
BRUNCHavailable sat/sun 10:00 am - 3:00 pm

BRODIE’S BACON BLOODY vodka, celery salt, bacon, string beans, olives, pearl 
onion, and house-made bloody mix 11

caffe NEGRONI gin, campari, & cat & cloud cold brew 10

LET IT BEE nolet’s gin, aperol, lemon, honey, prosecco 11

aperol spritz jello shot aperol, prosecco; like a spritz but more fun 4

NON-ALCOHOLIC LIBATIONS

COCKTAILS

coffee  cat & cloud: the answer / friend zone decaf (pot) 4

organic numi hot teas (pot) 4  
jasmine green 
spiced orange
lemon chamomile
breakfast blend
aged earl grey
moroccan mintmoroccan mint
rooibos

REFRESHMENTS
soda & bitters  3
shirley temple 4
roy rogers  4
arnold palmer 5
iced tea 4

SODA
mexican coke 3
mexican sprite 3
diet coke 3
abita root beer  3
fever tree ginger beer  4
pellegrinopellegrino  4

juices pineapple, apple, guava, grapefruit, orange, cranberry 4

Ginger cardamom cooler spicy ginger syrup, lime, cardamom bitters, soda 6
celery spa water celery syrup, lime, coconut water, celery bitters, soda 6
spicy sparkler strawberry rhubarb shrub, lemon, firewater bitters, soda 6

mocktails

CHANDON BOTTLE SERVICE choose 2 of the following juices: pineapple, guava, 
cranberry, orange, apple, passionfruit 30

CREME BRULEE FRENCH TOAST challah bread, maple syrup, strawberry butter, seasonal 
fruit 13

EAST CLIFF english muffin, sautéed kale, confit cherry tomatoes, pesto, poached eggs, 
hollandaise 13

SUB FRUIT 2 // BRUNCH SPUDS 4 // SEASONAL FRUIT 6 // BACON 3 // FARM EGG $2 for 1 / $3 for 2 

PORTOLA english muffin, bacon, cheddar, poached eggs, hollandaise, salsa fresca 13 
ALL ABOUT THE BENEDICTS

carnitas HUEVOS DIVORCIADOS crispy tortillas, black beans, poached eggs, salsa roja, 
salsa verde 15

frozen john daly vodka, iced tea, lemonade, in slushified 10

frozen Mai Tai rum blend, dry curacao, orgeat, lime juice, slushified 10 

CAT & CLOUD IRISH COFFEE jameson, cat & cloud coffee, vanilla whip 10

AVOCADO TOAST pickled onion, radish, cherry tomato, sunflower sprouts 9

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS



CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS

add chicken (6), steak (8), shrimp (8), fish (10), avocado (2)

available tue - sun 11:30 am - 3:00 pm

CRISPY ARTICHOKE fresh herbs, parmesan, chipotle aioli 13

Chicken wings Frank’s red hot, or BBQ 12

Cauliflower wings Frank’s red hot, or BBQ 10

BLTA  applewood smoked bacon, lettuce, tomato, and avocado on sourdough bread 14

KALE CAESAR curly kale, grana podano torn croutons, cured egg yolk 15/8

ARTISAN FARM GREENS dehydrated raspberries, laura chenel goat chese, roasted fennel, 
red onion, blood orange 15/8

crunchy Detox salad curly kale, cauliflower, broccoli, red cabbage, carots, almonds,
sunflower seeds, raising honey lemon vinaigrette 16/9

LUNCH

salads

Suda burger 8 oz beef patty, irish cheddar, dill pickles, onion, lettuce, garlic aioli 16

cauli burger cauliflower patty, irish cheddar, dill pickles, onion, lettuce, ranch 15

add-ons: bacon (3), avocado (2), fried egg (2)
SIDES: fries, sweet potato fries (2), farm greens (2), kale caesar (2)

tacos
Baja snapper tacos beer battered snapper, napa cabbage slaw, salsa verde, radishes, 
chipotle aioli 17

carnitas tacos braised pork shoulder, napa cabbage slaw, cilantro, onion, salsa rojo 17

**burgers come medium,  with everything on, or everything on side

Spicy fried chicken sammy crispy chicken breast, blue cheese, lettuce, tomato, ranch,
on ciabatta bread 16

BUrgers & sammies

Sweet potato or shoestring fries fresh herbs, garlic aioli 7

AHI POKE BOWL sushi rice, edamame, radishes, cucumber, seaweed salad, spicy aioli 17



DINNERavailable 4 pm - close

HONEY GLAZED CARROTS & CASHEW CREAM baby carrots, fennel, brussels sprouts, 
balsamic 15 

crispy artichoke fresh herbs, grana padano, chipotle aioli 13 

AHI POKE BOWL sushi rice, edamame, radishes, cucumber, seaweed salad, spicy aioli 17

Chicken wings Frank’s red hot, or BBQ 12

Cauliflower wings Frank’s red hot, or BBQ 10

Sweet potato or shoestring fries fresh herbs, garlic aioli 7

Double r ranch ny steak cashew cream, mushroom conserva, sautéed bacon kale, 
bordelaise sauce 27

squid ink pasta & chili prawns  saffron cream, swiss chard, gremolata citrus bread 
crumbs 25

suda bowl red bhutanese rice and quinoa, seasonal veggies, korma sauce 19 gf 
*add chicken (6), steak (10), shrimp (8), fish (10)

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS

the suda  aussie chuck, irish cheddar, lettuce, sautéed onions, pickles, garlic aioli 15

cauliflower burger irish cheddar, house ranch, lettuce, sautéed onions, pickles 15
add-ons: bacon (3), avocado (2), fried egg (2), GF bun (2)

SIDES: fries, sweet potato fries, farm greens (2), kale caesar (2)

*burger comes with everything on, or everything on side*

BURGERs

add chicken (6), steak (8), shrimp (8), fish (10), avocado (2)

KALE CAESAR curly kale, grana podano torn croutons, cured egg yolk 15/8

ARTISAN FARM GREENS dehydrated raspberries, laura chenel goat chese, roasted fennel, 
red onion, blood orange 15/8

crunchy Detox salad curly kale, cauliflower, broccoli, red cabbage, carots, almonds,
sunflower seeds, raising honey lemon vinaigrette 16/9

salads

tacos
Baja snapper tacos beer battered snapper, napa cabbage slaw, salsa verde, radishes, 
chipotle aioli 17

carnitas tacos braised pork shoulder, napa cabbage slaw, cilantro, onion, salsa rojo 17



cocktails

seasonal old fashioned 12
bourbon, earl grey syrup, 

plum bitters.
boozy, floral, fruity

green sabbath 12
cucumber vodka, celery syrup, 

coconut water, lime, soda.
bright, vegetal, refreshing

chaos theory 10
berry infused vodka, elderflower, 

orgeat, lime.
fruity , sweet, nutty

suda 75 13
gin, cucumber and basil vodka, 
lemon, and bubbly.
fresh, vegetal, effervescent

suda 75 - available in 4-packs (50) *comes with a split of chandon* 

firecracker - available in singles (12), doubles (24), & 4-packs (45)

chaos theory - available in singles (10), doubles (20), & 4-packs (38)

be good, or good at it - available in singles (13) & doubles (25)

Absolutly filthy martini - available in singles (13) & doubles (25)

seasonal old fashioned - available in doubles 22

mint tea mojimint tea mojito - available in doubles (20)

Frozen John Daly - available in singles (10)

fROZEN mAI tAI - available in singles (10)

BOTTLES OF WINE - see our wine list for options

BE GOOD, OR GOOD AT IT 13
rye whiskey, yellow chartreuse, 

ginger, lemon, cardamom.
herbal, citrusy, spice

for pears only 30 
(minimum two people)

japanese whiskey, pear brandy, 
lemon, yuzu, earl grey.

mint tea mojito 11
mint tea-infused rum, mint simple, 
clarified lime and soda.
what it feels like to chew five gum

firecracker 12
reposado tequila, ancho reyes, lemon, 
strawberry shrub, habanero tincture.
fruity, spicy, tangy

staples

frozen john daly 10
vodka, iced tea, lemonade, 

slushified. 

absolutly filthy martini 13
absolut elyx, house brine made 
with red bell pepper, garlic, 
and a house spice blend

frozen Mai Tai 10
rum blend, dry curacao, orgeat,
lime juice, slushified.

p.s. martini 12
vodka, vanilla, passionfruit, lime, 
side of bubbles.
fun, fruity, effervescent

SEASONAL SIPS

to-go cocktails

Ginger cardamom cooler spicy ginger syrup, lime, cardamom bitters, soda 6

celery spa water celery syrup, lime, coconut water, celery bitters, soda 6
spicy sparkler strawberry rhubarb shrub, lemon, firewater bitters, soda 6

mocktails
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