
BUBBLY  

Korbel, CA $8 

 

 

MIMOSA 

$8 

 

BLOODY MARY  

spicy and peppery 
$6 

 

JAVA STOUT 

breakfast beer 

$5  

GIANT CINNAMON 

ROLL 

house-made with 

coconut icing and 

cinnamon  

$5 

 

BUFFALO  

CAULIFLOWER  

red hot, blue 

cheese, celery,   

carrots 

(gf) $8 

 

JACKFRUIT    

CRAB-LESS CAKE  

two large crab- less 

cakes, red chile   

remoulade over   

mix ed greens 

$12 

COMFORT DOGS  

marinated braised 

carrot dogs, classic 

fixings  

$8 

 

ACRE BURGER  

housemade patty, 

lettuce, tomato, 

ketchup, mustard, 

mayo.  $10  

make it a green chile 

cheeseburger +$2  

COMFORT CLUB  

carrot bacon,      
lettuce, tomato,  
avocado, green 

chile, chipotle mayo  
$11 

 

 

PULLED BBQ  

house-made bbq,  

slow-roasted pulled     

jackfruit, classic 

bun 

$12 

WARM EARTH BOWL  

quinoa, organic  baby 

spinach, fingerling 

potatoes, apples,   

onions, arugula, red 

chile  drizzle 

(gf) $12 

 

 

MAC N CHEESE  

cheddar, mozzarella, 

jack, parmesan, grilled 

baguette, side of    

sautéed vegetables 

$11 

 

 

 

SIDE SALAD $4  

FANCY SIDE SALAD $6    

SAUTEED VEGGIES $5  

 

 

 

 

MAC N CHEESE $5 

PICKLES & CHIPS $7 

BOWL OF CHIPS $5 

 

POSOLE (gf) 

SPICY COCONUT PUMPKIN (gf)  

$5 / $7 

 

BEET GOES ON  

seasonal greens, 

golden & red beets, 

goat cheese, pinon, 

red onion, house 

vinaigrette (gf) 

$11 

 

 

 

YOU’VE BEEN 

CHOPPED  

seasonal greens, 

tomato, cucumber, 

onion, corn, black 

bean, green chile, 

sweet potato, tortilla 

crisp, chipotle ranch 

(gf) $11 

 

 

FLEX YOUR    

BRUSSELS  

local mixed greens, 

warm and crispy 

brussels sprouts, 

foraged apple, dried 

cranberries, candied 

pecans, balsamic 

reduction  

(gf) $12 

 

APPLE OF MY EYE  

local mixed greens, 

foraged apples, 

dried cranberries, 

walnuts, celery, 

tossed in a citrus 

black pepper    

dressing  

$11 
 

 

POWER PLANT  

over 30 grams of 

plant protein 

baby spinach, spring 

peas, pistachio,   

almond, chickpea, 

avocado, asparagus, 

quinoa, vinaigrette 

(gf) $13 

SOUPS 
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FRENCH TOAST  

fresh berry, butter, 

syrup and candied 

pecan and pure   

maple syrup 

$9 

 

add a side of eggs 

$3 

PANCAKES  

tall stack with local 

blue corn. 

choice of: fresh    

blueberries, or  

chocolate chips and  

pure maple syrup  

(gf) $10 

 

 

BISCUITS & GRAVY  

mushroom gravy and 

flaky, old-fashioned 

scratch-made      

biscuits 

$8 

 

add a side of eggs 

$3 

 

BREAKFAST  

BURRITO  

egg, roasted corn, 

black beans, carrot 

bacon, green chile, 

avocado, cheddar, 

potato, sour cream. 

smothered in red 

chile.  

$10 

ACRE ENCHILADA  

red chile, blue corn 

tortilla, corn, black 

beans, roasted       

veggies, cheddar, 

jack, avocado, sour 

cream (gf) $11 

 

top it with an egg 

+$2 
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HUEVOS  

tortilla cups, over-

easy eggs spicy 

black beans, roasted 

corn, green chile, 

red chile sauce,   

avocado, breakfast 

potatoes ,  

$10 

HALF ACRE  

two eggs, breakfast 

potato, toast and 

coffee or tea  

$8 

 

 

 

 

FULL ACRE  

french toast ,       

pancake, pure maple 

syrup, two eggs, 

breakfast potatoes 

and coffee or tea  

$15 

 

 

OMELET  

served with toast, 

potatoes and choice 

of 3 ingredients 

$10  

 

extra choices $1 

each 

 

OMELET CHOICES  

onion, tomato, bell 

pepper, asparagus,  

spinach, mushroom, 

carrot bacon, green 

chile, red chile, 

cheddar, blue 

cheese, avocado 

 

SIDES 

BRUNCH 

SANS-ALCOHOL 

COLD $3 
 

COCA-COLA(MEX) 
 

ZUBER FIZZ (CO) 

root beer, vanilla or   

orange cream 

 

SAN PELLEGRINO  

blood orange, lemon, 

sparkling 

 

COLD BREW COFFEE  

 

ICED TEA - LEMONADE 

lavender, passionfruit, 

raspberry, vanilla, mango  

 

HOT  
 

HOT COCOA  $4 

COFFEE  $3 

HERBAL TEA  $3 

BLACK TEA  $3 

CAPPUCCINO   $4 

CAFÉ LATTE  $4 

CAFÉ MOCHA   $5 

CHAI TEA  $4 

DIRTY CHAI  $5 
 

add lavender, vanilla, 

hazelnut, caramel or  

almond $1 
 

MILKS  

regular, low fat  almond, 

soy, coconut  

sandwiches are served with house made chips or a side salad. gluten -free bread 
available. add onion rings, avocado, cheese, or carrot bacon to any sandwich for $1.  

COMFORT DOG $4 



BUBBLY  

Korbel, CA $8 

 

 
 

MIMOSA 

$8 

 

 

BLOODY MARY  

spicy and peppery 
$6 

 
 

JAVA STOUT 

breakfast beer 

$5  

GIANT CINNAMON 

ROLL 

house-made with 

coconut icing and 

cinnamon  

$5 

 

 

BUFFALO  

CAULIFLOWER  

red hot, celery,   

carrot, chipotle 

ranch 

(gf) $8 

 

JACKFRUIT  

CRAB-LESS CAKE  

two large crab- less 

cakes, red chile   

remoulade over 

mixed greens 

$12 

COMFORT DOGS  

marinated braised 

carrot dogs,     

classic fixings  

$8 

 

 

 

ACRE BURGER  

housemade beet-

blackbean-quinoa 

patty, lettuce,    

tomato, ketchup, 

mustard, mayo.  

$10  

add green chile and 

vegan cheddar +$2 

COMFORT CLUB  

carrot bacon,      
lettuce, tomato,  
avocado, green 

chile, chipotle mayo  
$11 

 

 

 

PULLED BBQ  

house made bbq,  

slow-roasted pulled     

jackfruit, classic bun 

$12 

 

ACRE ENCHILADA  

red chile, blue corn  

tortilla, black beans,   

roasted veggies,      

avocado,  

vegan cheddar  

(gf) $11 

 

 

MAC N DAIYA  

vegan cheddar, vegan 

mozzarella,           

grilled  baguette,      

side of sautéed veggies 

$11 

 

 

 

SIDE SALAD $4  

FANCY SIDE SALAD $6    

SAUTEED VEGGIES $5 

 

 

 

 

MAC N DAIYA $5 

PICKLES & CHIPS $7 

BOWL OF CHIPS $5 

 

BEET GOES ON  

seasonal greens, 

golden & red beets, 

goat cheese, pinon, 

red onion, house 

vinaigrette (gf) 

$11 

 

 

YOU’VE BEEN 

CHOPPED  

seasonal greens, 

tomato, cucumber, 

onion, corn, black 

bean, green chile, 

sweet potato, tortilla 

crisp, chipotle ranch 

(gf) $11 

 

FLEX YOUR     

BRUSSELS  

local mixed greens, 

warm and crispy 

brussels sprouts, 

foraged apple, dried 

cranberries, candied 

pecans, balsamic 

reduction 

(gf) $12 

APPLE OF MY EYE  

local mixed greens, 

foraged apples, 

dried cranberries, 

walnuts, celery, 

tossed in a citrus 

black pepper    

dressing  

$11 

 

POWER PLANT  

over 30 grams of 

plant protein 

baby spinach, spring 

peas, pistachio,   

almond, chickpea, 

avocado, asparagus, 

quinoa  

(gf) $13 
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FRENCH TOAST  

fresh berry, butter, syrup 

and candied pecan and 

pure maple syrup 

$9 

add a side of red chile 

chickpeas $3 

 

PANCAKES  

tall stack with local blue 

corn and pure maple    

syrup. choice of:         

blueberries or chocolate 

chips  

(gf) $10 

 

BISCUITS & GRAVY  

mushroom gravy and 

flaky, old-fashioned 

scratch-made biscuits 

$8 

add a side of red chile 

chickpeas $3 

 

BREAKFAST  

V-URRITO  

red chile chickpea,   

roasted corn, black 

beans, carrot bacon, 

green chile, avocado,  

vegan cheddar, potato, 

smothered in red chile.  

$10 
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I CAN’T BELIEVE  

IT’S NOT HUEVOS 

tortilla cup, red chile 

chickpeas, spicy black 

beans, roasted corn,   

avocado, green chile, red 

chile sauce, breakfast 

potatoes 

$10 

VEGAN HALF ACRE  

red pepper hummus toast  

breakfast potatoes 

coffee or tea 

$8 

 

 

 

VEGAN FULL ACRE  

french toast 

blue corn pancake     

pure maple syrup 

red pepper hummus toast  

breakfast potatoes  

coffee or tea 

$15 

SIDES 

WHEN ORDERING: 

PLEASE SPECIFY YOU 

ARE ORDERING FROM 

OUR VEGAN MENU 

THANK YOU! 

VEGAN  

POSOLE (gf) 

SPICY COCONUT PUMPKIN (gf)  

$5 / $7 

SOUPS 

sandwiches served with house-made chips and pickles or side salad. gluten -free bread available.  

add onion rings, avocado, cheese, or carrot bacon to any sandwich for $1 each  

SANS-ALCOHOL 

COLD $3 
 

COCA-COLA(MEX) 

 

ZUBER FIZZ (CO) 

root beer, vanilla or   

orange cream 

 

SAN PELLEGRINO  

blood orange, lemon, 

sparkling 

 

COLD BREW COFFEE  

 

ICED TEA - LEMONADE 

lavender, passionfruit, 

raspberry, vanilla, mango  

 

HOT  
 

HOT COCOA  $4 

COFFEE  $3 

HERBAL TEA  $3 

BLACK TEA  $3 

CAPPUCCINO   $4 

CAFÉ LATTE  $4 

CAFÉ MOCHA   $5 

CHAI TEA  $4 

DIRTY CHAI  $5 
 

add lavender, vanilla, 

hazelnut, caramel or  

almond $1 
 

MILKS 

almond, soy, coconut  

BRUNCH 

COMFORT DOG $4 


