Established 1993

BURLINGAME HOURS
Monday - Friday 7 a.m. - 3 p.m.
Saturday 8 a.m. - 3 p.m.
Sunday 8 a.m. - 2 p.m.
REDWOOD CITY HOURS
Monday - Friday 7 a.m. - 2 p.m.
Saturday 8 a.m. - 2 p.m.
Sunday 8 a.m. - 2 p.m.
Available for private events
Prices subject to change without notice

Cafe
STARTERS

Freshly-baked Scone or Coffee Cake with fruit garnish
Granola, Vanilla Yogurt and Fruit, layered in a parfait glass
Bowl of Fresh Fruit
Ole’s Oatmeal - steelcut & rolled oats, oat bran, raisins & cinnamon, garnished with warm
        cinnamon apples, banana, walnuts, brown sugar & steamed milk

SCRAMBLES three eggs, lightly scrambled and served with homefries seasoned
        with fresh herbs and choice of bread
Alaska - smoked salmon, spinach & cream cheese
Florentine - mild Italian sausage, spinach & provolone
California - broccoli, mushrooms, green onions, tomatoes, provolone & cheddar
Mediterranean - Aidell’s Chicken Apple Sausage, sundried tomatoes, spinach,
	      basil & provolone
Denver - ham, green onion, assorted sweet bell peppers & cheddar
Sonoma - bacon, roasted red peppers, green onion, avocado & cheddar
Jalisco - black olives, mild green chiles, green onions, tomatoes,
	   
cheddar & housemade tomatillo salsa
      * Egg Whites… available for an additional $2.35 *

$3.95
$8.50
$7.85
$7.85

$14.65
$13.90
$14.65
$14.65
$14.75
$14.75
$14.55

EGGS • EGGS • EGGS
Alana’s Combo - two eggs any style, homefries, choice of bacon, ham steak or
Aidell’s chicken apple sausage & choice of toast
Avocado Toast - grilled onion focaccia, avocado, two scrambled eggs &
choice of smoked salmon or bacon, homefries
Farmer’s Garden - homefries tossed with tomatoes, scallions, mushrooms, cheddar,
	      provolone & topped with 2 poached eggs, choice of bread
“Company’s Coming” - Farmer’s Garden with the addition of Italian sausage
Huevos Rancheros - refried beans, cheddar, jalisco salsa, avocado, 2 eggs over medium,
homefries, fruit & corn tortilla
Two Eggs - cooked to order, homefries, choice of bread
Housemade Quiche with Fresh Fruit Salad

$13.25
$14.65
$13.90
$15.45
$14.45
$9.95
$14.15

HOT OFF THE GRIDDLE Served with maple syrup and lightly dusted with powdered sugar

Short stacks available
French Toast - thick-sliced housemade raisin focaccia
Southern Pecan Pancakes (three) - with a mixed berry compote
Our Famous Swedish Oatmeal Pancakes (three) - worth the wait
	   
your choice of: lingonberries or bacon “inside”
	                bananas or warm cinnamon apples
Pure Maple Syrup available

SIDES

Quiche Slice
$8.20
Jalisco Salsa
$2.60
One Egg / Two Egg
$2.45 / $3.10
Ham Steak or Bacon
$4.65
Aidell’s Chicken Apple Sausage
$4.65

Homefries with fresh herbs
Warm Cinnamon Apples
Toast or English Muffin
Grilled Raisin or Onion Focaccia
Lingonberries

$11.50
$11.50
$11.50
$10.45
$2.35  
$4.65
$3.40
$2.85
$4.98
$3.60

BRUNCH COCKTAILS
$7.00
Sparkling Wine
House Chardonnay
House Cabernet

$9.50
Mimosa
Soju Bloody Mary

$4.50
Sierra Nevada Pale Ale
Stella Artois
Lagunitas IPA

LITTLE ONE’S MENU
BREAKFAST

LUNCH

2 Famous Swedish Oatmeal Pancakes, bananas & maple syrup $9.45

$6.80

$6.80

Peanut Butter and Jelly on sourdough
Grilled Ham & Cheese Sandwich on sourdough
Grilled Cheese on sourdough
Macaroni and Cheese (the All-Time Favorite)

Granola with milk & bananas
Sourdough French Toast
One Egg Scramble with cheddar, homefries & toast
Child’s size Ole’s Oatmeal

(All sandwiches & macaroni served with choice of sliced
bananas or veggies)

Extra Charge for menu additions or substitutions. $2.00 split charge. No outside food/beverage allowed.
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Cafe
STARTERS
Freshly-baked Scone or Coffee Cake with fruit garnish
Granola, Vanilla Yogurt and Fruit, layered in a parfait glass
Bowl of Fresh Fruit
Ole’s Oatmeal - steelcut & rolled oats, oat bran, raisins & cinnamon, garnished with warm
        cinnamon apples, banana, walnuts, brown sugar & steamed milk

SCRAMBLES three eggs, lightly scrambled and served with homefries seasoned
        with fresh herbs and choice of bread
Alaska - smoked salmon, spinach & cream cheese
Florentine - mild Italian sausage, spinach & provolone
California - broccoli, mushrooms, green onions, tomatoes, provolone & cheddar
Mediterranean - Aidell’s Chicken Apple Sausage, sundried tomatoes, spinach,
	      basil & provolone
Denver - ham, green onion, assorted sweet bell peppers & cheddar
Sonoma - bacon, roasted red peppers, green onion, avocado & cheddar
Jalisco - black olives, mild green chiles, green onions, tomatoes,
	   
cheddar & housemade tomatillo salsa
      * Egg Whites… available for an additional $2.35 *

$3.95
$8.50
$7.85
$7.85

$14.65
$13.90
$14.65
$14.65
$14.75
$14.75
$14.55

EGGS • EGGS • EGGS
Alana’s Combo - two eggs any style, homefries, choice of bacon, ham steak or
Aidell’s chicken apple sausage & choice of toast
Avocado Toast - grilled onion focaccia, avocado, two scrambled eggs &
choice of smoked salmon or bacon, homefries
Farmer’s Garden - homefries tossed with tomatoes, scallions, mushrooms, cheddar,
	      provolone & topped with 2 poached eggs, choice of bread
“Company’s Coming” - Farmer’s Garden with the addition of Italian sausage
Huevos Rancheros - refried beans, cheddar, jalisco salsa, avocado, 2 eggs over medium,
homefries, fruit & corn tortilla
Two Eggs - cooked to order, homefries, choice of bread
Housemade Quiche with Fresh Fruit Salad

$13.25
$14.65
$13.90
$15.45
$14.45
$9.95
$14.15

HOT OFF THE GRIDDLE Served with maple syrup and lightly dusted with powdered sugar

Short stacks available
French Toast - thick-sliced housemade raisin focaccia
Southern Pecan Pancakes (three) - with a mixed berry compote
Our Famous Swedish Oatmeal Pancakes (three) - worth the wait
	   
your choice of: lingonberries or bacon “inside”
	                bananas or warm cinnamon apples
Pure Maple Syrup available

SIDES

Quiche Slice
$8.20
Jalisco Salsa
$2.60
One Egg / Two Egg
$2.45 / $3.10
Ham Steak or Bacon
$4.65
Aidell’s Chicken Apple Sausage
$4.65

Homefries with fresh herbs
Warm Cinnamon Apples
Toast or English Muffin
Grilled Raisin or Onion Focaccia
Lingonberries

$11.50
$11.50
$11.50
$10.45
$2.35  
$4.65
$3.40
$2.85
$4.98
$3.60

BRUNCH COCKTAILS
$7.00
Sparkling Wine
House Chardonnay
House Cabernet

$9.50
Mimosa
Soju Bloody Mary

$4.50
Sierra Nevada Pale Ale
Stella Artois
Lagunitas IPA

LITTLE ONE’S MENU
BREAKFAST

LUNCH

2 Famous Swedish Oatmeal Pancakes, bananas & maple syrup $9.45

$6.80

$6.80

Peanut Butter and Jelly on sourdough
Grilled Ham & Cheese Sandwich on sourdough
Grilled Cheese on sourdough
Macaroni and Cheese (the All-Time Favorite)

Granola with milk & bananas
Sourdough French Toast
One Egg Scramble with cheddar, homefries & toast
Child’s size Ole’s Oatmeal

(All sandwiches & macaroni served with choice of sliced
bananas or veggies)

Extra Charge for menu additions or substitutions. $2.00 split charge. No outside food/beverage allowed.
9/2019

LUNCH

 not available on weekends
SANDWICHES

Served with salad garnish

Mediterranean Tuna Salad - white albacore tuna, olives, capers, water chestnuts on
	         sliced sourdough with tomato & spinach		
Betty’s Sweet Basil Chicken Salad - poached chicken breast, basil, red onion,
		          celery, sliced sourdough with tomato & spinach on whole wheat
Mary’s Broiled Chicken Breast - roasted red pepper, spinach &
	         garlic-lemon aioli on onion focaccia
		
Charbroiled Fish Sandwich - ahi tuna steak, housemade tartar sauce,
	     tomato & spinach on whole wheat
California Bacon - bacon, tomato, red onion, avocado & cheddar on raisin focaccia
Grilled Caprese Panini - fresh & sundried tomatoes, basil, parmesan, provolone & goat cheese on onion focaccia
Vegetarian - eggplant, roasted red pepper, spinach, goat cheese & garlic-lemon aioli on onion focaccia
Grilled Shrimp - bay shrimp tossed with creamy dill & cheddar on grilled sourdough
Housemade Veggie Burger - tomato, spinach, & roasted red pepper aioli on whole wheat
Southwestern Steak - grilled tomato, red onion, avocado & cheddar on grilled sourdough

$14.65



$14.25




$12.55		
$12.55
$14.15
$14.45
$13.90
$14.65		



		

SALADS

		

Served with focaccia bread and our housemade dressings

Cobb - romaine, chicken, bacon, red onion, blue cheese, tomato, avocado, hardboiled egg & vinaigrette dressing
		
Kale - dried cranberries, mandarin oranges, red cabbage, shredded carrots, red onion, toasted walnuts,

$15.65
$14.40

goat cheese & poppyseed dressing
Southwestern Ahi - romaine, black beans, corn, tomato, green onion & cilantro vinaigrette dressing
Caesar - romaine tossed in classic dressing, sundried tomatoes, croutons & Mary’s broiled chicken breast
		
Seafood - mixed greens tossed in creamy dill dressing, broiled prawns, red onions & hard boiled egg
House Salad - mixed greens, veggies, choice of dressing
Chinese Chicken - assorted cabbage, carrots, scallions, crispy rice noodles, mandarin oranges, chicken,
		
toasted sesame seeds & our housemade orange-ginger dressing
		Spicy Thai Beef - mixed greens, carrots, assorted bell peppers, scallions, snowpeas & spicy peanut dressing
Crazy Salad - mixed greens, chicken, apples, fresh fruit & berries with orange-fennel dressing

$14.65
$14.65
$14.65		
$10.50
$14.40
		
$14.40
$16.25




HOUSEMADE SOUPS AND QUICHE





- Ask your server

Bowl of Soup and Mixed Greens - choice of dressing
Cup of Soup and 1/2 Sandwich - choice of Betty’s Chicken Salad or Mediterranean Tuna Salad
Mixed Greens and 1/2 Sandwich - choice of Betty’s Chicken Salad or Mediterranean Tuna Salad
Bowl of Soup - with focaccia bread			
Cup of Soup - with focaccia bread			
Housemade Quiche with Cup of Soup		
Housemade Quiche with Mixed Greens - choice of dressing
Housemade Quiche with Fresh Fruit Salad

SIDES/ADD ONS




$12.55








$12.55

DESSERTS

Mary’s Broiled Chicken Breast
or Thai Beef
Betty’s Chicken Salad or
Mediterranean Tuna or Bay Shrimp
Veggie Burger Patty
8 Grilled Prawns
Grilled Ahi Tuna

$7.35
$6.30
$8.65
$7.60
$9.45

$7.95
Grandma’s All Fool’s Chocolate Cake
topped with vanilla bean gelato and All Fool’s Chocolate Sauce

Southern Bread Pudding - with warm Bourbon Sauce
Fruit Crisp á la mode topped with vanilla bean gelato
Vanilla Bean Gelato - with Seasonal Berries

Gourmet Coffee
Cup of Tea

Avenue Spice (Regular and Decaf),
English Breakfast, Earl Grey, Green,
Chamomile & Peppermint

$12.10
$12.10
$12.10
$7.25
$6.15
$14.15
$14.15
$14.15

$3.25
$2.65

$4.00

Sodas		$2.50
Solé Sparkling Water
$3.25
Hot Chocolate
$3.95
Espresso
$2.50
Cappuccino
$3.75
Café Latte
$4.20
Mocha Latte
$5.00
Café au Lait
$3.25
Double
add $1.50
Iced Latte
$4.20

Juice - fresh squeezed orange
$3.85 sm
or fresh pressed apple
$5.00 lg
$3.95
Lemonade - fresh-squeezed
Milk - cold or steamed $2.95 sm $3.15 lg
Iced Cinnamon-Orange Tea
$3.25
Iced Gourmet Coffee
$3.25
Almond Milk... available for espresso drinks additional $1.00

We accept Visa, MasterCard, American Express and personal checks.
Extra Charge for menu additions or substitutions. $2.00 split charge. No outside food/beverage allowed.

1408 Burlingame Avenue, Burlingame, CA 94010 • (650) 348-0417 • Fax (650) 348-9129
1020 Main Street, Redwood City, CA 94063 • (650) 366-1498 • Fax (650) 366-2117
www.alanascafe.com
info@alanascafe.com
Visit our Mexican restaurant: Sixto’s Cantina, 1448 Burlingame Avenue • www.sixtoscantina.com

