{hal-see-on adj. carefree, untroubled}
WHAT IS THIS PLACE?? We are a mash-up of cafe lounge and counterservice coffee bar. Our goal is to be the perfect place to start or end your
day with some happiness and relaxation. We offer a wide variety of food
and drinks to suit your moment. Our food uses the same farm fresh
ingredients, in many cases, as our sister concept next door - Stella
Public House - which is a farm-to-table full service restaurant experience.
For drinks, we put in the training and extra effort to bring you one of
San Diego’s premier espresso programs. If you prefer, our professional
mixologists are at the ready to craft the perfect beverage for your whatever
your “halcyon” is. If your experience is any less than happy, please let us
know how we can make it better.

{hal-see-on adj. carefree, untroubled}

Drinks

SM MED LG

HOT COFFEE

Coffee (choose your preparation)
drip
pour over (hand-brewed drip coffee = perfection)
Latte (1/4 foam) or Cappuccino (1/2 foam)
Espresso
Americano (espresso + hot water = fresh coffee)
Cortado (espresso shot cut w/splash of steamed milk)
Macchiato (espresso shot “spotted” with dollop of foam)
Mocha, Flavored Lattes
French Press (1 cup or 2 cups)
+ extra shot, flavor shot, breve, soy, almond

Brunch

Saturday and Sunday 10a-2p

Bottomless Mimosa w/ purchase of entree for $20

{

served 10a-2p
egg whites $1

{

Fried Chicken & Waffles - fried chicken and bacon

11

Mushroom Omelet - local farm eggs, wild mushrooms,

9

Fried Egg Sandwich - local farm egg, bacon, tomato,
avocado & cheddar with a side of black beans

8

Waffles - your choice of:

9

over our house made waffles served with maple syrup and butter

thick cut bacon, fresh mozzarella served with mixed greens

nutella and caramelized bananas
fresh fruit and whipped cream
Avocado Smooshed Toast- avocado smear on house made
bread topped with smoked salmon, chili flakes and onions

10

Steel-cut Oatmeal - served with honey, raisins, brown

7

Breakfast Burrito flour tortilla, local farm eggs, potato,
cheddar and choice of bacon or sausage served with black beans

8

Yogurt Bowl - served with berries and Halcyon granola

7

sugar & toasted walnuts

Potatoes ($2), Eggs ($4), Grilled Chicken ($4)

SALADS

{

{

{

SIDES: Toast ($2), Fruit ($2.5), Bacon ($2.5),

Dressings: lemon vinaigrette, jalapeño cilantro,
caesar, fig balsamic
Add grilled chicken ($3) or smoked salmon ($6)

ICED COFFEE
Iced Latte
Iced Mocha, Flavored Latte
Thai Iced Coffee
Iced Toddy Brew Coffee
Frappes - (sweetened blended coffee drink)

4.0
4.5
4.5
3.6
4.5

TEA
Organic Hot Tea -

2.5

Black - english breakfast, earl grey
Green - jasmine, classic
Herbal - chamomile, mint
Rooibus
Iced Tea - Black or Hibiscus

2.5
3.3 3.8

Chai Latte

SHAKES & SMOOTHIES
Milkshakes - vanilla, chocolate, and strawberry
Espresso Shake (milkshake + espresso)
Specialty Frappes

{

El Rey - romaine, grilled chicken, avocado, pico de gallo,
Baby Spinach & Chilled Shrimp -baby spinach, chilled

17

Halcyon - spring mix, cranberries, candied walnuts and

11

Arugula + Smoked Salamon - with lemon dressing, capers

15

shrimp, cotija, crema, roasted corn, chayote squash,
chili dust, pepitas and an agave lime vinaigrette

4.7
5.0
4.0 4.5

Chocolate Peanut Butter
Frozen S’mores
Green Tea
Smoothie - mango, strawberry and banana

13

tortilla strips, ricotta salata & jalapeno-cilantro dressing

4.7

HOT CHOCOLATE

French (like thick melted chocolate)
Mayan (cinnamon with spicy finish)
Peanut Butter (like a Reeses Peanut Butter Cup)
Bittersweet Caramel

gorgonzola with a fig balsamic vinaigrette

and croutons

6.5
5.0
5.0
5.0

SODAS

BRUNCH COCKTAILS
Mimosas - bubbly and OJ (by the glass or by the carafe)

Italian Soda (soda water + your favorite flavor)
San Pellegrino Aranciata or Limonata
Mexican Coke
Bottled Water
Sparkling Water

4/12

EV Bloody Mary - ballast point bloody, greenmark vodka

7

Nicola - coconut vodka, carrot juice, OJ, sour mix, cilantro

10

Breakfast Shots - bacon infused Jameson’s, butterscotch, OJ
Cosmonaut - stoli vanilla, kahula, house espresso, half+half
Served hot
VooDoo Lady

7
10

Mochalua

10

kahlua, bacardi select, in a vanilla chai

Served hot

kahlua, grand marnier, and Irish cream in a mocha latte

BAR DRINKS

10

Beer
Wine
Crafted Cocktails

619-234-0808

/HalcyonSanDiego

112015

@HalcyonSanDiego

Ask for our Bar Menu or
see the barkeep

Halcyon Coffee.Bar.Lounge

www.HalcyonCoffeeBar.com

1429 Island Ave., San Diego 92101

{

2.0
3.0
3.0
2.0
3.0

Call to book your special event or Party!

Call to book your special event or Party!

Halcyon Coffee.Bar.Lounge

3.5
4.0
4.0
3.0
4.0

chocolate, coconut, mint, hazelnut or
your favorite combination

12

Caramelized Onion Frittata - farm eggs, caramelized onions
and parmesan served with fresh greens and toast

1.8 2.1
3.5
3.0 3.5 4.0
1.9s 2.3d
2.2 2.6
3.0
2.5s 2.7d
3.5 4.0 4.5
3.5 7.0
0.5

{

BRUNCH SPECIALS

1.4

www.HalcyonCoffeeBar.com

1429 Island Ave., San Diego 92101

@HalcyonSanDiego
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/HalcyonSanDiego

