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T180 OVEN BAKED STARTERS
QUESO BREAKFAST FLATBREAD* queso sauce, scrambled eggs, jalapeno bacon, mozzarella, cilantro, fried onions  14

GRAVY BREAKFAST FLATBREAD* savory house made gravy, scrambled eggs, smoked shoulder bacon, mozzarella  14 

CINNAMON ROLL house made vanilla cream cheese frosting  8

CLASSICS
served with your choice of side

ICE CREAM BATTERED FRENCH TOAST* thick sliced brioche, fresh strawberries, house made whipped cream, powdered sugar  14

GRAND MARNIER FRENCH TOAST* thick sliced brioche, orange custard battered, mixed berries, candied pecans,  
house made whipped cream  15

SUNRISE WAFFLE baked golden. topped with blueberries, raspberries, strawberries, bananas, whipped cream, maple syrup 14

PANCAKES* traditional buttermilk, peanut butter chip, or chocolate chip  11

BREAKFAST BURRITO* bacon, jalapeno bacon, or sausage, scrambled eggs, tomato, pepper jack/cheddar blend  14

AVOCADO TOAST* fresh guacamole, marinated wild wonder tomato, your choice of fried, poached, or scrambled egg  15

SMOKED SHOULDER BACON EGGS BENEDICT* toasted English muffin, poached egg, pecan wood smoked shoulder bacon, 
hollandaise, chives, Spanish pimento  16

STEAK AND EGGS* 8oz Wagyu Hanging Tenderloin, three eggs (any style), and toast 45  
T180 CLASSIC* three eggs (any style), toast, fried red potato wedges  13

BUILD YOUR OWN OMELET choose three toppings, served with T180 Cafe’s signature salsa, and your choice of side  13
ADD ON AFTER THREE: 1 each
CHEESE mozzarella, pepper jack/cheddar blend, swiss, provolone
PROTEIN* bacon, jalapeño bacon, sausage links, andouille sausage, grilled chicken
VEGGIES tomato, onion, red bell pepper, avocado, mushroom, asparagus, jalapeno (Sub Egg Whites 2)

SALADS
SIGNATURE WAGYU STEAK SALAD* 4 oz. wagyu hanging tenderloin, mixed greens, artichoke hearts heirloom tomato, 
crumbled bleu cheese, red onion, balsamic vinaigrette 25

MEDITERRANEAN SALMON SALAD* grilled salmon, mixed greens, cherry tomato, cucumber, Kalamata olives, 
garbanzo beans, pine nuts, feta, Greek dressing 22

BERRY AND BLEU mixed greens, fresh seasonal berries, candied pecans, crumbled bleu cheese, balsamic vinaigrette  14

SOUTHWEST CHICKEN SALAD* grilled chicken, mixed greens, black beans, cheddar, pepper jack, avocado,  
fried tortilla strips, pico de gallo and corn, jalapeno ranch  20
ADD A PROTEIN TO ANY SALAD: 4oz. steak 11 • 4oz. salmon 8 • chicken 7 • grilled shrimp 9

HANDHELDS
served with hand cut fries, seasonal fruit, or baby vegetables

FRENCH DIP* French baguette, shaved prime rib, mustard cream, Swiss, mayo, side of creamy horseradish  23

CHICKEN SALAD SANDWICH* white, wheat, or sourdough, roasted chicken salad, red grapes, celery  15

NASHVILLE HOT FRIED CHICKEN SANDWICH* toasted sourdough, jalapeno aioli, shredded lettuce, pickles, chile de arbol sauce 16

SOUTHWEST CHICKEN QUESADILLA*  flour tortilla, ghost pepper cheese, pico, corn, black beans, jalapenos, lettuce, 
guacamole, sour cream 18

WAGYU BURGER* brioche bun, ground wagyu, shredded lettuce, pickles, mayo, cheddar  19

CAFE EXCLUSIVES
AHI TUNA POKE BOWL* marinated sushi grade tuna, rice, English cucumber, avocado, cherry tomato, boiled egg, crispy wontons  17

CRAB STACK* poached shrimp, jumbo lump crab, avocado, cherry tomato, boiled egg, mixed greens, remoulade sauce, crispy wontons  21

AHI TUNA MANGO STACK* sushi grade tuna, rice, fresh mango, avocado, nori, citrus soy and remoulade sauce, crispy wontons  21

SIDES
BACON* • JALAPEÑO BACON* • SAUSAGE LINK* • FRIED RED POTATO WEDGES • SEASONAL FRUIT 

HAND CUT FRIES • BABY VEGETABLES
SUB A WEDGE, CAESAR, OR HOUSE SALAD, OR TOMATO BASIL OR FRENCH ONION SOUP 8 

GIFT CARDS AVAILABLE

*Consuming raw or undercooked meats, poultry, shellfish, seafood, eggs, or unpasteurized milk may increase your risk of food borne illness
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BOTTOMLESS HOUSE BREW  4

VANILLA  5.5

CHAI  5.5

HAZELNUT  5.5

CARAMEL  5.5

MOCHA  5.5

WHITE MOCHA  5.5

TURTLE mocha, caramel, hazelnut  5.5

WHITE ROSE white mocha, raspberry  5.5

BLACK & WHITE mocha, white mocha  5.5

VANILLA SILK white mocha, vanilla  5.5

WHITE TURTLE white mocha, caramel, hazelnut  5.5

CARAMEL SILK white mocha, caramel  5.5

CHOCOLATE ROSE mocha, raspberry  5.5

T180 DREAM vanilla, caramel, hazelnut  5.5

AMERICANO espresso, hot water  4.5

MACCHIATO espresso, cold milk  4.5

CAFE AU LAIT  brewed coffee, steamed milk 4.5

EXTRA SHOT 2.5

COFFEE
all lattes can be made iced or hot, with almond, oat, skim, or whole milk
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