jack cheese, lettuce leaf, 
choice of  wheat, sourdough, or ciabatta bread, 
served with marble potato salad

Turkey club $12.55
roasted turkey, applewood smoked bacon, 
avocado, yellow cheddar cheese, aioli, lettuce leaf, 
choice of  wheat, sourdough, or ciabatta bread,
served with marble potato salad

Agave grass fed burger $14.95
grass fed patty, caramelized onions, mushrooms, 
arugula, white cheddar cheese, house 1000 island, 
brioche bun

Chicken TERiyaki BOWL $13.25
grilled chicken, broccoli, carrots, avocado, green onions, 
zucchini and sesame seeds, glazed teriyaki sauce, 
choice of  white or brown rice



CROISSANT EGG SANDWICH $12.55
two over medium eggs, applewood smoked bacon, 
white cheddar cheese, avocado, chipotle aioli, 
croissant, breakfast potatoes or hash browns

Chilaquiles supreme $14.55
pulled pork, two eggs your style, corn tortilla chips, 
green salsa, avocado, red onions, cilantro, sour cream, 
queso fresco, refried beans, french toast, powdered sugar

Chilaquiles RANCHEROS $13.55 GF

two eggs your style, corn tortilla chips, ranchera salsa, 
queso fresco, sour cream, cured red onion & cilantro, 
breakfast potatoes, refried beans

Chilaquiles de Chipotle $13.55 GF

two eggs your style, corn tortilla chips, 
chipotle sauce, queso fresco, sour cream, 
cured red onion & cilantro, breakfast potatoes,
refried beans

Vegan chilaquiles $12.55 v, VEG, GF

green salsa, corn tortilla chips, zuchinni, red onions, 
red bell pepper, mushroom, avocado, cilantro, 
breakfast potatoes, black beans

Traditional chilaquiles $13.55 GF

two eggs your style, tortilla chips, red salsa, 
sour cream, queso fresco, cured red onion & cilantro, 
mexican rice, refried beans

Chili verde benedict $13.55 GF

poached eggs, your choice of  pulled pork 
or shredded beef, pico de gallo, salsa verde 
hollandaise, queso fresco, sope tortilla, breakfast 
potatoes or hash browns

Smoked Salmon Benedict $15.95
poached eggs, smoked salmon, avocado, 
hollandaise sauce, capers, english muffin, black pepper, 
breakfast potatoes or hash browns

V = VEGAN, VEG = VEGETARIAN, GF = GLUTEN FREINDLY

 *Mimosa - one sparkling bottle of  wine & one orange juice carafe

Pork Enchiladas Verde 13.55 GF

two over medium eggs, pulled pork, three corn 
enchiladas, green salsa, queso fresco, avocado, 
mexican rice

El burrito $11.55
scrambled eggs, applewood bacon, black beans, 
yellow cheddar cheese, green salsa, potatoes, 
spinach tortilla, breakfast potatoes or hash browns

Soy chorizo egg burrito $11.55 VEG

soy chorizo, eggs, black beans, jack cheese, cilantro, 
scallions, tomato, chipotle aioli, whole wheat tortilla, 
breakfast potatoes or hash browns

Huevos rancheros $11.55 VEG, GF

over medium eggs, corn tortilla, salsa ranchera, 
black beans, avocado, queso fresco, cilantro, 
breakfast potatoes or hash browns

American breakfast $11.55
two eggs your style, option of  applewood smoked 
bacon, sausage or ham, choice of  wheat, sourdough, 
or ciabatta bread, breakfast potatoes or hash browns

Veggie omelette $13.55 VEG

eggs, zucchini, bell peppers, onions, spinach, squash, 
mushrooms, tomato, avocado, choice of  wheat, 
sourdough or ciabatta bread, breakfast potatoes 
or hash browns

Rajas con Crema Omelette $13.55 VEG

eggs, mozzarella cheese, sun dried tomatoes, 
rajas con crema, spinach, choice of  wheat, sourdough, 
or ciabatta bread, breakfast potatoes or hash browns

Farmer’s skillet $14.55 GF  
scrambled eggs, pulled pork, applewood smoked bacon, 
black forest ham, bell peppers, scallions, avocado, 
breakfast potatoes, yellow cheddar cheese

Steak & eggs $24.95 GF

10oz. new york steak cooked your style, 
two eggs your style, chimichurri sauce, breakfast 
potatoes or hash browns

crispy chicken & waffle $14.55
double battered chicken, belgian waffle, 
powdered sugar, breakfast potatoes or hash browns

Organic oatmeal $6.95 v, VEG, GF

oatmeal, dried cranberry, green apple, 
sliced almonds, brown sugar

Agave French toast $12.95
french toast, applewood smoked bacon, banana, 
blueberries, berry purée, powdered sugar, 
breakfast potatoes or hash browns

Strawberry Waffle $ 12.95 VEG

belgian waffle, strawberry jam, vanilla ice cream, 
seasonal berries, powdered sugar

Mascarpone Pancakes $12.95 VEG

pancakes, vanilla mascarpone & seasonal berries, 
powdered sugar

Bagel & cream cheese $4.55 VEG

choice of  plain, jalapeño cheddar or everything bagel, 
cream cheese

Agave berry bagel $ 7.55 VEG

plain bagel, cream cheese, strawberries, blueberries, 
agave nectar

Avocado Toast $9.95 VEG

mashed avocado, french bâtard toast, 
one sunny side up egg, avocado, queso fresco, cilantro, 
radishes

Smoked salmon bagel $ 12.55
choice of  plain, jalapeño cheddar or everything bagel, 
smoked salmon, cream cheese, cucumber, onions, capers, 
cracked pepper, breakfast potatoes or hash browns

create your own mimosa*  $14.95

AÇai bowl $11.95 v, VEG, GF

organic açai berry sorbet, organic granola, 
coconut flakes, seasonal berries, banana, kiwi, 
agave nectar

Pitaya bowl $11.95 v, VEG, GF

organic pitaya sorbet, organic granola, coconut flakes, 
seasonal berries, banana, kiwi, agave nectar

ADD: peanut butter $1.00, extra granola or 

coconut flakes $0.50 

Agave salad $12.25 GF

grilled chicken, organic mixed greens, 
gorgonzola crumble, green apples, toasted walnuts, 
balsamic vinaigrette

Agave chicken SANDWICH $12.55
grilled chicken, avocado, chipotle aioli, 
tomatillo, pepper jack cheese, lettuce leaf, 
choice of  wheat, sourdough, or ciabatta bread, 
served with marble potato salad

Turkey club $12.55
roasted turkey, applewood smoked bacon, 
avocado, yellow cheddar cheese, aioli, lettuce leaf, 
choice of  wheat, sourdough, or ciabatta bread,
served with marble potato salad

Agave grass fed burger $14.95
grass fed patty, caramelized onions, mushrooms, 
arugula, white cheddar cheese, house 1000 island, 
brioche bun

Chicken TERiyaki BOWL $13.25
grilled chicken, broccoli, carrots, avocado, green onions, 
zucchini and sesame seeds, glazed teriyaki sauce, 
choice of  white or brown rice
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illnesses, especially if  you have certain medical conditions. 

Automatic 18% service fee is added to parties of  six or more.
© copyright 2020 Agave Coffee & Café | All Rights Reserved. | 303 H Street, Suite #107, Chula Vista, California 91910 | 619 - 427 - 2250

Visit us agavecoffeecafe.com, follow us on Instagram @agavecoffeecafe and like us on FaceBook.com/agavecoffeeandcafe

P O P U L A R  B R U N C H  D R I N K S

CAFé DE OLLA   16 oz $3.45, 20 oz $3.95
create your own mimosa* $14.95
one bottle of  sparkling wine, one orange juice carafe

Mimosa flight* $13.50
four assorted flavors

 *Availability and pricing may vary



SUB: egg white $1.75, seasonal fruit $2.50 ADD: applewood smoked bacon $3.75, roasted turkey breast $3.75,
ham $3.75, sausage link $3.75, pulled pork $3.75, grilled chicken $3.75, shredded beef  $4.75, 

single pancake $3.50, 2 egss $5, avocado $2.50

LUNCH MENU

S A L A D S

Agave salad $12.25 GF

grilled chicken, organic mixed greens,
gorgonzola crumble, green apples, toasted walnuts, 
balsamic vinaigrette

Baja salad $12.25  GF

grilled chicken, romaine, avocado, roasted corn, 
black beans, red onions, yellow cheddar cheese, 
oregano vinaigrette

Cobb salad $12.25 GF

grilled chicken, organic mixed greens, applewood 
smoked bacon, hard boiled egg, blue cheese crumble, 
tomato, red onions, blue cheese dressing

New Asian salad $12.25
grilled chicken, spring mix, red cabbage, 
shaved carrots, wonton fritters, mandarin segments, 
cucumbers, sesame seeds, asian vinaigrette

W R A P S  -  s e r v e d  w i t h  m a r b l e  p o t a t o  s a l a d

veggie wrap $12.25  VEG

bell pepper, zucchini, mushroom, red onions, spinach, 
carrot, black beans, pesto aioli, whole wheat tortilla

Caesar wrap $12.25
blackened grilled chicken, romaine, parmesan cheese, 
mozzarella, caesar dressing, whole wheat tortilla

Turkey avocado wrap $12.25
roasted turkey breast, avocado, romaine, tomato, 
applewood smoked bacon, ranch dressing, 
chipotle tortilla

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illnesses, especially if  you have certain medical conditions. 

S A N DW I C H E S  -  c h o i c e  o f  c i a b a t t a ,  
s o u r d o u g h  o r  w h e a t  b r e a d ,  a n d  s e r v e d  
w i t h  m a r b l e  p o t a t o  s a l a d

half soup half sanwich 11.95
any choice half  sandwich + choice of  soup; 
black bean chili or soup of  the day

agave chicken $12.55
grilled chicken, avocado, chipotle aioli, tomatillo, 
pepper jack cheese, lettuce leaf

Grilled pesto $12.55
grilled chicken, pesto, roasted bell peppers, tomatoes, 
mozzarella cheese, red onions, arugula

Tuna Melt $12.55
albacore tuna, aioli, yellow cheddar cheese,
red onion, jalapeño

Turkey club $12.55
roasted turkey breast, applewood smoked bacon, 
avocado, yellow cheddar cheese, aioli, lettuce leaf

BLTA $12.55
applewood smoked bacon, tomato, avocado, 
chipotle aioli, lettuce leaf

B U R G E R S  -  s e r v e d  w i t h  s w e e t  p o t a t o  f r i e s  
o r  f r e n c h  f r i e s

Agave grass fed burger $14.95
grass fed patty, caramelized onions, mushrooms, 
arugula, white cheddar cheese, house 1000 island, 
brioche bun

Turkey burger $13.95
turkey patty, pesto aioli, lettuce leaf, tomato, onions, 
mozzarella cheese, brioche bun

Impossible burger $14.25 v, VEG

vegan impossible patty, tomato, onions, vegenaise, 
vegan cheese, lettuce leaf, brioche bun

T E R I Y A K I  B OW L S
s e r v e d  w i t h  b r o c c o l i ,  c a r r o t s ,  a v o c a d o ,  g r e e n  o n i o n s ,  

z u c c h i n i  a n d  s e s a m e  s e e d s ,  g l a z e d  t e r i y a k i  s a u c e ,  

a n d  c h o i c e  o f  w h i t e  o r  b r o w n  r i c e

C H O I C E  O F  P R O T E I N :

Salmon $15.25

Chicken $13.25

Veggie $12.95  VEG

F R U I T  B OW L S

A D D :  peanut butter $1.00, extra granola or coconut flakes $0.50

AÇai bowl $11.95  v, VEG, GF

organic açai berry sorbet, organic granola, coconut flakes, 
seasonal berries, banana, kiwi, agave nectar

Pitaya bowl $11.95  v, VEG, GF

organic pitaya sorbet, organic granola, coconut flakes, 
seasonal berries, banana, kiwi, agave nectar

AGAVECOFFEECAFE.COM ON 3RD AVE & H ST



S A L A D S

Agave salad $12.25 GF

grilled chicken, organic mixed greens,
gorgonzola crumble, green apples, toasted walnuts, 
balsamic vinaigrette

Baja salad $12.25  GF

grilled chicken, romaine, avocado, roasted corn, 
black beans, red onions, yellow cheddar cheese, 
oregano vinaigrette

Cobb salad $12.25 GF

grilled chicken, organic mixed greens, applewood 
smoked bacon, hard boiled egg, blue cheese crumble, 
tomato, red onions, blue cheese dressing

New Asian salad $12.25
grilled chicken, spring mix, red cabbage, 
shaved carrots, wonton fritters, mandarin segments, 
cucumbers, sesame seeds, asian vinaigrette

W R A P S  -  s e r v e d  w i t h  m a r b l e  p o t a t o  s a l a d

veggie wrap $12.25  VEG

bell pepper, zucchini, mushroom, red onions, spinach, 
carrot, black beans, pesto aioli, whole wheat tortilla

Caesar wrap $12.25
blackened grilled chicken, romaine, parmesan cheese, 
mozzarella, caesar dressing, whole wheat tortilla

Turkey avocado wrap $12.25
roasted turkey breast, avocado, romaine, tomato, 
applewood smoked bacon, ranch dressing, 
chipotle tortilla

092320_09

Visit us agavecoffeecafe.com, follow us on Instagram @agavecoffeecafe and like us on FaceBook.com/agavecoffeeandcafe

V = VEGAN, VEG = VEGETARIAN, GF = GLUTEN FREINDLY

*Substitutions and pricing may vary

S A N DW I C H E S  -  c h o i c e  o f  c i a b a t t a ,  
s o u r d o u g h  o r  w h e a t  b r e a d ,  a n d  s e r v e d  
w i t h  m a r b l e  p o t a t o  s a l a d

half soup half sanwich 11.95
any choice half  sandwich + choice of  soup; 
black bean chili or soup of  the day

agave chicken $12.55
grilled chicken, avocado, chipotle aioli, tomatillo, 
pepper jack cheese, lettuce leaf

Grilled pesto $12.55
grilled chicken, pesto, roasted bell peppers, tomatoes, 
mozzarella cheese, red onions, arugula

Tuna Melt $12.55
albacore tuna, aioli, yellow cheddar cheese,
red onion, jalapeño

Turkey club $12.55
roasted turkey breast, applewood smoked bacon, 
avocado, yellow cheddar cheese, aioli, lettuce leaf

BLTA $12.55
applewood smoked bacon, tomato, avocado, 
chipotle aioli, lettuce leaf

B U R G E R S  -  s e r v e d  w i t h  s w e e t  p o t a t o  f r i e s  
o r  f r e n c h  f r i e s

Agave grass fed burger $14.95
grass fed patty, caramelized onions, mushrooms, 
arugula, white cheddar cheese, house 1000 island, 
brioche bun

Turkey burger $13.95
turkey patty, pesto aioli, lettuce leaf, tomato, onions, 
mozzarella cheese, brioche bun

Impossible burger $14.25 v, VEG

vegan impossible patty, tomato, onions, vegenaise, 
vegan cheese, lettuce leaf, brioche bun

T E R I Y A K I  B OW L S
s e r v e d  w i t h  b r o c c o l i ,  c a r r o t s ,  a v o c a d o ,  g r e e n  o n i o n s ,  

z u c c h i n i  a n d  s e s a m e  s e e d s ,  g l a z e d  t e r i y a k i  s a u c e ,  

a n d  c h o i c e  o f  w h i t e  o r  b r o w n  r i c e

C H O I C E  O F  P R O T E I N :

Salmon $15.25

Chicken $13.25

Veggie $12.95  VEG

F R U I T  B OW L S

A D D :  peanut butter $1.00, extra granola or coconut flakes $0.50

AÇai bowl $11.95  v, VEG, GF

organic açai berry sorbet, organic granola, coconut flakes, 
seasonal berries, banana, kiwi, agave nectar

Pitaya bowl $11.95  v, VEG, GF

organic pitaya sorbet, organic granola, coconut flakes, 
seasonal berries, banana, kiwi, agave nectar

feast & savour togo & catering

Join us for “Cocktails, Local Beer & Interesting Wines”  daily!

Try our sister restaurant SHAKE & MUDDLE
located next door and open for Dinner - late night!

Plus live entertainment weekly follow us on Instagram
@shakeandmuddle

Agave offers full service catering, please call us and view our 

catering menu for more information - visit us online 

agavecoffeecafe.com/catering

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illnesses, especially if  you have certain medical conditions. 

Automatic 18% service fee is added to parties of  six or more.
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