
BUTTERMILK BISCUIT EGG SANDWICH      13.75
With cheese, avocado, sautéed onions 
& a house made hot sauce. Served with Julio’s potatoes.
ADD-ONS: VEGAN SAUSAGE                                            2.75

BREAKFAST WRAP (VO/GFO)                           14
Eggs, vegan sausage, cheese, black beans, & avocado 
wrapped in a flour tortilla with green tomatillo salsa.
Served with Julio’s potatoes.

SIDE OF JULIOS POTATOES  (V/GF)              4.75

HUEVOS RANCHEROS (GF)                            13 
Two fried eggs, black beans, avocado, cheese, 
house made pico de gallo, & green tomatillo sauce
served on corn tortillas.
ADD-ONS: VEGAN SAUSAGE                                                         2.75                      

**GREENS CAN BE SUBSTITUTED FOR CORN TORTILLAS                                              

CLASSIC BREAKFAST (GFO)                                      13 
Two eggs scrambled or fried served with a side of 
Julio’s potatoes, & two pieces of toast.
ADD-ONS:   VEGAN SAUSAGE, AVOCADO, CHEESE.                 2.75
                     HOUSE SALSA, JAM.                                               

ALL DAY
PETIT CAFE AVOCADO TOAST (V)                10.5
Toasted French batard topped with avocado mash, 
And garnished with marinated watermelon radishes.
ADD-ONS: HARD/SOFT BOILED EGG, CHEESE                     2.75
**Ask about our seasonal avocado toast! 

TOAST FLORENTINE                                  15.25
Goat cheese, spinach, two fried eggs, and avocado served
with a side of Julio’s potatoes 

TOASTED BAGEL PLATE                              8.75          
With avocado and pickled red onions. 
Served with organic cream cheese
ADD-ONS: SCRAMBLED OR HARD/SOFT BOILED EGG           2.75

 

FRENCH TOAST PLATE                                           14.50 
Firebrand Classic Croissant served with house made jam 
and seasonal fruit then paired with a side of Julio’s 
Potatoes     

STEEL CUT OATMEAL (V/GF).                                        9
With maple syrup, fresh local fruit and toasted nuts.
ADD-ONS: EXTRA FRUIT, PEANUT BUTTER, HOUSE MADE 
GRANOLA

MONDAY – FRIDAY
7:30am - 3:00pm

411 30TH STREET
OAKLAND, CA

SANDWICHES & SALADS     

PORTOBELLO BBQ SANDWICH & SIDE SALAD       14.5                                                                                     
Sautéed portobello mushrooms, Monterey jack 
cheese, savoy cabbage, and caramelized onions.
ADD-ONS: AVOCADO.                                                                        2.75
 

FRENCH GRILLED CHEESE                                       14.5
Made with Monterey Jack cheese, caramelized onions 
with a side of house made pickled vegetables

GOLDEN BEET AND ASPARAGUS SPRING SALAD  13.5
With strawberries, goat cheese, and tossed in a Greek 
yogurt blood orange dressing
 

QUICHE                                                            13
Served with a simple green side salad. 

PETITCAFEOAK.COM  /  We strive to source local and organic

BREAKFAST FARE     (served al l  day)

All sandwiches are made on Firebrand French Sourdough Batard. 
GF brown rice wraps available.



DRINK MENU
ESPRESSO / COFFEE
DRIP COFFEE                   3.75     4.25     4.75

ESPRESSO                       3.25     3.5

AMERICANO                     4.25     4.50      4.75

CAPPUCCINO                   4.75

LATTE                              5          5.25      5.50

MOCHA                            5          5.50      5.75

CHAI LATTE                     5          5.50      5.75   

HOT CHOCOLATE            4.75      5.50      5.75

COLD BREW                    5          5.50        6

VANILLA BEAN MATCHA
Ceremonial grade matcha infused with organic vanilla 
bean

THE MUSHROOM CHAI (Caffeine free)
Latte made with Cordyceps and Lion’s mane 
mushrooms infused with our decaf chai spices.

GOLDEN  (Caffeine free)                     
Steamed milk with our house turmeric spice blend
 
BLUE CALM  (Caffeine free)                                 
Matcha latte with butterfly pea flower and vanilla.

SMOOTHIES       

ACAI COCONUT (VG)                                           9.75
Blended bananas, blueberries, pineapple, and kale
with a splash of coconut water and oat milk

RASPBERRY GREEK YOGURT                            9.75
Blended raspberries, passionfruit, greek yogurt, honey
and your milk of choice

ADD ON:  ORGANIC PEANUT BUTTER, TURMERIC,CHAI, 
GINGER, CHAGA, MATCHA (CAFFEINE) , BEETROOT                                                                        

WINE & BEER
(Based upon availability)

OTHER
GINGER TURMERIC SPRITZER                                6 
Immunity boosting ginger turmeric lemonade with 
sparkling water

STRAWBERRY  RHUBARB SPRITZER                     6 
Gunpowder green iced tea infused with sweet and tart 
strawberry rhubarb with sparkling water                                                

SEASONAL ICED TEA             3.5    3.75       4

BLACK TEA LEMONADE          4      4.5         5     

BOTTLED STILL / SPARKLING WATER          3 

SPRIG CBD SODA                                    4.95

FLAVORED SPARKLING WATER     3.25 - 4.75

 

SM - 5.75    MED - 6.50   LG - 7
BEE HIVE 
Latte crafted with burnt honey and morita chiles

BLUEBERRY TART
Latte made with honey roasted almond and spiced 
blueberry with a toasted sugar and cornmeal topping

UBE
Latte crafted with ube along with notes of vanilla bean, 
maple syrup and brown sugar 

BROWN SUGAR COCONUT
Latte with a sweet and salty coconut brown sugar syrup 
topped with a candied coconut crunch

ROSE CARDAMOM      
Latte crafted with organic rose petals and warm cardamom 
spice 

LAVENDER           
Latte crafted with dried lavender flowers and locally sourced 
raw honey from Berkeley

THE 10.4                         
Vanilla bean latte with a sprinkle of cinnamon

THE SANDMAN                        
Latte with cacao, cinnamon, vanilla and superfood chaga

DARK CHOCOLATE CHILI
Mocha made with cinnamon and chili spice

ALT MILKS: OAT, ALMOND 

SPECIALTY LATTES


