
EGGS BENEDICT* | 18
Poached egg, canadian bacon, english muffin,

homemade hollandaise sauce, with hash browns
and sliced tomatoes

SNOW CRAB BENEDICT* | 22
Buttered snow crab, wilted spinach, poached egg,
hollandaise sauce on English muffin, hash browns

and sliced tomatoes 

B E N E D I C T S

FRUIT BOWL | 8
Fresh cut seasonal fruit and berries

BREAKFAST SANDWICH* | 10
2 eggs, sausage, cheddar cheese on brioche bun

BREAKFAST BURRITO* | 10
3 scrambled eggs, hash browns, bacon, cheddar jack cheese, red house salsa on the side

EGGSADILLA* | 14
3 scrambled eggs, chorizo, jack and cheddar cheese, house salsa, sour cream and pico de gallo

T E E  I T  U P

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.*
**NO SEPARATE CHECKS | 20% GRATUITY WILL BE ADDED FOR ALL GROUPS OF 8 GUESTS OR MORE | $3 SPLIT PLATE CHARGE**

 D E R R I C K S  M E N U
B R E A K F A S T  S E R V E D  A L L  D A Y

BUTTERMILK PANCAKES | 12
3 generous pancakes

Add Bananas $3 Chocolate Chips $3 Toasted Pecans $3 Strawberries $3

MARQUITO’S CHILAQUILES* | 14
Corn tortillas, red salsa, avocado, crema, queso fresco, green onions & cilantro, 2 sunny side up eggs

Add Carnitas or Chicken $6

HOUSE FRENCH TOAST | 15
French toast dressed with nutella sauce, bananas, and fresh strawberries

2 EGGS ANY STYLE* | 15
Hash browns, choice of bacon, ham, or sausage and choice of toast

THE EAGLE HAS LANDED* | 16
Two eggs, two pancakes, two bacon or sausage with hash browns

AVOCADO TOAST* | 16
Sautéed spinach, avocado, sunny side up egg, cherry tomatoes, feta cheese, fresh herbs on multigrain toast

CROISSANT BREAKFAST SANDWICH* | 17
Butter croissant, two eggs, bacon, ham, or sausage, aged cheddar cheese served with cherry tomato and arugula salad

CROQUE MONSIEUR CLASSIC | 17
Warmed ham, gruyere cheese, Dijon, béchamel on grilled sourdough served with cherry tomato and arugula salad

STEAK AND EGGS* | 27
Grilled New York striploin, two eggs, potato hash patty, roasted balsamic tomato

B G  C L A S S I C S

CHORIZO OMELET* | 18
Chorizo, peppers, onions, avocado, and pepper jack cheese

drizzled with chipotle crema, hash browns and sliced tomatoes

DENVER OMELET* | 18
Onions, peppers, smoked ham & melted cheese, with hash

browns and sliced tomatoes

VEGGIE OMELET* | 18
Tomato, mushroom, spinach, onion, cheddar, avocado with

hash browns and sliced tomatoes

BIG BOY OMELET* | 21
Spinach, mushrooms, bacon, ham, sausage, pico de gallo,
melted cheese, six eggs, cherry tomato and arugula salad

O M E L E T S



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.*
**NO SEPARATE CHECKS | 20% GRATUITY WILL BE ADDED FOR ALL GROUPS OF 8 GUESTS OR MORE | $3 SPLIT PLATE CHARGE**

TUNA MELT | 16
Albacore tuna salad, aged cheddar, sliced tomatoes, 

on toasted sourdough

CRISPY BUFFALO CHICKEN WRAP | 18
Crispy breast of chicken, buffalo sauce, romaine lettuce,

tomato, shredded cheese, avocado, jalapeno ranch

TURKEY STACK | 18
Tender roasted turkey, lettuce, tomato, avocado, bacon,

mayo on multigrain ciabatta

BLACK GOLD BURGER* | 18
8oz angus beef patty, lettuce, tomato, onions, pickles,

aged cheddar, Applewood bacon, 1000 island on brioche

GRILLED CHICKEN BLT | 19
Marinated grilled chicken breast, smoked bacon, 

sliced tomatoes, red onions, butter lettuce, basil-lemon
aioli, on a toasted ciabatta

RIB EYE CHEESESTEAK* | 19
Tender rib eye steak, caramelized onions, provolone &

American cheese on a toasted hoagie roll

THE CAVALARI “SMASH” BURGER* | 19
Two angus beef patties, grilled onions, American cheese,

Cavalari secret sauce on brioche bun with “Cessna”
seasoned fries

BG MAC WAGYU BURGER* | 24
American wagyu patty, caramelized onions, melted

gruyere, garlic aioli, peppercorn gravy, and French fries 

S A N D W I C H E S

S A L A D S
CAESAR SALAD | 12

Romaine, herbed croutons, fresh shaved parmesan, creamy
Caesar dressing Add Chicken $6 | Salmon $10 

HEIRLOOM STRIPED BEET SALAD | 15
Horseradish crème fraiche, heirloom striped beets, water cress,

mint, dill, parsley, toasted almonds, citrus, oil

COBB SALAD | 18
Romaine, bacon, egg, turkey, tomato, blue cheese, avocado,

scallions, red wine vinaigrette

FIG AND BURRATA SALAD | 21
Grilled chicken, Fallbrook figs, truffled burrata, toasted

walnuts, cherry tomato, white balsamic grapefruit vinaigrette

THAI SALMON SALAD | 21
Lemon pepper grilled salmon, vermicelli rice noodles, purple

cabbage, carrots, daikon, cucumber, cherry tomato, mint, basil,
roasted peanuts, chili lime vinaigrette

PROTEIN CHICKEN SALAD BOWL | 21
Marinated grilled chicken, romaine lettuce, baby spinach,
quinoa, hard cooked egg, tomatoes, edamame, garbanzo,

toasted almonds, roasted lemon tahini dressing

BLISTERED SHISHITO PEPPERS | 10
Garlic Aioli, lemon wedge, sesame seeds, crispy garlic 

KIMCHI FRIED RICE* | 12
Fried rice with spam, kimchi, green onions, furikake, 

fried egg, sesame seeds

CHICKEN AND VEGGIE POT STICKERS | 12
Onion and garlic ponzu sauce

18TH HOLE CALAMARI | 14
Lightly breaded, with lemon-garlic aioli, crispy parsley 

and capers

KANIFORNIA DREAMIN’ ROLL* | 15
Spicy snow crab salad, avocado, cucumber, nori, sushi rice,

ahi tuna, tobiko, sprouts

BUFFALO WINGS | 16
8 Buffalo or BBQ wings, celery sticks and ranch

ANGUS BEEF SLIDERS* | 16
3 angus beef patties, American cheese, pickles, 1000 island

toasted brioche buns

S T A R T E R S

 D E R R I C K S  M E N U

10" TOSSED PIZZA | 14
Pepperoni or 3 cheese

FISH TACOS | 15
2 corn tortillas w/ grilled mahi-mahi, curtido slaw, 

pico de gallo, chipotle crema, limes

TONY’S DELUXE WET BURRITO | 16
Carnitas, beans, rice, Izzy’s salsa, avocado, pico de gallo, 

and sour cream

THAI COCONUT SHRIMP CURRY | 19
Thai shrimp, zucchini, bell peppers. onions, cherry tomatoes,

spinach, aromatic basmati 

ORECCHIETTE PASTA WITH BROCCOLI PISTOU | 19
Burrata cheese, blistered tomatoes, grated Pecorino Romano

FISH AND CHIPS | 21
Beer battered Atlantic cod, French fries, lemon-dill tartar sauce,

coleslaw, lemon

MEDITERRANEAN SALMON | 21
Celebration rice, cauliflower florets, zucchini, horseradish

crème fraiche, grilled lemon

RICKEE’S POKE BOWL* | 21
Marinated Ahi tuna, steamed rice, avocado, purple cabbage,
edamame, cucumber, watermelon radish, spicy mayo, green

onions

BEEF STROGANOFF* | 24
Tender sirloin strips in a cremini mushroom beef broth, 

sour cream, egg noodles, and fresh parsley

GRILLED FLAT IRON STEAK* | 32
Spiced coffee rub, garlic aioli, braised greens, and French fries

B G  F A V O R I T E S


