
BRUNCHBRUNCH THAT’S RIGHT...
WE’RE SERVING IT
UP ALL F*CKING DAY

the housewife
combo mealFLAGSHIP

E  N  D  L  E  S  S  

SHARE
BREAKFAST FAVES

SALADS

STAPLES

SWEET TOOTH

HAND   OBS
HONEYCOMB RICOTTA . . . 14

CHILL-AQUILES . . . 15

LALA BOWL . . . 14

HOTEL CAESAR. . . 16

WILD SALMON SALAD . . . 18 

Fig preserves and local honeycomb
on our housemade ricotta garnished with
lemon zest, Maldon salt, EVOO and fresh
thyme served with toast points.

Salsa verde drenched tortilla chips topped with
queso fresco, pickled onions, radish, cilantro
and avocado. Finished with a fried egg and
drizzled with crema. * Add chicken or steak

Heirloom tomatoes, quinoa, radish, cucumber, 
sprouts, candied walnuts, feta and housemade citrus 
tahini on a bed of baby kale dusted with za’atar. 
* Add bacon, chicken, avo or egg - it's a vibe

Baby gem lettuce, salty bread crumbs, 
lemon squeeze and fresh grated parmigiano
reggiano. * Add chicken, duh

Blackened wild salmon on a bed of baby arugula,
cherry tomatoes, red onion and shaved aged
parmesan tossed in housemade truffle dressing. 

 

THE DOSE . . . 15

STEAK N EGGS . . . 20

KETO PLATE . . . 14 

BONE BROTH WAFFLE . . . 13

NUTELLA WAFFLE . . . 15  

HASS IF! . . . 14

CHI CHI BURRITO . . . 14

AFFOGATO . . . 6

WHAT THE FUDGE . . . 8

     

Fresh avocado smash, heirloom tomatoes, 
sliced cucumber, radish, pickled onions
and fresh chimichurri. *Add egg, trust

It’s the tits! Soft scrambled eggs, bacon, jack 
cheese, avocado, crispy hashbrowns, salsa verde, 
black beans, charred green onion and calabrian 
aioli. *Ask about our fire sauce!

Vanilla bean ice cream and housemade vanilla bean
syrup topped with espresso and Maldon sea salt.

An elite sundae made with McConnell’s vanilla
bean ice cream, chocolate whip, Ghiradelli hot
fudge and candied walnuts. 

 

M  MELTY . . . 12

OC OG . . . 9

FOXY LOXY . . . 17

breaky sando . . . 14

GENTLE MONSTER . . . 13

SIR PSYCHO SEXY . . . 20

UNCLE NICKY . . . 16

    

Pork sausage, new school American cheese, sunny 
side up farm egg and garlic aioli stacked on a buttery
brioche bun. *You’re not even ready for this..

Toasted everything bagel, cream cheese, avocado, 
and heirloom tomatoes finished with zesty lemon 
pepper. A literal bagel work of art.

Toasted everything bagel, herbed cream cheese, 
smoked salmon, housemade pickled onions, 
onion sprouts, cucumbers and caper berries.

Over easy egg, smoked cheddar, tomato jam,
spinach, pickled onions and crispy bacon on ciabatta.

Avocado, tarragon cream cheese, sprouts, cucumber,
arugula and crack sauce on ciabatta. *Add smoked salmon..

Flat iron steak with arugula, pickled fresno chiles, 
garlic aioli and swiss pressed on roasted red pepper 
ciabatta. Served with Torres black truffle chips. #Fuckmeup

Jidori chicken, housemade pesto, swiss cheese, 
aioli, tomato, arugula and caramelized onions on toasted 
country loaf. Served with Torres black truffle chips.
*Vibe Dealer favorite    

 

 

Gluten free?  Sub gluten free sourdough for any of our breads and live your best life already.  
A glass of breakfast wine 

and our avocado toast.

22$

All the breakfast MVPs on one plate. Soft 
scrambled eggs, 2 pieces of applewood smoked 
bacon cooked to perfection, country toast with 
salted butter and strawberry jam.

6 oz. marinated flat iron steak, 2 over easy farm
eggs, and country toast with salted butter.

Soft scrambled eggs with parmesan reggiano cheese, 
sliced avocado and a side of crispy bacon.

Gluten-free waffle made with our umami bone broth, 
topped with a square of organic grass-fed butter 
and rosemary infused maple syrup.

Crisp gluten-free waffle drizzled with warm 
Nutella and maple syrup. Topped with sliced 
bananas, fresh berries, vanilla frosting 
butter and a powdered sugar dusting.

add-ons: EGG $2   SMOKED SALMON $6   BLACKENED WILD SALMON $10   6 OZ FLAT IRON STEAK $13   CHICKEN $9   AVOCADO $4   BACON $4.5   TOAST $3

c

ALLERGIES?
         * Please advise your Vibe Dealer if you
            have any food allergies and ask about the
            ingredients used in your meal before
            placing your order.

Our kitchen is proudly seed oil free.

J
HELLOmy name is THAT BITCHS



MINI ADDICTS
FOR BABES 10 AND UNDER

BOMB BASICS

RX LATTES

NOT COFFEE

FOR THE BABES

EGGS TOAST BUDDY . . . 9

BEEP’S WAFFLE . . . 12 

GF CHEESY GOODNESS . . . 9      

DOSE DRIP  
AMERICANO 
FLAT WHITE 
CAPPUCCINO  
LATTE   
MOCHA 
CARAMEL LATTE 
MATCHA LATTE  
CHAI LATTE  
COLD BREW  
NITRO COLD BREW       

THE GOLDIE . . . 6.5

THE DETOX . . . 6.5

THE MARY MATCHA . . . 6.5

THE BURNER . . . 6.5

THE BEAUTY . . . 6.5

THE KETO QUEEN . . . 6    

Organic turmeric, cinnamon, vanilla bean syrup,
oat milk and espresso. Bless.

Your choice of espresso or matcha with charcoal, 
raw almond mylk and wild local honey. Hot damn!

Organic matcha, housemade lavender syrup and
raw almond mylk. It’s a house fave.

MCT oil, grass fed butter and coffee.

Vital Proteins collagen, raw almond mylk, choice
of housemade rose or lavender syrup and espresso.

Espresso, sugar free hazelnut syrup and
half & half. She’s fire.   

 

LOOSE LEAF HERBAL TEA . . . 4

ORGANIC ICED TEA . . . 4.5

TOPO CHICO . . . 3.5

COSMIC ROOT 
BEER ELIXIR . . . 6

HOUSEMADE FRESH
AF LEMONADE . . . 6

    

Earl Grey, Peach Blossom, Jasmine Green,
Moroccan Mint and Blueberry Rooibos.

House tropical green tea - just like the 
cabana boys make it.

Sparkling mineral water for the fancy bitches.

An herbal tonic made with chaga mushrooms to
boost immunity, lighten mood and curb sugar 
cravings. Littles love this soda. So does Jeni.
   

 

BABY FENELLA . . . 3

BABY CORTeZ . . . 4

PUPPY CRACK . . . FREE FOR THE FUR BABES 

    

Kids steamed milk, vanilla and cinnamon.

Kids steamed milk with vegan chocolate
ganache. This one will go down fast.

A cup of puppy love. Whipped cream
and a dog treat for your fur-child. 
   

 

Organic eggs, toast and butter.
*Add bacon or avocado - or both!

Gluten free waffle topped with sliced nanas, 
maple syrup, butter and powdered sugar.

Grilled cheese on gluten free sourdough 
served with a cup of fresh fruit. 

. . . . . . . . . . 3.5
. . . . . . . . . 4
 . . . . . . . 4.5
 . . . . . . . 4.5

 . . . . . . . . . . . . . 5.5
. . . . . . . . . . . . . 6

  . . . . 6.5
. . . . . . 6

 . . . . . . . . . 5.5
. . . . . . . . . . 6

. . . . 6 HOUSEMADE SYRUPS . . . 50¢  lavender, vanilla bean, rose, sugar free hazelnut 
MILK SUBS . . . 50¢  raw almond, califia almond, oat milk 
GLOW UP . . . 2  a scoop of vital proteins collagen

CREAMY . . . 1  make any drink a cream top 

Need some new art on your fridge? Kids
coloring sheets available - just ask your dealer.
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The Thicky
Thicc

LEVEL UPLEVEL UP

C  D

BABY GOT BACK.
AN ICED AMERICANO
TOPPED WITH OUR 
FRESH HOUSEMADE
VANILLA SWEET 
CREAM . . . . . 6


