
 
 
 

 Organic-Fair  T rade Valencia B lend    $3  
 

Organic-Fair  T rade French Press,  2  cup    $8 
 

Organic-Fair  T rade French Press,  4  cup  $12 
 

Organic-Espresso and Espresso Dr inks    $4 
 

Organic Teas    $3  
                                                                         Ask  to  See Our  Tea Book 

Tables ide 
 

   Odwalla Orange Juice    $5 
                            

   Odwalla Juices    $5 
       Grapef ru i t ,  Apple  

   
 Odwalla B lends    $5 

                                Super food Micronut r ient ,  Pomegranate  
 

                Mi lk  or  Chocolate Mi lk    $3 
         

   Citrus Agua Fresca    $6 
       Agua F resca of  the day,  ask  server  

 
 
 
 
 
 
** I f  you are a  cof fee lover  and cannot  s tar t  your  morn ing wi thout  i t ,  le t  us  
in t roduce you to  absolute  per fect ion in  every  cup.  Our  P ropr ie tary  Valencia 
B lend is  a lways roasted wi th in  48  hours  o f  serv ice and is  exclus ive ly  o f fe red here 
at  Hote l  Valencia.  Valencia B lend is  an a l l  Fa i r  t rade Organic Cof fee that  was 
created by our  Execut ive Chef  Jef f  Ba l four  and the pres ident  o f  Katz  Cof fee,  Av i  
Katz .  Valencia B lend cons is ts  o f  75% Rwandan that  has  medium roast/medium 
acid i ty  wi th  subt le  notes  o f  lemon and b i t te rsweet  chocolate.  The remain ing 25% 
is  E th iopian,  which shows a f ru i ty  body wi th  a  sp lash o f  c innamon and b lueberry  
f lavors .  
 
 
C i t rus  makes every  e f for t  to  use products  that  are local ,  natura l  and cruel ty  f ree.  
Some local  fa rms and producers  we work wi th-  B luebonnet  Hydroponics ,  Katz  
Cof fee,  Oak H i l l  Farms,  New Wor ld  Bakery ,  Rhew Orchards ,  Humble House and 
Pola  Cheeses,  Aure l ia ’s  Chor izo ,  Buddy’s  Natura l  Chicken 
 

 



  
 
 
 
 
 
 
 
 

Cont inental  Breakfast     $10 
                                    Two Past r ies ,  S ide of  F ru i t ,  Katz  Coffee,  Ju ice 

 
 Ci t rus Breakfast     $14  

  Ju ice,  Two Eggs  Any Sty le ,  B reakfast  Meat,  Oven Roasted Potatoes ,  
                                                    Toast ,  Katz  Coffee or  Organic  Tea   

 
  Eggs in  a Hole    $12 

  Ju ice,  Ar t i san B read Cooked wi th  Two F r ied Eggs ,  Canadian Bacon  
 

   F rench Toast     $10 
                                  Battered F ru i t  B read,  Ber r ies  and Sweet  Cream  

 
         Chicken Apple Sausage Hash    $12 

                             Sof t  Poached Eggs ,  Sweet  Onion and Potato Hash 
                                                                       Red Chi le  Ho l landaise  

 
Lobster ,  Spr ing Onion,  Cream Cheese Omelet    $11 

Roasted Wi ld Mushroom-Bours in Omelet    $10 
Tex-Mex, Ham, Cheddar,  Jalapeno, Ci lantro,  Tort i l la  St r ips      $9 

 
 

 
 

Ala Carte: 
 Waff le or  Pancakes (3) ,  Berr ies,  Cream         $9  
 Tropical  Fru i t  P late               $9    
 Whole Grapefru i t  or  Fresh Berr ies            $8  
 Bakery Basket –                                           $6 

         2  p ieces,  Croissant,  Danish,  Muff in ,   
         Bagel  

 Bagel or  Toast                 $4   
 Cereal  -                 $6  

Homemade Granola,  Oatmeal,  Gr i ts    
 Meats  -                 $5  

Bacon, Sausage, Ham,     
  Chicken Apple Sausage 
 Eggs (2)  -                $6 

 Any Sty le               
  
  
 
Cit rus  Team: Jef f  Ba l four ,  David Reyes,  Danny J imenez,  Monica De La O,  
R ick De La Fuente,  Paul  Nelson



 


