
428 Railroad Avenue, Downtown Danville | CrumbsDanville.com  
925.838.8824 | Open 7-3 Daily

crumbsdanville

Breakfast, Brunch & Lunch Served All Day, Every Day

*As delicious as it may be, consuming raw or under cooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food borne illness.

 
**We are pleased to offer a variety of gluten free options on our menu, however, we are not a gluten free restaurant & cannot  

ensure that cross contamination will never occur. If you have celiac disease &/or you are highly sensitive to gluten, please advise  
your server & trust that we will do our best but cannot guarantee your order will not touch gluten somewhere in the process.

Gluten Free**VegetarianVegan House SpecialtyKeto Friendly



 Crumbs All Stars  
Guest Favorites & Newbies!

Nashville Hot Chicken  
& Waffles 17.5 
Crumbs take on Nashville Hot 
Chicken! Spicy crispy chicken 
breast perched on our giant 
Belgian waffle, topped with 
a grilled jalapeño & a kale 
crisp. Served with coleslaw & 
chipotle ranch dressing.

Shakshouka 16.25 
Two fried or scrambled eggs 
on a spicy sauce of stewed  
tomatoes, onions, red peppers 
& garlic. Topped with feta 
crumbles & cilantro, served 
with rustic sourdough bread.

Add avocado 3 
Hannah’s special: add grilled 
jalapeños 1.5 
Carnivore-ize it! 4 
Add chorizo & linguica

Red Chilaquiles 15.75  
Available Mon to Fri only  
Tortilla chips, topped with 
red Guajillo sauce, 2 eggs, 
avocado mash, sour cream, 
jalapeños & queso fresco.

Add chorizo, linguica,  
carnitas, bacon or  
chicken apple sausage 4

Avocado Toast 13.5
Perfectly seasoned  
avocado topped with  
crumbled queso fresco, 
served on rustic sourdough.

Add smoked salmon 7, bacon 5, 
2 eggs 4.25 or 3 eggs 5.5

Lydia's Breakfast Bowl 14.75
Two eggs any style, sliced  
avocado, roasted potatoes, 
spinach, cherry tomatoes, 
onions, garlic sauce & a  
sprinkle of everything “but”  
the bagel seasoning.

Carnivore-ize it! 4 
Add chorizo & linguica
Make it vegan: sub the  
eggs for tofu

Blueberry Explosion  
Waffle 17 
Stack of Belgian waffle  
squares, topped with warm 
house-made compote,  
walnuts, fresh blueberries,  
strawberries & bananas.  
Dusted with powdered  
sugar & served with whipped 
cream, syrup & butter.

Vegan & GF waffles available. 

Breakfast Burrito 16.25 
Eggs, chorizo, avocado, 
sautéed onions, cheddar 
& Jack cheese wrapped 
in a giant flour tortilla, 
with salsa & sour cream. 
Choice of hash browns, 
home potatoes, sliced 
tomatoes or a cup of fruit.

Pancake Banana Flambe 17 
Stack of 3 pancakes topped 
with rum-caramelized & fresh 
sliced bananas & walnuts. 
Dusted with cinnamon & 
powdered sugar. Served 
with whipped cream & 
syrup.

Green Chilaquiles 15.75  
Available Mon to Fri only 
House-made tortilla chips, 
topped with Tomatillo garlic 
sauce, 2 eggs, avocado 
mash, sour cream, green 
chillies, cilantro & queso 
fresco.
Add chorizo, linguica,  
carnitas, bacon or  
chicken apple sausage 4



Omelets
3-Egg omelets served with hash browns, home potatoes (roasted red & sweet potatoes),  

sliced tomatoes or a cup of fruit & your choice of toast (GF available). Substitute with egg whites 1

American Classic 16.25
Applewood smoked ham  
& choice of cheddar or 
Monterey Jack.

Crumbs & All 18
Applewood smoked bacon, 
rosemary ground chuck, 
Italian sausage, linguiça, 
cheddar, Jack, avocado,  
sautéed mushrooms, 
spinach, peppers,tomatoes 
& onions.

Veggie Frittata 15.75
Egg whites, goat cheese, 
artichoke hearts, sautéed 
mushrooms, spinach,  
broccoli, tomatoes & onions. 

Add grilled chicken, chorizo 
& linguiça, or chicken apple 
sausage 3

Gluten-Free toast available.

Keto: choose a side of green 
salad or sliced tomatoes with 
any omelet. 

Cheese Omelet 14.75 
 
Joe’s Scramble 17
Rosemary ground chuck, 
cheddar, sautéed  
mushrooms, spinach  
& onions. 
Add avocado 3 

^ Pictured with added avocado

Veggie Omelet 15.75
Sautéed mushrooms,  
spinach, tomatoes, green 
peppers & onions.  

Add feta or goat  
cheese 2

A-B-C Omelet 17
Avocado, bacon &  
cheddar. 

Santa Fe 17
Chorizo, Monterey Jack,  
black olives, Ortega  
chiles, tomatoes & onions 
topped with fresh salsa  
& sour cream. 

Smoked Salmon 20.5
Lightly smoked salmon 
& green onion omelet, 
topped with house-made 
hollandaise sauce, cream  
cheese & capers.

Denver Omelet 17
Applewood smoked ham, 
cheddar, bell peppers  
& onions.



Egg Favorites
3 Eggs any style served with hash browns, home potatoes (roasted red & sweet potatoes), sliced 

tomatoes or a cup of fruit & your choice of toast (GF available). Substitute with egg whites 1

Country Fried Steak 18.5
3 eggs any style, Certified 
Angus® beef  seasoned, 
breaded, then lightly 
crisped & topped with 
house-made country gravy.

Croissant Sandwich 16 
Scrambled eggs, thick-cut 
Applewood smoked bacon  
& cheddar cheese on a  
large fresh-baked toasted 
butter croissant.

Country Biscuits  
& Gravy 17.25
3 eggs any style, 2 fresh-
baked buttery biscuits 
covered in house-made 
gravy, served with 3  
perfectly cooked country 
sausage patties & choice  
of side.

Add side of extra gravy 3.5

NY Steak* & Eggs 22.5  
3 eggs any style, tender  
& juicy Certified Angus® NY 
steak flame-broiled to your 
taste. Served with choice  
of side & toast.

Fun Fact:  
After World War II, steak  
& eggs became  
increasingly popular in 
the 1960s. NASA served 
astronaut Alan Shepard 
this breakfast before he 
became the first American 
to travel to space. Since 
then, steak & eggs has 
become a before-launch 
traditional meal. Toast not included with this item.

Add any for 6
. . Corned Beef Hash
. . Applewood Smoked Ham
. . Chicken Apple Sausage
.. Silva Linguiça
.. Turkey Bacon
.. Canadian Bacon
.. Chorizo
.. Smoked Salmon 

 
 
 
 
 
 
 
 
 
 
 
^ Pictured: 3 fried eggs + chicken 
apple sausage + cup of fruit

Add any for 5
. . Link Sausage 
. . Country Sausage Patties
. . Thick-Cut Applewood 		

	 Smoked Bacon
. . 1/2 Lb. Angus® Ground  

	 Chuck Patty 
 
 
 
 
 
 
 
 
 
 
 
 
^ Pictured: 3 scrambled eggs  
+ country sausage patties  
+ hash browns

Eggs Your Way
2 or 3 Eggs any style served with hash browns, home potatoes (roasted red & sweet potatoes),  

sliced tomatoes or a cup of fruit & your choice of toast (GF available). Substitute with egg whites 1

Eggs Any Style
2 Eggs with choices 12.5
3 Eggs with choices 13.5

^ Pictured: 2 sunny side up eggs  
+ Applewood smoked bacon  
+ home potatoes



Egg Benedicts
2 Poached eggs topped with hollandaise sauce made fresh daily on an English muffin served  

with hash browns, home potatoes (roasted red & sweet potatoes), sliced tomatoes or a cup of fruit.  
Add side of extra hollandaise 2.75

Lemmy's Original 17.5
Thick-cut Canadian bacon 
topped with house-made 
hollandaise sauce.

California Benny 18 
Applewood smoked  
bacon, avocados &  
grilled tomatoes.

Salmon Royale 21.5  
Fresh salmon, lightly smoked 
with oak & applewood.

Hash & Mash Benny 19
Perfectly seasoned avocado 
mash generously topped 
with corned beef hash & our 
house-made hollandaise 
sauce.

Carnitas & Avocado Benny 18 
Divine layers of carnitas 
(pulled pork), sliced 
avocado, sautéed red 
onions, jalapeños & 
tomatoes. Topped with  
our house-made  
hollandaise sauce.

Veggie Benny 17 
Grilled tomato slices,  
sautéed mushrooms,  
spinach & red onions. 
Topped with fresh  
avocado slices.

Crab 25.25
House-made wild-caught 
Canadian crab cakes,  
sliced avocados &  
tomatoes.  

Fun Fact: 
Benedicts got their  
name from & were  
made famous by  
Lemuel Benedict,  
a retired Wall Street  
stockbroker looking  
for a morning hangover 
cure at the Waldorf Hotel 
in NY city back in 1894!



Crumbs Pancakes
 
Blueberry Explosion  
Pancakes 17 
Fresh blueberries inside  
& warm house-made  
compote on top, dusted  
with powdered sugar. 

Add side of extra blueberry 
compote 5.25

Crumbs Pancake Combo 18
2 Buttermilk pancakes,  
2 eggs your way & choice 
of thick-cut Applewood 
smoked bacon or link 
sausages.

Add fresh berries 3.5

Buttermilk Pancakes  
Made from scratch. 
Stack of 2 cakes 12.5  
Stack of 3 cakes 14.5 

Add fresh berries &  
whipped cream 4.5

Chocolate Chip Pancakes 
Stack of 2 cakes 13.5 
Stack of 3 cakes 15.5

Pancake Banana Flambe 17 
3 Buttermilk pancakes,  
rum-caramelized & fresh 
bananas & walnuts. Served 
with cream, syrup & sprinkle  
of cinnamon & sugar.

Ube [ooh-beh] Pancakes 16.75 

Stack of 3 delicious purple yam pancakes topped with 
strawberries, blueberries, slivered blanched almonds & 
coconut flakes. Dusted with powdered sugar & served with 
whipped cream & syrup.



Crumbs Waffles
Crumbs Blueberry  
Waffle 17 
Topped with fresh  
blueberries, dusted with 
powdered sugar & served 
with warm house-made 
compote on the side. 

Add side of extra blueberry 
compote 5.25 

Giant Belgian Waffle 14.5 
Served with whipped  
cream & dusted with 
powdered sugar.

Add fresh berries 3.5
Be like Elvis: add peanut 
butter & sliced bananas 3

Waffle Combo 17.75
Giant waffle, 2 eggs &  
thick-cut Applewood  
smoked bacon.

Blueberry Explosion  
Waffle 17 

Stack of Belgian waffle 
squares, topped with  
warm house-made  
compote, walnuts, fresh 
blueberries, strawberries  
& bananas. Dusted with 
powdered sugar & served 
with whipped cream,  
syrup & butter.

Chicken & Waffles 17.5 
Crispy breaded buttermilk 
chicken breast perched 
on our giant Belgian 
waffle, topped with a 
kale crisp. Served with 
coleslaw & ranch dressing 
on the side.

Gluten-Free & Vegan   
waffles available.
Add fresh berries to  
any waffles 3.5 
Add side of extra 
blueberry compote 5.25

Crumbs Fire Crepes

Crepe a la Christophe 16.25 
2 generously sized made from 
scratch crêpes, stuffed & topped 
with strawberries, bananas, Nutella®  
& whipped cream. Dusted with 
powdered sugar.

Smoked Salmon Crepe 18.75 
Lightly smoked salmon, cream 
cheese, green onions & capers 
on 2 delicious made from scratch 
crêpes. Topped with a delicious rich 
& creamy house-made sauce.



French Toast

Very Berry French Toast 17
6 pieces of fresh-baked  
brioche, topped with warm 
house-made strawberry & 
blueberry compote. Dusted 
with powdered sugar &  
served with whipped cream. 

Tour D'Eiffel Toast 15.5
6 pieces of fresh-baked  
brioche dipped in a  
decadent batter & grilled  
to a golden brown. Dusted  
with powdered sugar.

Add fresh berries 4

French Toast  
Banana Flambe 17 
4 generous pieces of brioche 
topped with rum-caramelized 
& fresh sliced bananas & 
walnuts. Dusted with powdered 
sugar & cinnamon. Served with 
whipped cream & syrup.

Nutella®French Toast 16.25 
4 pieces of fresh-baked  
brioche, Nutella,  
strawberries, bananas 
& whipped cream.

Le Combo  
French Toast 17
6 pieces of brioche,  
choice of 3 strips of  
bacon, 3 link sausages  
or 2 country sausage 
patties.

Substitute with turkey 
bacon, linguiça, smoked 
ham or chicken apple 
sausage 2 

Add egg 3



Crumbs Bowls
Quinoa Avocado Bowl 15.75
Organic Peruvian quinoa, 
two fried eggs, avocado  
slices, fresh kale, black 
beans, cherry tomatoes &  
cilantro. Served with our 
house-made citrus  
vinaigrette.

Berry Granola Bowl 11 
Greek yogurt topped  
with delicious rich granola 
packed with organic oats, 
honey, walnuts, almonds,  
raisins, a special blend of 
grains & seeds, strawberries, 
blueberries, coconut & a  
drizzle of golden honey. 

Lydia's Breakfast Bowl 14.75
Two eggs any style, sliced  
avocado, roasted potatoes, 
spinach, cherry tomatoes, 
onions, garlic sauce & a  
sprinkle of everything “but” 
the bagel seasoning.

Make it vegan: sub the  
eggs for tofu

Carnivore-ize it! 4 
Add chicken apple sausage

Banana & Chocolate  
Granola Bowl 11 
Bananas, chocolate chips, 
organic honey oats granola, 
walnuts, slivered blanched 
almonds, sunflower & sesame 
seeds, raisins & coconut  
flakes on top of creamy 
Greek yogurt.

Shakshouka 16.25
Two fried or scrambled 
eggs on a spicy sauce of 
stewed tomatoes, onions, 
red peppers & garlic. 
Topped with crumbled 
feta & cilantro, served  
with rustic sourdough.

Add avocado 3 
Hannah’s special: add 
grilled jalapeños 1.5 
Carnivore-ize it! 4 
Add chorizo & linguica

Steel Cut Oatmeal 9
Pick 3: milk, brown sugar,  
raisins, dried cranberries,  
slivered almonds  
or walnuts. 

Add fresh berries 4



Early Crumbs 7:00 - 9:00 am Daily
Rise & Shine 11 (13 after 9 am)    Add coffee 3 (3.95 after 9 am)

 

2 eggs + choice of 2 link sausages or 2 strips of bacon  
+ choice of hash browns, home potatoes, a buttermilk pancake  

or a cup of fruit + choice of toast.  
No substitutions please.

Crumbs Burritos

Carnitas & Avocado 17.5
Perfectly cooked carnitas 
(pulled pork), fresh avocado 
slices, rice, jalapeños & sour 
cream wrapped in a giant  
flour tortilla served with  
house-made salsa & choice  
of side.

Fun Fact:  
Happiness exists in the  
center of every Crumbs 
burrito :)

Meat-Lovers Burrito 16.75
Eggs, bacon, ham, linguiça, 
Italian sausage, avocado, 
sautéed onions, cheddar & 
Jack cheese wrapped in a 
giant flour tortilla, with salsa  
& sour cream.

Veggie Breakfast Burrito 15
Eggs, avocado, cheddar 
& Jack cheese, sautéed 
onions, mushrooms & spinach 
wrapped in a giant green 
spinach tortilla, with salsa  
& sour cream.

Breakfast Burrito 16.25 
Eggs, chorizo, avocado, 
sautéed onions, cheddar 
& Jack cheese wrapped 
in a giant flour tortilla,  
with salsa & sour cream. 

Generously stuffed giant tortillas served with hash browns, home potatoes (roasted red &  
sweet potatoes), sliced tomatoes or a cup of fruit.  



Tunacado Toast 16 
Rustic sourdough topped  
with perfectly seasoned
avocado mash & “better 
than grandma’s tuna salad”, 
red onions & tomatoes. 
Garnished with fresh cilantro 
& a dash of black pepper.

Add shredded cheddar 1.75
Add 2 eggs 4.25 or 3 eggs 5.5
 

Gluten-Free bread  
available.

Vegan Avocado Toast  
available.

Avocado Toast 13.5 
Perfectly seasoned
avocado mash topped  
with crumbled queso  
fresco & arugula.

Add smoked salmon 7,  
bacon 5, 2 eggs 4.25  
or 3 eggs 5.5

Loula's Breakfast Toast 14 
Rich Mediterranean cheese 
base topped with sun dried 
tomatoes, crumbled goat 
cheese, green olives, capers, 
chopped basil, olive oil & a 
sprinkle of secret seasoning.

Add smoked salmon 7,  
bacon 5, 2 eggs 4.25  
or 3 eggs 5.5

Peanut Butter, Bacon & Banana  
Breakfast Toast 14
2 Slices of rustic sourdough 
topped with creamy peanut  
butter, Applewood smoked 
bacon, banana slices,  
organic honey oats,  
sunflower & sesame seeds, 
walnuts, almonds, coconut  
& whole wheat flakes. 
Drizzled with caramel  
& lightly dusted with  
powdered sugar.

Crumbs Toasts
Two generous slices of grilled rustic sourdough topped with heaps of delicious goodness!

Pastries & Treats
Add Coffee 3, or Hot Chocolate 3.5

Chocolate Chip Cookie 4.5
Fresh-baked generously 
sized & super chocolatey! 

Morning Bun, Butter Croissant, Chocolate Croissant  
or Almond Croissant 4.5



! Monster       Burgers !
1/2 pound hand-pressed Certified Angus® chuck, your choice of French fries, sweet potato fries,  

green salad, cup of soup, fresh fruit, or coleslaw. Served on a soft brioche bun (GF bun available).
Load your fries with bacon, melted cheddar, sour cream & green onion 3.5 ~ Add a fried egg 3

Classic Burger* 14.5 
Lettuce, tomato, pickles, 
onions & mayo. 

A-B-C Burger* 17.5
Avocado, bacon, cheddar, 
arugula, tomato & 
caramelized onions.

Crumbs Spicy Burger* 17.5
Bacon, Swiss cheese, 
avocado, grilled jalapeño, 
arugula, tomato, pickles, 
caramelized red & yellow 
onions & chipotle aioli.

Keto: sub bun for lettuce, a side 
of green salad with choice of 
blue cheese or ranch dressing.

Cheese Burger* 15.5 
Lettuce, tomato, pickles  
onions, cheddar & mayo.

Western Burger* 17
Bacon, cheddar, coleslaw, 
house-made crispy onion  
rings & bbq sauce.

Sandwiches
Served with your choice of French fries, sweet potato fries,  

green salad, cup of soup, fresh fruit, or coleslaw. 
Load your fries with bacon, melted cheddar, sour cream & green onion 3.5

Chicken Guacamole 16.75
Blackened chicken breast, 
bacon, fresh guacamole, 
Jack cheese, roasted chili 
peppers, onions, tomatoes 
& lettuce on a Ciabatta roll. 

Crumbs Grilled Crab  
Sandwich 24.5 
House-made wild-caught 
Canadian crab salad, 
served with Swiss cheese  
& avocado on sourdough.

French Dip Au Jus* 18.75
Slow-roasted Certified  
deli-sliced Angus® beef,  
Swiss, mushrooms & grilled  
red & yellow onions served  
on a French roll with Au Jus.

Switch it up: get blackened 
chicken instead

 

Nashville Hot Chicken 16.75 
Crispy spicy chicken topped 
with Pepper Jack cheese, 
jalapeño coleslaw, lettuce, 
tomato & chipotle aioli,  
served on a brioche bun.

Chicken Salad Sandwich 16
Apples, walnuts, grapes,  
red onions, dried cranberries, 
a hint of smoke, lettuce & 
tomato on wheat. 

B.L.T. 15.25
Applewood smoked bacon, 
mayo, lettuce & tomato  
on sourdough.

Add grilled chicken 3 
Add avocado 3

Grilled   - Cheese Sandwich 13.5
Cheddar, Swiss & Jack,  
served on rustic sourdough.

Make it classic: choose 
tomato soup as your side.

California Chicken 17.25
Flame-broiled or crispy 
chicken breast, Monterey 
Jack, avocado, pesto & 
arugula on a sourdough roll.

Gluten-Free bread available.          Make it a Croissant Sandwich 1.75

3



Sides
Chicken or Tuna Salad 6.5 

Grilled Chicken Breast 6.5 

Crispy Chicken Breast 6.5 
Nashville Hot Chicken 6.5  

Smoked Salmon 8.5 

House-made Crab Salad 11.5
Two House-made Crab Cakes 14  
NY Steak (10 oz.) 15

Coleslaw or Spiced Tofu 4

House-Made Blueberry or 
Strawberry & Blueberry  
Compote 5.25

Sliced Avocado 3

Seasonal Fresh Fruit 
Bowl 5, Cup 3.75

All Berries Variety  
Bowl 6.25, Cup 4.75

Mel's Daily House-made Soup
Bowl 5, Cup 4

Side Salad 6
Spring mix, cherry tomatoes, 
cucumbers & crumbled feta, 
with your choice of dressing.

Hash Browns, Home Potatoes
French Fries or  
Sweet Potato Fries 5.5
Load with bacon, melted 
cheddar, sour cream & green 
onion 3.5

Sour Cream or  
House-Made Salsa 1.5

House-Made Gravy 3.5

House-Made Hollandaise 2.75

Eggs Your Way
1 Egg 3, 2 Eggs 4.25,  
3 Eggs 5.5

Applewood Smoked Bacon, 
Turkey Bacon, Smoked Ham, 
Canadian Bacon, Sausage 
Links, Sausage Patties, 
Burger Patty, Linguiça or 
Chicken Apple Sausage 6.5

Half Order (Applewood 
Smoked Bacon & Sausage 
Links only) 4.5

Toast or Tortilla 2.5

Fresh-Baked Biscuit  
& Country Gravy 7

Fresh-Baked Biscuit  
& Butter 3.75

Mighty Salads
Mediterranean Citrus 16
Mixed greens, feta, artichoke 
hearts, Kalamata olives,grapes, 
walnuts, chopped red & yellow 
peppers, served with our 
honey citrus dressing.

Add grilled or crispy chicken 
4.5 or smoked salmon 7  

Santa Fe Salad 16.75 
Blackened chicken, sliced 
avocado, cheddar & Jack 
cheese, black beans, 
corn, shredded lettuce, 
tomatoes, cilantro topped 
with tortilla strips. Served 
with chipotle ranch dressing. 

Crispy Chicken Salad 17
Crispy breaded buttermilk 
chicken breast, bacon, a 
hard-boiled egg, shredded 
cheddar & tomatoes. 
Served with our southwest or 
honey mustard dressing.

Sub Nashville Hot Chicken  
or grilled chicken at no  
extra charge

Chinese Chicken 17.5
Marinated chicken breast, 
chopped romaine & cilantro 
topped with sliced almonds, 
mandarin oranges & crispy 
noodles, served with our 
special toasted sesame 
dressing. 

Crumbs Cobb Salad 17.25
Charbroiled chicken, bacon, 
blue cheese, hard-boiled egg, 
avocado, tomatoes, romaine, 
green onions & house-made 
blue cheese dressing.

Sub crispy chicken at  
no extra charge



Vegan Crumbs
Vegan Quinoa Bowl 14.75
Organic Peruvian quinoa, 
sliced avocado, fresh  
kale, black beans, cherry 
tomatoes & cilantro. Served 
with our citrus vinaigrette.

Vegan Shakshouka 16.25
Scrambled tofu on a spicy 
sauce of stewed tomatoes, 
onions, red peppers, garlic  
& extra virgin olive oil. 
Topped with cilantro & 
served with rustic  
sourdough.

Add avocado 3

Veggie Tofu Scramble 15.75
Perfectly seasoned organic 
tofu, mushrooms, spinach, 
cherry tomatoes, onions & 
diced peppers. Served with 
your choice of toast.

Vegan Avocado Toast 13.5
Perfectly seasoned house-
made avocado mash 
topped with arugula, cherry 
tomatoes & a sprinkle of 
everything seasoning. 
Served on 2 generous slices 
of grilled rustic sourdough.

Vegan Blueberry  
Explosion Waffle 17 
Stack of Vegan & GF 
Belgian waffle squares, 
topped with warm  
house-made compote, 
walnuts, fresh blueberries, 
strawberries & bananas. 
Dusted with powdered 
sugar & served with a side 
of syrup & vegan butter.

Chia Coconut Pudding 11
Refreshing, vegan,  
gluten-free, keto-friendly 
creamy deliciousness!  
Made with coconut milk & 
almond milk, strawberries & 
blueberries.

Add walnuts, almonds  
& peanut butter 3.5

Sweet tooth? Add honey 
& bananas 3

Little Crumbs

Kids Pancakes 7.5	
Stack of 2, plain or 
with chocolate chips,  
dusted with powdered 
sugar.

Little French Toast 7.5	
3 french toast pieces 
served with banana 
slices & whipped cream.

Kids Eggs Favorite 7.5	
2 eggs, choice of 2 link  
sausages, 2 bacon slices  
or 1 sausage patty  
& 1 slice of toast.

Chicken Strips 7.5 
3 pieces of all-white  
chicken & choice of  
French fries or fruit.

Kids Cheese Burger 7.5
Quarter pound patty with  
Swiss cheese & fries or fruit 
on a brioche bun.

Grilled Cheese 7 
Cheddar, Swiss, or Jack  
on white or wheat bread,  
served with fries or fruit.

12 & under please! Add kids Fountain Soda or Lemonade 2.5
Fresh Squeezed OJ 5 ~ Apple, Cranberry or Tomato juice 4 ~ Shirley Temple 4.5

Milk 3.75 ~ Ghirardelli® Chocolate Milk 5



KETO Like a Boss!

Santa Fe Keto Omelet 17
Chorizo, Monterey Jack,  
black olives, Ortega  
chiles, tomatoes & onions 
topped with fresh salsa  
& sour cream. Served with 
choice of sliced tomatoes 
or green salad. 

California Chicken  
Keto Sandwich 17.25
Flame-broiled chicken  
breast, Monterey Jack, 
avocado, pesto & arugula, 
served on lettuce with 
choice of sliced tomatoes 
or green salad.

Keto Shakshouka 16.25 
Two fried eggs or scrambled 
on a spicy sauce of stewed  
tomatoes, onions, red  
peppers & garlic. Topped 
with crumbled feta &  
cilantro. Served with a side 
of green salad.
Add an egg 3 
Add avocado 3  
Carnivore-ize it! 4 
Add chorizo & linguica

Joe’s Keto Scramble 17
Rosemary ground chuck, 
cheddar, sautéed  
mushrooms, spinach  
& onions. Served with  
choice of sliced tomatoes  
or green salad.

Keto NY Steak* & Eggs 22.5  
Certified Angus® NY steak 
flame-broiled to your taste  
& 3 eggs any style. Served  
with choice of sliced  
tomatoes or green salad.

Keto A-B-C Burger* 17.5
1/2 pound hand-pressed 
Certified Angus® chuck,
avocado, bacon, cheddar, 
arugula, tomato &  
caramelized onions.  
Served on lettuce with  
a side of green salad  
& choice of blue cheese  
or ranch dressing. 

Add a fried egg 3

Chicken Guacamole  
Keto Sandwich 16.75
Blackened chicken breast, 
bacon, guacamole, Jack 
cheese, roasted chili peppers, 
onions, tomatoes & lettuce.
Served on lettuce with  
choice of sliced tomatoes  
or green salad.

Chia Coconut Pudding 11
Refreshing, vegan, gluten-
free, keto-friendly creamy 
deliciousness! Made with 
coconut & almond milk, 
strawberries & blueberries.

Add walnuts, almonds  
& peanut butter 3.5
Sweet tooth? Add honey 
& bananas 3

Crumbs & All  
Keto Omelet 18
Applewood smoked bacon, 
rosemary ground chuck, 
Italian sausage, linguiça, 
cheddar, avocado, sautéed 
mushrooms, spinach, 
peppers, tomatoes & onions. 
Served with choice of sliced 
tomatoes or green salad.

Keto B.L.T. 15.25
Thick-cut Applewood  
smoked bacon & tomato, 
served on lettuce with a side 
of green salad. 

Add grilled chicken 3 
Add avocado 3

Add a cup of fresh berries to any of these Keto-friendly choices 3.5



Beverages

Fresh Squeezed OJ
9 oz. 5, 12 oz. 6.5,  
22 oz.13, 22 oz Mason $16 

 

  
 

Juices  
Apple, Cranberry or Tomato
9 oz. 4, 12 oz. 4.75

Fresh-Brewed Pomegranate 

Quince Ice Tea, Lemonade,  

or Arnold Palmer 4.25

Shirley Temple  

or Roy Rogers 4.5

 

Root Beer  
12 oz. bottle 5

Dirty Chai Latte 5.5

Hot Chocolate 5
Made with Ghirardelli®  
chocolate & whipped 
cream.

Hot Tea 4.5 
Numi® organic teas

Fountain Sodas 4  
Free refills 
Coca-Cola®, Diet Coke® 

Sprite®, Ginger Ale  
Soda Water 2

Milk  
9 oz. 3.75, 12 oz. 4.25

Chocolate Milk 5 
Made with Ghirardelli® 
chocolate 

Drip Coffee 3.95
Regular & Decaf 
Free refills

 

Barista
Served Hot or Cold 
Regular or Decaf 
Non-dairy options 0.75 
Cappuccino or Mocha 5

Macchiato, Americano  
or Café au Lait 4.5

Espresso Single 3, Double 4

Lattes Galore

Latte 5

Caramel, Vanilla,  
Hazelnut or Toasted 
Coconut Latte 5.5

Chai Latte 5.5



Beer, Wine, Cocktails & Mimosas Galore!

Our cocktails are made with Petrov Reserve vodka & La Quiere de Oro 100% blue agave wine.

Mint-To-Be Mojito 11.25
Made with La Quiere de  
Oro 100% blue agave wine, 
ginger ale & fresh mint 

White Wine 
7 oz. Pour or Bottle
Canyon Road Chardonnay 7/25 
William Hill Chardonnay 9/31 

Red Wine 
7 oz. Pour or Bottle 
Canyon Road Merlot 7/25 

Sparkling Wine 
La Marca Prosecco  
Italian sparkling wine

187ML Little Bottle 10 
750ML Bottle 24
 
Wycliff Brut Rosé 7/25

Espresso Martini 11
Espresso, Irish cream,  
vanilla & vodka.

Irish Coffee 11
Espresso, Irish cream, steamed 
milk & cinnamon whisky.  
Served hot or cold.

Draft Beer 
Pint 6, 20 oz. Stein 7.5
Stella Artois  
Modelo Especial
Deschutes Fresh Squeezed IPA 
Rotating Tap (please ask your server) 

Like-U-Alada Michelada 11.25 
Modelo Especial, secret  
blend of juices & spices,  
served in a Tajín-rimmed  
20 oz. stein 

Freddy's Bloody Mary 13.95
A giant made with Petrov 
Reserve vodka, garnished  
with Applewood smoked 
bacon, olives, peperoncini, 
celery & a sprinkle of Tajín. 
Served in a 20 oz. stein
Sub bacon for crispy  
chicken 4, Mini Tabasco 0.5
22 oz. Mason Jar 16.5

Mojitos 10.75  
Choose from Strawberry, 
Raspberry or Blueberry

Mimosas  
Crumbs Mimosa 11.75
La Marca Prosecco  
& fresh OJ or cranberry 
Pitcher (4 glasses) 30.5

Cali House Mimosa 10.25 
Choice of fresh OJ  
or cranberry 
Pitcher (4 glasses) 26.5 

Margaritas 11.25 
Served on the rocks.  
Choose from Classic, 
Pomegranate, Blackberry  
Pineapple Jalapeño or 
Ocean Breeze  

Margarita Pitcher 28.5  
4 glasses to share 

Crumbs Bottomless Days!
Cali Mimosas or  

Classic Margaritas 

$1675
 

All Day Monday thru Friday 
 Per person

Excluding holidays.   
First order no later than 2:30 pm please. 

To be enjoyed at Crumbs (not to-go).



Crumbs Mimosa Flights
Choice of 3 glasses 24.75

Maui Mosa  
Pineapple mimosa

Pink Panther
Rosé, lemonade & OJ

Mango Bizango 
Tequila, mango & OJ

Passionate Mosa 
Vodka, passion fruit, OJ & cranberry

Poolside State-of-Mind 
Pineapple, cherry & OJ

Blue Sapphire 
Tequila & raspberry

Fuzzy Mosa 
Rum, peach & apple

Strawberry Bubbly 
Tequila & strawberry

Colada Mimosa 
Coconut rum & pineapple

Purple Desert Pear 
Tequila & pear
~~~~~~~~~~~~~~~~~~~~~
Pitcher of any flight flavor  
(4 glasses) 30.5

One glass of any flight flavor 10.5

Cotton Candy Mimosas
One glass 11.5 ~ Flight of any 3 glasses & La Marca Prosecco large bottle 29.5

Blue Sky 
Blueberry cotton 
candy & La Marca 
Prosecco

Pink Flamingo 
Strawberry cotton 
candy & La Marca 
Prosecco

Emerald Sparkle 
Green apple cotton 
candy & La Marca 
Prosecco

Summer Smile 
Watermelon cotton 
candy & La Marca 
Prosecco



Crumbs Furry Friends 
Served on the patio, where our furry friends are always welcome. They are people too!

Pointer’s Burger  
Angus ground chuck 
burger patty. 
1 piece - 7

Ozzie’s Chicken
Charbroiled chicken 
breast.  
1 piece - 6.5

Phoebe’s Bacon
Applewood smoked 
bacon. 
4 pieces - 7

Pharaoh's Sausage
Country sausage  
patties. 
3 pieces - 7


