
Our brunch

Choose one of our

main dishes

Included in the price

Choose one of our

sides

avocado
toasts bagelspancakes eggs burgers &

sandwiches
healthies
& bowls

free
refill!

onion
rings

potatoes
rosti

free
refill!

basket of homemade
bread & dips

orange
juice

american filtered
coffee or tea+ +

spinach in butter
with grana padano

and cranberry

french
fries

From 11 am to 5 pm on Saturdays, Sundays and holidays

tables are reserved for brunch.

You can still choose what you want at the counter or as a takeaway!



Side orders
(for Pancakes & French Toast)
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Plates
Pancakes

+ Fresh Fruit Salad

Eggs
+ Fresh Fruit Salad

Butter (7) (pancakes & french toasts) 1,00 €

Maple syrup 2,00 €

Chocolate cream (6) (7) (8) 1,50 €

Jam strawberry, blueberry or raspberry 1,50 €

Whipped cream(7)   1,50 €

Cream Ice cream (3) (7) 2,00 €

Avocado 2,50 €

Berries 4,00 €

Pancakes with Maple Syrup (1) (3) (7)   20,50 €

Pancakes Banana & Chocolate (1) (3) (6) (7)  20,50 €

Pancakes Fresh Blueberry (1) (3) (7)  20,50 €

Pancakes Eggs & Bacon (1) (3) (7)  25,00 €

Pancakes Salmon & Cream Cheese (1) (3) (4) (7) 25,00 €

East Side (1) (3) (5) (6) (7) (8) (11)  23,00 €
Organic fried or scrambled eggs
with crispy bacon served on 
our 5-grain and walnut bread*

Upper West Side (1) (3) (5) (6) (7) (8) (11) 23,00 €
Eggs Benedict with crispy bacon
served on our 5-grain and walnut bread*

UpTown (1) (3) (4) (7) 23,00 €
Pancakes with Eggs Benedict and smoked salmon

Union Square Savory (1) (3) (5) (6) (7) (8) (11) 23,00 €
Savoury omelette with vegetables, cheese 
and crispy bacon

Union Square Sweet (1) (3) (5) (6) (7) (8) (11) 23,00 €
Omelette filled with jam or chocolate

the best
pancake topping 
is more pancakes!

Union Square Sweet



  

Bagels

Kids’menu

Free gadget with every

kids’ menu!

Side orders
Avocado 2,00 €

Guacamole  3,00 €

Cherry tomato confit 2,00 €

Caramelized onion  1,50 €

Anchovy fillets (4) 1,20 €

Fresh fruit 3,50 €

Italian Style (1) (3) (7)   23,00 €
Prosciutto crudo, mozzarella, cream cheese, Iceberg lettuce, tomato, 
basil, EVO oil

N.Y. Style (1) (3) (4) (7)    23,00 €
Smoked salmon, cream cheese, tomato, capers

Chicken Salad (1) (3) (5) (6) (7) (8) (9)    23,00 €
Chicken sauce with herbs, mayonnaise, walnuts, green celery, brandy, 
ketchup, Iceberg lettuce

Mediterranean (1) (3) (7)    23,00 €
Mozzarella, tomato, Iceberg lettuce, basil, EVO oil

Plain* (1) (3) (7) / Sesame* (1) (3) (7) (11)  / Poppy seed* (1) (3) (7) (11)

15,00

happiness
is fresh bagels
and cream cheese

Italian Style

euro

Choose from:

Simple Bagel* or Simple Sandwich (1) (3) (7)

(with cooked or cured ham)

Small Beef Burger (1) (3) (7)

Chicken Nuggets (1) (3) (7)

Mini Hot Dog (1) (3) (7)

Eggs any Style (3) (7)

(fried, scrambled, benedict)

Included in the menu:

French Fries* (5)   +  Brownies and Ice Cream (1) (3) (6) (7)



& Clubs

Hamburgers

Sandwiches

Lower East Side (1) (3) (7) (11)   32,00 €
Hamburger with organic fried eggs, fresh tomatoes, Iceberg lettuce, pickle, Tropea onion

Brooklyn (1) (3) (7) (11)   32,00 €
Hamburger with Cheddar cheese, crispy bacon, fresh tomatoes, Iceberg lettuce, 
pickle, Tropea onion

Harlem Spicy (1) (3) (7) (11)   32,00 €
Hamburger with Crispy bacon, Grana Padano cheese, red pepper jam, avocado

Fish Market (1) (3) (4) (7) (11)   32,00 €
Salmon burger*, rocket, Iceberg salad, mixed salad, guacamole, lemon

White bread* (1) (7)  / Plum bread* (1) (3) (7)

5-grain and walnut bread* (1) (3) (7) (8) (11)

 

Big Club (1) (3) (5) (6) (7) (8)     26,50 €
Roast turkey, tomato, mayonnaise, Iceberg lettuce, crispy bacon, organic boiled egg

California Club (1) (3) (5) (6) (7) (8)   26,50 €
Cooked ham, mozzarella, fresh spinach, Iceberg salad, mustard, tomato, mayonnaise

Big Tuna (1) (3) (4) (5) (6) (7) (8) (9)   26,50 €
Tuna, mayonnaise, Iceberg lettuce, tomato, organic boiled egg, cucumber, pickled capers and pickle

All burgers are served in our homemade buns* (1) (3) (7)

  

I ONLY HAVE EYES FOR 
BURGERS AND FRIES

Side orders
Avocado 2,00 €

Guacamole  3,00 €

Cherry tomato confit 2,00 €

Caramelized onion  1,50 €

Anchovy fillets (4) 1,20 €

Fresh fruit 3,50 €

Side orders
Crispy Bacon 1,80 €

Cheddar Cheese (7) 1,80 €

Organic fried egg (3) 1,80 €

Cherry tomato confit 2,00 €

Caramelized onion 1,50 €

Avocado 2,00 €



Healthy
Bowls and Salads

Avocado Toast
5-grain and walnut bread*

menu

California Bowl (4) (6) (11)   26,50 €
Basmati and black rice, salmon*, wakame*, edamame*, avocado, black sesame,
chives, pink ginger, wasabi, yuzu ponzu dressing

Teriyaki Chicken Bowl (6) (11)   26,50 €
Brown rice, chicken, broccoli, confit tomatoes, sesame umami toppers,
chives, teriyaki dressing

Vegetarian Bowl (5) (6) (11)   26,50 €
Brown rice, tofu, steamed pumpkin, sweet and sour red cabbage, grilled
aubergine, radishes, white sesame, linseed, Goma dressing

Central Park Salad (1) (3) (5) (6) (7) (8) (11)   26,50 €
Grilled chicken breast with herbs, Iceberg salad, bread croutons*, crispy bacon, 
Grana Padano cheese, Caesar sauce (3) (4) (10)

Gramercy Park Salad (3) (4) (7)   26,50 €
Seasonal salad, cherry tomatoes, tuna, green beans, steamed potatoes,
organic boiled eggs, fior di latte, taggiasche olives

Side orders
Smoked salmon (4) small  6,00 € 

regular  8,00 €

Grilled chicken breast 5,00 €

Cherry tomato confit 2,00 €

Caramelized onion 1,50 €

Egg any Style (3) 1,80 €

Side orders
Avocado 2,00 €

Guacamole   3,00 €

Cherry tomato confit 2,00 €

Caramelized onion 1,50 €

Anchovy fillets (4) 1,20 €

Eggs any Style (3) 1,80 €

Avocado Toast (1) (3) (7) (8)    25,50 €
Guacamole without peppers, sliced avocado, EVO oil

Avocado Toast & Eggs Benedict (1) (3) (7) (8)  25,50 €
Guacamole without peppers, sliced avocado, fresh BIO eggs, EVO oil

Avocado Toast & Ovetto Fritto (1) (3) (7) (8)  25,50 €
Guacamole without peppers, sliced avocado, fresh organic eggs, EVO oil

Avocado Toast Salmon & Eggs Benedict (1) (3) (4) (7) (8)  32,00 €
Guacamole without peppers, sliced avocado, smoked salmon, fresh BIO eggs, EVO oil

Avocado Toast Bacon & Eggs Benedict (1) (3) (7) (8)  32,00 €
Guacamole without peppers, sliced avocado, crispy bacon, fresh BIO eggs, EVO oil



Our Cakes
Cheesecakes

American Cakes

American Lille Cakes

Traditional       American

in monoporzione

NY Cheesecake* (1) (3) (7)  Regular 7,00 € | Double 12,50 €
Plain to enjoy it in purity

Strawberry NY Cheesecake* (1) (3) (7) Regular 7,00 € | Double 12,50 €
Plain to enjoy it in purity

Blueberry NY Cheesecake* (1) (3) (7) Regular 7,00 € | Double 12,50 €
Plain to enjoy it in purity

Chocolate NY Cheesecake* (1) (3) (6) (7) Regular 7,00 € | Double 12,50 €
Plain to enjoy it in purity

Choco-Coffee NY Cheesecake* (1) (3) (6) (7) Regular 7,00 € | Double 12,50 €
Plain to enjoy it in purity

Devil’s Food Cake (1) (3) (6) (7)  Regular 7,00 € | Double 12,50 €
Dark chocolate cake filled with cream, mascarpone and fresh berries

Red Velvet Cake (1) (3) (6) (7) Regular 7,00 € | Double 12,50 €
Bitter cocoa cake filled with cream, mascarpone and raspberries

Choco Pistachio Cake (1) (3) (6) (7) (8) Regular 7,00 € | Double 12,50 €
Dark chocolate cake filled with cream, mascarpone, pistachios 
and gianduja chocolate curls

Double Choco Cake (1) (3) (6) (7) (8) Regular 7,00 € | Double 12,50 €
Bitter cocoa doughnut filled with raspberry jam, covered 
with dark chocolate cream and hazelnut crumbs

One Love Cake (1) (3) (6) (7) Regular 7,00 € | Double 12,50 €
Donut with dark and white chocolate

Citrus Poppy Seed Cake (1) (3) Regular 7,00 € | Double 12,50 €
Citrus and poppy seed doughnut without milk and butter

Carrot Cake Square (1) (3) (8) 7,00 €
Fresh carrot and pineapple cake with coconut rapé, pecans, spices and light frosting

Brownie* Square (1) (3) (6) (7) 5,00 €
Plain | Cream cheese | Walnuts (8) | Pecans (8) | Pistachios (8) | Pine nuts (8)

Devil’s Food Lille Cake (1) (3) (7)  9,00 €
Dark chocolate cake filled with cream, mascarpone and fresh berries

Red Velvet Lille Cake (1) (3) (7) 9,00 €
Bitter cocoa cake filled with cream, mascarpone and raspberries

Choco Pistachio Lille Cake (1) (3) (7) 9,00 €
Dark chocolate cake filled with cream, mascarpone, pistachios and gianduja
chocolate curls

Lille Apple Pie (1) (3) (6) (7) 8,00 €
Whole-wheat shortbread tart filled with Granny Smith apples and cinnamon



Drinks
Coffee by

30%

Certified Coffee

30%

Certified Coffee

Hot Drinks

Cold Drinks

Espresso Gran Espresso  Regular 1,40 € | Double 2,80 € 

Espresso La Reserva de Tierra Brasile Blend        Regular 2,00 € | Double 3,80 €
Brasile Blend / Colombia

Caffè Decaffeinato  1,40 € 

American Coffee  1,80 €

Barley/Ginseng  Large cup 2,10 € | Small cup 1,60 €

Cappuccino  2,10 €

Cappuccino La Reserva de Tierra 2,50 €
Brasile Blend / Colombia

Latte Macchiato  3,20 €

Latte Bianco  1,60 €

Foamy Choco Coffee  2,30 €
Espresso coffee with dark chocolate cream, macchiato with hot milk (or soya milk on request)

Dark chocolate & cream (seasonal availability)  5,50 € 

Tea & Infusion     5,00 €
English breakfast tea | Darjeeling tea | Jasmin tea | Four Red Fruits tea | 
Roiboos Cederberg tea | Earl Grey tea | Shepherd’s herbal tea | Camomile

Espresso with hints of cocoa 
and black pepper, balanced 
flavour profile and full body

Lovely espresso
with an intense

personality

Filter with
fruity aroma and

balanced body

Microfiltered still/carbonated water 0.50 cl Glass  2,50 € 

Still/sparkling water 0.50 cl Pet (only for take-away)  1,50 € 

Freshly squeezed orange or grapefruit juice  6,00 € 

Fruit and Vegetable Juices   7,00 €  
ENERGY carrot-mango-lemon | GREEN apple-celery-spinach | DETOX pineapple-cucumber
-basil | TONIC apple-pear-fennel | FRESH BERRY'S blueberries-strawberries-apple
Add fresh ginger 0,50 €

Milkshake  Strawberries | Banana | Gianduia | Vanilla | Coconut  7,00 € 

Fruit Juices/Iced Tea  Peach | Lemon   4,00 € 

Drinks    3,50 € 
Coca Cola | Coca Cola Zero | Sprite | Fanta | Chinotto | Red Bull Energy Drink

     Tonic Water, Bitter Lemon, Viva Mate, Ginger Beer, Ginger Ale, Purple Berry

Bottled aperitif  5,00 € 



& long drinks

Beer

Wine

Cocktails

BottleGlass

Drinks
Draught beer (BUD)   Small 4,50 € | Large 6,00 €

Budweiser BUD  5,50 € 

Crown  6,00 € 

Unfiltered Ichnusa  6,00 € 

Lowenbrau original  6,00 € 

Red Leffe    6,00 € 

Weissbier Franziskaner  0,5 l   7,00 € 

Frum   8,00 €
Prosecco, fresh strawberries and orange juice

Aperol Spritz   6,00 €
Prosecco, Aperol and Soda

Campari Spritz   6,00 €
Prosecco, Campari and Soda

Bloody Mary   8,00 €
Skyy Vodka, tomato juice, lemon juice and spicy spices

Negroni  8,00 €
Campari, Bulldog Gin, Vermouth Cinzano red 

Mistaken Negroni (Negroni Sbagliato)     8,00 €
Prosecco, Campari, Vermouth Cinzano red

American    8,00 €
Campari, Vermouth Cinzano red, Soda

Gin Tonic or Lemon  Bulldog or Bombay 8,00 € | Mare or Hendrick’s 10,00 € 

With Tonic Water / Bitter Lemon Organics by Red Bull

Vodka Tonic or Lemon  Skyy 8,00 € | Belvedere 10,00 € 

With Tonic Water / Bitter Lemon Organics by Red Bull

Champagne De La Chapelle 1er Cru   12,50 € 

Franciacorta MonteRossa Prima Couvee Brut 10,50 € 

Batìso Prosecco DOC Extra Dry   5,50 € 

Grechetto Anima Umbra IGP         5,50 € 

Grechetto Montefalco DOC          6,50 € 

Kellerei Kaltern Gewurztraminer D.O.C   6,50 € 

Tommasi Valpolicella D.O.C           6,50 € 

Caprai Montefalco Rosso DOC          6,50 € 

50,00 € 

44,50 € 

21,00 € 

23,00 € 

25,00 € 

25,50 € 

25,00 € 

27,50 € 



Dear Customer,
EC Reg. 1169/11 identifies substances or products that cause allergies or intolerances: 

(1) Cereals containing gluten (wheat, spelt, khorasan wheat, rye, barley, oats), 
(2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soya, (7) Milk and milk products 

(including lactose), (8) nuts (almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, 
pistachios, macadamia nuts or walnuts from the Queensland), (9) Celery, (10) Mustard, 

(11) Sesame seeds, (12) Sulphur dioxide and sulphites (if in concentrations 
above 10 mg/kg or 10 mg/litre), (13) Lupins, (14) Molluscs.

You will also find frozen products indicated with a *.

If you are allergic or intolerant to any of these substances or even to other foods
not listed here, please let our staff know. Together you will find a solution.

Pancakes Salmon
& Cream Cheese

Pancakes con sciroppo d’acero

Granola & Yogurt
+ Fresh Fruit Salad

The story of California Bakery began twenty years ago to create a corner of America in Milan. 
Today it continues with the TEN group to continue to tell the story of the culture of good, 

traditional American food, prepared every day by hand, following the original recipes using 
only the finest ingredients, preferably organic.

In our workshops, we work in an artisanal manner, taking our time: our bread is baked 
daily and processed according to rising times, with raw materials of natural origin, without 

the addition of additives or preservatives. Ours is a patient search, the result of twenty 
years of work that has brought us to know the best local products and their high quality.

Made with Love

life is uncertain,
Eat dessert
first!

good food,
good mood!



Made with Love
La storia di California Bakery nasce vent’anni fa per realizzare un angolo d'America 
a Milano.Oggi prosegue con il gruppo TEN per continuare a raccontare la cultura del 

buon cibo di tradizione americana, preparato tutti i giorni a mano, seguendo le ricette 
originalie utilizzando solo ingredienti di prima scelta, preferibilmente biologici.

Nei nostri laboratori lavoriamo in maniera artigianale, vprendendoci tutto il tempo 
che ci serve: il nostro pane è sfornato quotidianamente e lavorato assecondando i 
tempi di lievitazione, con materie prime di origine naturale, senza l’aggiunta di 

additivi né conservanti.

La nostra è una ricerca paziente, frutto di un lavoro ventennale che ci ha portato a 
conoscere i migliori prodotti locali e la loro elevata qualità.

Nice Suggestion
Se non riesci a terminare quello che ordinate, 

chiedici di preparare una Doggy bag da portare a casa.
 Il cibo è un bene prezioso, non bisogna sprecarlo!

Gentile Cliente, 

il Reg. CE 1169/11 individua le SOSTANZE O PRODOTTI 
CHE PROVOCANO ALLERGIE O INTOLLERANZE:

(1) Cereali contenenti glutine (grano, farro, grano khorasan, segale, orzo, avena), 
(2) Crostacei, (3) Uova, (4) Pesce, (5) Arachidi, (6) Soia,

 (7) Latte e prodotti a base di latte (incluso lattosio), (8) frutta a guscio (mandorle, nocciole, 
noci, noci di acagiù, noci pecan, noci del Brasile, pistacchi, noci macadamia o noci del 

Queensland), (9) Sedano, (10) Senape, (11) Semi di sesamo,
 (12) Anidride solforosa e solfiti (se in concentrazioni superiori a 

10 mg/kg o 10 mg/litro), (13) Lupini, (14) Molluschi.

Se sei allergico o intollerante ad una di queste sostanze o anche ad altri alimenti 
qui non indicati, comunicalo al nostro personale. 

Insieme troverete una soluzione.

Inoltre troverai indicati con un    i prodotti congelati.

Legenda VegetarianoA base di carneA base di pesce

TEN è qualità dentro e fuori dal piatto.
TEN è ingredienti di prima scelta, preparazioni esperte, in location uniche.

TEN è vivace, colorato, dinamico,  
come l'estate che pizzica e scalda. 

Non poteva che essere un peperoncino il simbolo di TEN!
Fidati del peperoncino!
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