
&ask your server for today's f lavors

PASTRIES D A I L Y  F R E S H  B A K E D  G O O D I E S
( I N  L I M I T E D  Q U A N T I T I E S )  

PREP  &  PASTRY
C L A S S I C S  

F R I E D  C H I C K E N  S A N D W I C H  
white cheddar ,  pick led shal lots ,  house aiol i ,  f r ies  16

C H I C K E N  S A L A D  S A N D W I C H  
pecan, apple, grape, cranberry, arugula, croissant, f r ies 15.5

T H E  G R I L L E D  C H E E S E
white cheddar, br ie, pesto, tea smoked tomatoes,
sourdough, tomato bisque  13.5

C O M M O N E R ' S  B U R G E R *
double patty*, our bacon, american cheese, di jonnaise, 
horseradish pickles, yel low onion, br ioche bun  16

P R E P ' S  C O B B
romaine, our bacon, corn, avocado, cucumber, 
tomato, shaved egg, bleu cheese crumbles, 
bleu cheese dressing  14.5  {chicken + 7}

ishL U N C H

*consuming raw or undercooked meats, poultry, seafood, or eggs may increase your r isk of foodborne i l lness. 

T O A S T S
H U M M U S  T O A S T
hummus,  cucumber & tomato salad, cr ispy quinoa,
chi le roasted pumpkin seeds, feta, sourdough 10
{chicken + 7}

A V O  &  H E R B  T O A S T *
herbed avocado, mar inated feta, arugula, tomato,
lemon v inaigrette,  pepita dukkah, sourdough  13
{two eggs any sty le* +3}

P L A I N  J A N E
buttermi lk pancakes, macerated berr ies & whipped cream  11.5

C H E F  K I A N N A ' S  C A L L  F R E N C H  T O A S T
always changing!  13

T H E  C U R E  F R E N C H  T O A S T
lemon glaze, blueberry preserves, br ioche 12

C L A S S I C  F R E N C H  T O A S T
macerated berr ies, candied almonds, chai butter , br ioche  12

S W E E T S

S I M P L E  B R E A K F A S T *   G F
two eggs any style*, prep's potatoes, toast & jam  10  
{our bacon + 4.5 / turkey or pork sausage + 5 / chorizo + 4} 

" S T E A K "  &  E G G  S A N D W I C H *
chimichurr i  marinated beef, scrambled egg*,
white cheddar, arugula, roasted tomatoes,
house aiol i ,  sourdough  16.5

H A R I S S A  S H A K S H U K A *
roasted red pepper sauce, sunny side up eggs*, 
marinated olives & feta, sourdough  15   
{turkey or pork sausage + 5}

M O N T E  C R I S T O *  
honey roasted ham, swiss cheese, pineapple-jalapeño
mascarpone, herbed brioche french toast  15.5
{two eggs any style* + 3}

C H I C K E N  &  T O A S T
f r ied ch icken & he rbed b r ioche f rench toas t ,  
b lueber r y  p rese rves   15 .5

P R E P ' S  S A U S A G E  B R E A K F A S T  S A M M I E *
scrambled egg*, cheddar, pork sausage, spinach, 
maple aioli 15

P O B L A N O  V E R D E  B E N I *
carnitas, roasted poblano, poached eggs*, goat cheese
hollandaise*, cilantro, herbed cheddar biscuit  15

B I S C U I T S  &  G R A V Y *
herbed cheddar biscuits, duck fat pork sausage gravy  10
{two eggs any style* + 3 / fr ied chicken + 7 / chorizo +4}

S M O K E D  S A L M O N  H A S H *   G F
hot smoked salmon, roasted vegetables, prep's potatoes, 
over easy egg*, creamy horseradish, everything seasoning  17.5

S O U T H W E S T  C R O I S S A N T  S A M M I E *
chorizo, scrambled egg*, muenster, arugula, poblano aioli  16.5

C A S T  I R O N  D U C K  C O N F I T *   G F
braised duck, shallots, spinach, cabernet braised cherries,
cherry goat cheese mousse, prep's potatoes,
over easy eggs*   17

C H I C K P E A  S C R A M B L E   G F  /  V
seasonal veggies, cherry tomatoes, avocado, prep's potatoes, 
jalapeño-tomato jam, watercress  15

P R E P ' S  R E L L E N O *    G F
stuf fed poblano pepper, egg whites*, onion, corn,
salsa, cr ispy chickpeas, poblano aiol i  15.5 {chorizo + 4}

S W E E T  P O T A T O  H A S H *   G F  
corn, poblano pepper, asparagus, leeks, spinach, 
herbed goat cheese mousse, over easy eggs*, watercress  15

B L U E B E R R Y  Y O G U R T  B O W L   G F
blueberry yogurt, banana, granola, 
blueberry reduction  12.5

A L L  H A I L  T H E  O M E L E T T E   G F
turkey sausage, caramel ized onions,  muenster ,  
mushrooms, c i lant ro & tomatoes,  prep's potatoes  16

O M E L E T T E S

P R E P  O M E L E T T E   G F
goat cheese, pesto, spinach, avocado,
tea smoked tomatoes,  prep's potatoes  14 

S E A S O N A L  S A L A D   G F
arugula, roasted sweet potato, asparagus,
cucumber, feta, chi l i  roasted pumpkin seeds,
tahini honey di jon vinaigrette  13.5  {chicken + 7}

P & P  S I G N A T U R E S  



H O U S E  B L O O D Y  M A R Y   1 2
guaj i l lo & gar l ic- in fused vodka, herbed mustard mix ,  

house beer back,  morning snack garnish

D E S E R T  D A I S Y   1 2
blanco tequi la,  l ime, pr ick ly pear ,  h ibiscus ,  orange

P R E P ' S  M I C H E L A D A   1 2
reposado tequi la,  l ime, tapat io,  tomato, barr io blonde

A M  B O O S T  J U I C E   1 2
vodka, honey, ginger ,  basi l ,  orange, lemon

E A R L Y  B I R D  1 2
rum, campar i ,  ginger ,  l ime, pineapple

S N O W  C A P P E D  1 2
vodka, h ibiscus ,  madagascar coconut tea, lemon

S E R I A L  C E L E B R A T I O N   1 2
coco puf fs  in fused vodka, espresso l iqueur ,  cof fee,

whipped soft  top

N O R M A N ' S  C A Y   1 2
blanco tequi la,  ancho reyes verde, honey, pineapple,

lemon, soda

T R O U B L E ,  T R O U B L E  1 2
f ru i ty pebble in fused vodka, aperol ,  spark l ing wine, lemon, soda

B A R T E N D E R ' S  C A L L  1 2
rotat ing special ty cocktai l

SPIRIT FREE
W I T H  A  V E N G E A N C E  6
h o n e y ,  g i n g e r ,  s e n c h a  g r e e n  t e a ,  l i m e ,

p i n e a p p l e  

C A C T U S  A N N I E  6
p r i c k l y  p e a r  h i b i s c u s ,  l i m e ,  s o d a  w a t e r

T H E  C U R E
blueberry & lemon

P R I C K L Y  P E A R
hibiscus pr ick ly pear cordial

MANGONADA
mango, orange, chamoy, taj in

M A D R A S
mango, desert  pear & orange

S T R A W B E R R Y  H O N E Y
st rawberry honey cordial ,  lemon

S C R E W D R I V E R
f resh squeezed orange ju ice

FUZZY NAVEL
peach & orange

GREYHOUND
grapefru i t

B U T T E R F L Y
lavender ,  butter f ly pea, lemon

B U I L D  Y O U R  O W N
T R A D I T I O N A L  -  4 0
bott le of bubbles
+ choose three of your favor i tes

R O S E  -  4 8
bott le of rose
+ choose three of your favor i tes

MIMOSAS  10

O U R  C O F F E E  -  4 . 5

C O L D  B R E W  -  5

M A Y A  I C E D  T E A  -  4

S O D A  -  4

L E M O N A D E  -  4

A R N O L D  P A L M E R  -  4

O R A N G E  J U I C E  -  4 . 5

A P P L E  J U I C E  -  4 . 5

G R A P E F R U I T  J U I C E  -  4 . 5

MORE

DR INKS

C O F F E E  S T O U T

I P A

R O T A T I N G  T A P S
check out our beer l i s t !

TAP BEER

H E R B A L  T E A  
cit rus h ibiscus
herbal chai
re lax ing mint
pr ick ly pear

LOOSE LEAF TEA  5 .5

B L A C K  T E A  
créme bru lee
engl ish breakfast
lady ear l  grey
peach mango bl iss

G R E E N  T E A  
jasmine sunset
chinese sencha

W H I T E  T E A  
madagascar coconut

BUBBLES 
P R O S E C C O  -  1 0 / 3 8

S P A R K L I N G  R O S É  -  1 2 / 4 6


