
21 W. Victoria 
(805) 770-2143 
ScarlettBegonia.net 

Open 
Mon-Fri from 9am–2pm 
Weekend Brunch from 
9am-2pm 

 
Tasting Menus 

All Day Breakfast 

1 Organic Cottage cheese 

2 Soft Scramble Eggs 
3 Lemon Ricotta Pancakes 

All Day Lunch 
1 Soft Pretzel 

2 Cup of Soup 
3 Kale Salad 

$30 per person 

 
 

  

Daily Menu 
Sweets & Savories 

Biscuit Sampler • one maple bacon and one flaky buttermilk, 
organic strawberry jam and butter .................................................................. 9 

Yukon Gold Cinnamon Roll ............................................................................. 10 
Fresh Ricotta • Olive oil, tangerine chili olives, 
marcona almonds, crostini ......................................................................................... 12 
Bagel & Cream Cheese • toasted, lemon dill cream cheese ........ 7 

Organic Deviled Eggs • crispy bacon, harissa, micro sprouts .12 
Avocado Toast • Deux bakery sourdough, sliced avocado, 

cracked pepper [side organic egg 4] ............................................................ 12 
Dirty Fries • garlic aioli, bacon, herbs, lemon 

[add poached egg 4]* .............................................................................................. 10 
Soft Pretzel  • made fresh daily, mustard butter ................................... 12  

Breakfast 
Organic Cottage Cheese • heirloom cherry tomatoes, apples, almonds, organic hard egg, basil Vinaigrette, local bee pollen (gf) ................ 18 
Coconut Parfait • house made organic granola, organic cultured coconut yogurt, dried cranberries, toasted almonds, 

organic strawberries, blueberries, honey drizzle, mint(gf) ..................................................................................................................................................................................... 17 
Quinoa “Oatmeal” • organic quinoa, dried mission figs, seasonal fruit, pistachios, almonds, maple, ricotta, steamed milk (gf) ........................ 18 
Lemon Ricotta Pancakes • fresh blueberry compote, whipped butter [add 3 to make blueberry OR chocolate chip pancakes] ...................... 19 
French Toast • tres leches whipped mascarpone, fresh strawberries, sliced almonds .................................................................................................................... 18 
Biscuits & Gravy• house made buttermilk biscuit, chicken andouille sausage gravy [add egg 4] .......................................................................................... 14 
Two Eggs • Beeler bacon, Beeler pork sausage links, or Beyond Meat Italian Sausage, grained potatoes, fruit, toast* ................................................. 20 
Soft Scrambled Eggs • creamed spinach, Beemster aged gouda, grained potatoes, toast (gf) ................................................................................................. 18 
Broccoli Scramble • roasted broccoli, carrots, caramelized onion, garlic, shallot, goat cheese, pepitas (gf) ................................................................... 19 
Smoked Salmon • red onion, fried capers, dilled cream cheese, sliced heirloom tomatoes, sieved egg, bagel chips or toasted brioche* .... 22 
Green Rancheros • grilled shrimp, black beans, crispy corn tortilla, two over-easy organic eggs, guacamole, 

queso fresco, tomatillo sauce, pickled jalapenos and carrots (gf)* ............................................................................................................................................................. 22 
Shrimp and Grits • sautéed shrimp, two organic poached eggs, andouille sausage, caramelized onions, 

roasted red peppers, mustard seed chow chow (gf)* ............................................................................................................................................................................................. 22 
Steak and Eggs • 4oz flat iron, parsley chimichurri, 2 organic eggs any style, grained potatoes, sliced tomatoes, toast (gf)* ............................. 25 

 

Lunch 

Additions           
to the table 
Pastry Basket ……………….………10  

Sides 
Beeler Bacon ............................ 10 
Beeler Pork Links  ................. 10 
Pancakes ...................................... 8 
French Toast…………………………………  8 
French Fries ................................ 8 

Bakery 
Gluten-free ................................... 5 
Deli Rye .......................................... 4 
Sourdough ..................................... 4 
Multigrain Sourdough ............ 4  
Maple Bacon Biscuit .............. 5 
Buttermilk Biscuit ................... 4 

 

[Add to any salad: a scoop of chicken salad 6 • roasted organic chicken 6 
 grilled shrimp (3) 6 • poached organic egg 4 • grass-fed flat-iron 10] SALADS 

Soup & Salad • Vanessa’s clam chowder garnished with bacon and a spicy carrot puree or tomato soup topped with sourdough croutons, 
spring mix salad, grated parmesan [substitute Kale, Beet and Taco salad 4]………………………………………………………………………………………………………………………… …………….16 
Kale Caesar • avocado-massaged kale, pine nuts, bacon, house made Caesar dressing, parmesan, sourdough croutons .................................................... 17 
Taco Salad • crisp romaine, wild baby arugula, chili-flavored quinoa and black beans, diced tomato, red onion, avocado, 

creamy avocado-lime dressing, crispy tortilla strips, queso fresco ............................................................................................................................................................. 20 
Beet Salad • roasted beets, pickled onion, arugula, pistachio, goat cheese, lemon oil dressing .................................................................................................. 20 
Chicken Milanese • organic pounded and breaded chicken breast, arugula, tomato, fennel, confit garlic, radish, parmesan cheese ............ 24 

SANDWICHES [sandwiches come with soup, salad or fries] 

Club Sandwich • toasted white bread, organic deli turkey, Beeler bacon, lettuce, heirloom tomato, jalepeño aioli [add avocado 5] …………….18 
Fried Chicken Sandwich • honey mustard slaw, sliced tomato, beemster gouda, shaved red onion, jalapeno aioli, brioche bun .................... 18 
Croque Monsieur• beeler ham, mustard buttered sourdough, swiss cheese, bechamel, garlic aioli [add egg 4  madame!]…………………..……….19 
Open-Face Burrata Sandwich • multigrain sourdough, heirloom tomato, burrata cheese, parsley chimichurri ......................................................... 19 
Beyond Meat Burger • Swiss cheese, dijon aioli, housemade pickles, pickled onions, heirloom tomato, romaine lettuce, brioche bun ......... 18 
Scarlett Cheeseburger • grass-fed beef, bacon marmalade, sharp cheddar, house pickles, garlic aioli, brioche bun*……………………………………20 
 [add organic egg 4 / substitute parmesan truffle fries 5 / substitute kale salad 4] 20 

===== Sorry, no split checks. An auto gratuity of 20% will be applied to parties of 6 or more. ===== 
A 3% convenience fee will be applied with all credit card payments. 

*Served raw or undercooked, or contains or may contain raw or undercooked ingredients . Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions . 050124 

 

 

 

 

 

 

Try Vanessa’s 
Award Winning      
Clam Chowder 

 


