
BAREFOOT CREATIONS 
VOODOO®	(Hot/Iced)..........................................	6.00	
Espresso	+	chocolate	+	coconut	&	sweet	milk	blend	
	
CUBANO	(Hot	8oz/12oz/Iced	16oz)...	5.00/5.75	
Cappuccino	+	muscovado	sugar	infusion		
(add	orange	ginger	.20)	
	
CACOPHONY.............................................................	5.50	
Cubano	+	cocoa	+	cayenne	+	cinnamon	
	
MEXICAN	MOCHA	(Hot/Iced)...........................	5.95	
Mocha	+	vanilla	+	cinnamon	+	nutmeg	+	cayenne	
	
MOCHA	BORGIA	(Hot/Iced)...............................	5.95	
Mocha	+	orange	+	chocolate	dust	
	
CARAMELATTE	(Hot/Iced)................................	5.95	
Latte	+	caramel	
	
VANITTE®	(Hot/Iced).........................................	6.00	
Latte	+	vanilla	+	muscovado	sugar	
	
LAVENDER	LATTE	(Hot/Iced)..........................	5.95	
Latte	+	organic	lavender	
	
ESPRESSO	SUNRISE	(Iced	Only).......................	5.50	
Espresso	+	organic	blood	orange	soda	+	lime	juice	
	
BAREFOGATO...........................................................	7.75	
Espresso	or	cold	brew	+	organic	ice	cream	
	

COLD	BREW	&	BLENDED	
Single	Origin	Cold	Brew.......................................	5.25	
Mocha	Blended.........................................................	6.50	
	

EXTRAS	
Add	almond	or	oat	milk.......................................	1.00	
Add	shot......................................................................	2.00	
	

All	drinks	with	doubles	shots	&	organic	whole	milk	

	
	

439	S.	Cedros	Ave.,	#204	
Solana	Beach,	CA	92075	

(858)	209-2179	
www.barefootcoffee.com	

Order	Online:	
barefootcoffesb.square.site	

	

	
SMOOTHIES		
*organic	ingredients	

	

MINT	CHIP	11.00	
Almond	Milk*,	Dates*,	Banana*,	Hemp	Protein	Powder*,	

Spinach*,	Mint*,	Coconut	Yogurt,	Cacao	Nibs*	
	

TRIPLE	BERRY	10.50	
Almond	Milk*,	Dates*,	Banana*,	Hemp	Protein	Powder*,	

Strawberry*,	Raspberry,	Blueberry*	
	

PINEAPPLE	MANGO	10.50	
Almond	Milk*,	Dates*,	Banana*,	Hemp	Protein	Powder*,	

Pineapple*,	Mango*	
	

PEANUT	BUTTER	CHOCOLATE	10.50	
Almond	Milk*,	Dates*,	Banana*,	Hemp	Protein	Powder*,	

Peanut	Butter*,	Chocolate,	Cacao	Nibs*	
	

COLD	BREW	MOCHA	10.50	
Almond	Milk*,	Dates*,	Banana*,	Hemp	Protein	Powder*,		

Cold	Brew,	Almond	Butter*,	Cacao	Nibs*	
	

	
	

TRADITIONAL DRINKS 
Fast	Pour	Coffee	(12oz/16oz)................	3.75/4.00	
Hand	Pour	Coffee.......................................................	MP	
Espresso......................................................................	3.85	
Americano..................................................................	4.00	
Cortado........................................................................	4.25	
Cappuccino................................................................	4.60	
Latte	(Hot/Iced)......................................................	5.50	
Mocha	(Hot/Iced)	(add	peppermint	.20).....	5.75	
Hot	Chocolate	or	Vanilla	(Sm/Lg)........	4.25/4.75	
Topo	Chico/Pellegrino/Voss..............................	3.75	
Organic	Juice	(Orange	and	Apple)...................	4.00	
Organic	Lemonade..................................................	4.00	
	

TEA	
Organic	Chai	Latte	(Hot/Iced)..........................	5.75	
Organic	Matcha	Latte	(Hot/Iced).....................5.95	
		Matcha	+	milk	+	muscovado	sugar	+	vanilla	
		(Add	organic	lavender	.35)	
London	Fog................................................................	5.50	
		Earl	Grey	+	steamed	milk	+	vanilla	
Iced	Tea.......................................................................	4.00	
Hot	Organic	Heirloom	Tea.....................	4.00	–	5.00	
Earl	Grey	-	Spring	Jade	-	Peppermint	–	Camellia	Blossom	
	

BAMBUCHA	KOMBUCHA	4.50	
Hibiscus	Rose										Guava	Punch	
Tart	Blueberry										Thai	Ginger	

	
	

JOJO’S	CREAMERY	ICE	CREAM	
Flavors	on	Rotation:	

Vanilla	–	Choc	Chip	–	Nibby	Choc	–		
Cayenne	Sea	Salt	Caramel	

	(GF	&	made	with	Organic	Straus	Dairy)	
1	Flavor..................	4.50	
2	Flavors................	6.75	

 



TOAST	
(GF	bread	+1.50)	

	

ALMOND	BUTTER*																																										GOAT	CHEESE	
Honey	5.50	/	Banana	&	Honey	5.75	 							Honey	5.75	
Jam	6.25		 		 		 	 												Jam	6.50
	 						

CAPRESE	9.50	
Fresh	mozzarella,	Roma	tomatoes,	basil,	EVOO	&	balsamic	glaze	
	

AVOCADO	MASH	9.75	
Toasted	with	olive	oil	&	topped	with	housemade	avocado	mash,	
microgreens,	cherry	tomatoes*	&	pumpkin	seeds	
Double-Sided	Open	Bagel	12.95	
	

SWEET	&	SPICY	AVO	8.95	
Avocado	mash,	honey	&	crushed	red	pepper	flakes	
	

EGGY	8.50 
Scrambled	eggs*	on	toast						
Double-Sided	Open	Bagel	11.50	
	

ADD-ONS	&	SUBSTITUTIONS:	
avocado	mash	1.50	/	goat	or	cheddar	cheese	1.50	

turkey	bacon	2.25	/	scrambled	egg*	2.50	
vegan	cheddar	cheese	1.75		

	

BAGELS	
BAGEL	&	CREAM	CHEESE	or	GRASS-FED	BUTTER	4.95	
	

BAGEL	&	LOX	14.50	
Wild	lox,	cream	cheese,	Roma	tomatoes,	capers,	onions	

&	“everything	bagel”	seasoning	(sub	avocado	mash	+1.00)	
	

THE	VEG	12.95	
Double-sided	open	bagel	with	avo	mash,	hummus,	tomatoes,	
pickled	onions,	microgreens	and	crushed	red	pepper	flakes	

	

THE	TRIFECTA	11.95	
Eggs*,	melted	cheddar	&	turkey	bacon	

	

THE	BAGELY	12.95	
Eggs*,	melted	cheddar,	turkey	bacon	&	avocado	mash	

	

SAVORY	BAKED	GOODS	
Spinach	&	Swiss	Quiche.................................................	7.95	
With	a	side	of	mixed	greens*	&	balsamic	honey	Dijon	

	

BAKED	GOODS	
Butter/Almond/Chocolate	Croissant..........	4.50/5.35/5.35	
Nutella	Croissant.........................................................................	5.50	
Muffins.............................................................................................	4.50	
Chocolate	Chip	Cookie..............................................................	3.95	
Cinnamon	Twist..........................................................................	4.75	
Apple	Turnover............................................................................	4.50	

TACOS	&	QUESADILLAS		
CHICKEN*	OR	CARDIFF	CRACK	TRI-TIP	TACOS		

2	FOR	11.50	
Flour	or	corn	tortilla,	cheddar,	lettuce,	

housemade	guacamole	&	pico	de	gallo	or	tomatoes*	
Add	taco	5.50								Extra	pico	1.00								Add	scrambled	egg*	2.50	

	
EGGY	TACO	–	2	FOR	10.75	

Flour	or	corn	tortilla,	eggs*,	cheddar,	turkey	bacon,	
housemade	guacamole	&	pico	de	gallo	or	tomatoes*	

Add	taco	4.50						Extra	pico	1.00						Add	scrambled	egg*	2.50	
	

CHEESE	QUESADILLA	–		3	FOR	8.95	
Flour	or	corn	tortilla	with	housemade	guac	&	pico	de	gallo	

Add	Chicken*	3.00	or	Crack	Tri-Tip	4.00	
	

SANDWICHES	
The	Breakfasty:	Cheesy	Egg	&	Spinach..................	9.95	
Egg*,	melted	cheddar	&	spinach*	on	brioche	bun	or	bagel		
Add	turkey	bacon	2.25	
	

Cardiff	CrackTM	Tri-Tip..............................................	15.75	
Burgundy	pepper	tri-tip,	cheddar	&	grilled	onions	on	brioche	bun	
with	mixed	greens*	or	chips	

	
Sandwiches	below	on	ciabatta	(GF	+2.00)	

Served	with	a	side	of	mixed	greens*	or	GF	chips*	
MAKE	IT	A	BAGEL	SANDWICH!	(+1.00)	

Chicken...........................................................................	13.25	
Chicken	breast*,	melted	Havarti,	avocado	mash,	romaine,	tomatoes,	
red	onion	&	bbq	honey	mustard*		
	

Chicken	Pesto...............................................................	13.25	
Chicken	breast*,	melted	Havarti,	onion,	mixed	greens	&	pesto	aioli		
	

Turkey............................................................................	13.25	
Roasted	turkey,	melted	Havarti,	Roma	tomatoes,	romaine	&	
balsamic	honey	Dijon		
	

Veggie..............................................................................	13.25	
Hummus,	avocado	mash,	romaine	lettuce,	Roma	tomatoes,	pickled	
onions	&	Havarti	cheese		
	

Grilled	Cheese.................................................................	7.95	
With	a	side	of	fruit	or	GF	chips*	(Sub	vegan	cheese	+1.75)	
 

GLUTEN-FREE	
Yogurt	Parfait	(Dairy*	or	Coconut**)........................	7.95	
Greek*	or	coconut**	yogurt,	GF	granola*,	fruit*	&	maple	syrup*	
Breads:	Banana*,	Vanilla*,	Zucchini	Chocolate*............	4.75	
Organic	Vegan	Protein	Bars*	(15-20g	of	protein)........	6.50	
	
	

*Organic	whenever	possible	
	**Made	with	organic	ingredients	

SALADS	
Add	Cardiff	Crack	Tri-Tip	(+5)	or	chicken*	(+4)	

Caprese	Salad	(GF).......................................................	11.50	
Fresh	mozzarella,	Roma	tomatoes	&	basil	on	romaine	hearts	with	
an	EVOO	&	balsamic	glaze	drizzle	
	

Avocado	Goat	Salad	(GF)............................................	11.50	
Romaine,	sliced	avocado,	goat	cheese,	cherry	tomatoes*	&	pumpkin	
seeds	with	balsamic	honey	Dijon	dressing	
	

SIDES	&	SNACKS	
Housemade	Guac	or	Pico	&	GF	Chips*...............................	6.25	
Cheesy	Bread	Bites	with	BBQ	Sauce*.................................	6.25	
Bread	Bites	&	Hummus............................................................	6.25	
2	Scrambled	Eggs*......................................................................	5.00	
Turkey	Bacon	(2	slices)............................................................	4.25	

	

BEER	&	WINE	
BEER	

16	OZ	DRAFT	
Helia	Brewing	–	Mexican	Lager	(4.8%)..........................................	7.00	
Harland	Brewing	–	Japanese	Lager	(5.0%)...................................	7.00	
Harland	Brewing	–	Hazy	IPA	(6.5%)...............................................	7.50	
Black	Plague	–	Tony	Hawps	IPA	(6.5%)	........................................	7.50	
Duck	Foot	–	Kook	Slams	West	Coast	IPA	(7.1%)		
(Gluten-reduced)......................................................................................	7.50	

	

WHITE	WINE	
Shield	Sauvignon	Blanc......................................	11.00	
Medium-bodied	&	dry.	Fruit	driven	with	mineral	nuances.	
New	Zealand,	Sustainable	
	

RED	WINE	
Siete	Fincas	Cabernet	Sauvignon...................	11.00	
Juicy	&	fruity.	Strawberry,	red	apple	&	a	pinch	of	vanilla.	
Chile,	Family	Vineyard,	Vegan	
	

ROSÉ	
Latido	Bidaia	Txakolina	Rosé.........................	11.00	
Juicy	&	crispy.	Aromas	of	strawberries	&	white	flower.		
Spain,	Sustainable	Cropping	
	

Beer	and	wine	selection	on	rotation	
All	wine	for	sale	by	the	bottle	
Not	a	gluten-free	kitchen	

We	source	local	and	organic	whenever	possible	
	

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


