
B R E A K F A S T

OATMEAL $9
Fresh Oatmeal, Seasonal Fruit,

Chia Seeds & Maple Syrup

ACAÍ BOWL $12
Acaí, House Made Granola,

Seasonal Fruit & Agave

MYKIE’S SCRAMBLE $14
Choice of Bacon, Sausage or Avocado w/

Scrambled Eggs, Potatoes, Cheese, Side of
Toast & Choice of Side

BREAKFAST BURRITO $15
Choice of Bacon, Sausage or Avocado with

Scrambled Eggs, Cheddar Jack, Tots & Green
Onion on a Flour Tortilla

BREAKFAST PESTO PANINI $15
Egg, Mozzarella, Sundried Tomatoes & House
Made Pesto on Sourdough & Choice of Side

TRADITIONAL BREAKFAST $14
Choice of Bacon, Sausage or Avocado with

Scrambled Eggs, Potatoes or Fruit & Side of
Toast

BREAKFAST QUESADILLA $15
Choice of Bacon, Sausage or Avocado with

Scrambled Eggs, Tots & House Made Salsa on
a Flour Tortilla

CORNED BEEF HASH $15
Corned Beef, Breakfast Potatoes, Peppadew
Peppers, Apples, Red Onion & Over Easy Egg

BREAKFAST SANDO $15
Choice of Bacon, Sausage or Avocado with

Scrambled Egg, White Cheddar, Garlic Aioli on
a Bagel or Croissant & Choice of Side

YOGURT PARFAIT $9
Plain or Vanilla Greek Yogurt, Seasonal Fruit

& House Made Granola

= VEGAN; ADDITIONAL ACCOMODATIONS BY REQUEST = BLUE ZONE APPROVED 

T O A S T S

ELOTE TOAST $14
Sliced Avocado, Corn, Tomatoes, Red Onion,

Jalapeños, Cilantro, Crema & Elote Seasoning
on Sourdough

AVOCADO TOAST $14
Avocado Mash, Arugula, Pickled Radishes,

Paprika, Everything Seasoning, EVOO & Lemon
on Sourdough

BREAKFAST BRUSCHETTA $14
Scrambled Eggs, Mozzarella & House Made

Tomato Basil Bruschetta on Sourdough

CHEESY EGG TOAST $14
Scrambled Eggs, Cheddar Jack 
& Green Onion on Sourdough

GF OPTIONS AVAILABLE +$2

TURKEY SANDO $15
Turkey, White Cheddar, Tomato, Pickled Red Onion,

Arugula, Chipotle Aioli on Ciabatta

REUBEN $15
Corned Beef, Swiss, Cole Slaw, Russian Dressing on Rye

CHICKEN SALAD SANDO $15
House Made Chicken Salad, Arugula on Croissant

EGG SALAD $15
House Made Egg Salad, Honey Dijon on Brioche

CLUB SANDO $15
Choice of Turkey or Ham, With Bacon, White Cheddar,
Arugula, Tomato, Roasted Garlic Aioli on Sourdough

KALE CHICKEN CAESAR WRAP $15
Chicken, Kale, Cucumbers, Parmesan & House Made

Caesar Dressing in a Flour Tortilla

S A N D W I C H E S
COMES WITH CHOICE OF SIDE
GF OPTIONS AVAILABLE +$2

CHICKEN PESTO $15
Chicken, Mozzarella, House Made Pesto

& Sundried Tomatoes on Sourdough

BLTA $15
Bacon, Lettuce, Tomato, Avocado &

House Made Chipotle Aioli on Sourdough

HAM & CHEESE $15
White Cheddar & Ham on Sourdough

GRILLED CAPRESE $15
Mozarella, Tomato, Fresh Basil, Balsamic

Glaze on Sourdough

GRILLED CHEESE $10
White Cheddar on Sourdough

P A N I N I S
COMES WITH CHOICE OF SIDE
GF OPTIONS AVAILABLE +$2

GF OPTIONS AVAILABLE +$2

S O U P  &  S A L A D S

BEET BURRATA SALAD $14
Beet, Burrata, Roasted Carrot, Arugula, Pesto, EVOO &

Balsamic Redux.

KALE CAESAR SALAD $14
Kale, Croutons, Parmesan & House Made

Caesar Dressing

MYKIE’S SALAD $14
Spring Mix, Goat Cheese, Candied Pecans, Pickled Onion,

Tomato & House Made Balsamic Dressing

SOUP DU JOUR
Cup $5  Bowl $9

ADD CHICKEN OR LOX TO ANY SALAD +$4

TOMATO BISQUE 
Cup $5  Bowl $9

BACON JAM TOAST $14
House Made Bacon Jam, Warmed Brie, Sliced

Apple & Over Easy Egg on Sourdough

BLOOD ORANGE & KALE SALAD $14
Kale, Blood Oranges, Candied Pecans, Feta 

& House Made Maple Dressing

FRENCH TOAST $14
House Made French Toast, Powdered Sugar,

Seasonal Fruit, Maple Syrup & Butter

BAGEL & LOX $13
Choice of Bagel, Smoked Salmon,
Tomato, Red Onion, Cucumbers &

Capers

PANCAKES $10
House Made Pancakes w/ Butter & Syrup

+ Add Chocolate Chips or Blueberries $2.00

WAFFLES $10
House Made Waffles w/ Butter & Syrup

or Brown Sugar Bacon w/ Bourbon Syrup
+$2.00

PEANUT BUTTER BANANA
ACAÍ BOWL $12

Acaí, House Made Granola, Peanut Butter,
Banana, Coconut Shreds, Chocolate Chips, 

Chocolate Syrup & Agave



D R I N K S

K I D S

KIDS BREAKFAST BURRITO $8
Choice of Sausage, Bacon or Avocado with Egg,

Cheese & Tots

KIDS TURKEY SANDO $8
Turkey, White Cheddar & Mayo on 

Wheat Bread

PB&J $8
Peanut Butter & House Made Jam on

Wheat Bread

GRILLED CHEESE $8
White Cheddar on Sourdough

KIDS SCRAMBLE $8
Choice of Sausage, Bacon or Avocado with

Scrambled Egg

HOT TEA
REGULAR
DECAF
ESPRESSO
CAPPUCCINO 8OZ.
CAFFÉ LATTÉ 12OZ.
AMERICANO 12OZ.
CHAI LATTE 
MATCHA LATTE

$3.00
$3.25
$3.25
$3.50
$4.75
$5.00
$4.00
$5.25
$5.25

MILK SUBSTITUTES
ALMOND
OAT

$.75

FLAVORS
CARAMEL
HAZELNUT
HOUSE MADE LAVENDER
HOUSE MADE CHOCOLATE SYRUP
PEPPERMINT
VANILLA
SUGAR FREE VANILLA
WHITE MOCHA

$.75

COFFEE & TEA
ICED TEA
LEMONADE
RASPBERRY LEMONADE
ARNOLD PALMER
JUICE (ORANGE OR APPLE)
MILK
CHOCOLATE MILK

$3.50
$3.50
$4.25
$3.50
$3.50
$3.50
$3.50

MORE DRINKS

SMOOTHIES

Spinach, Pineapple, Mango,
Banana, Orange Juice

GREEN SMOOTHIE $9.50

Mixed Berries, Banana,
Spinach, Coconut Water,
Yogurt, Chia Seeds

BERRY SMOOTHIE $9.50

Mychal’s Café is a social enterprise supporting the participants of Mychal’s Learning Place along their path toward living a more independent life.
Here participants are able to gain critical vocational skills in the hospitality industry so that they can eventually gain employment within the
community at large.  Even more importantly, you are able to come in and see just how capable and able our community of young adults with

developmental disabilities truly is. 

We are incredibly grateful to all of the donors who have made Mychal’s Café possible, especially:

The Ahmanson Foundation
The Rose Hills Foundation

The Charles W. & Patricia S. Bidwill Foundation
May & Stanley Smith Charitable Trust

The John Gogian Family Foundation
Don & Lorraine Freeberg Foundation

Ability Central
Jerrald & Elena Johnson

The Ludwick Family Foundation
The Valenzuela Family

The Ramesh & Kalpana Bhatia Family Foundation
Sandpipers

Continental Development Corporation
Chevron

Jaime & Pamela
James & Janet Dicke

Jan Watson
Jeff & Mila Mahony

Malibu Dana & Christos Richards
Olivarez Madruga Law Organization

Paul & Tracy Barrow
Robert McDaniel & Suzanne Sharer

Robert Sydow & Lynn Hedani
Richard Rizika

The Pieronek Family
Tom & Susan Whitesell Family
Vicki Martin & Preston Johnson

Whitley & Tess Collins

COMES WITH JUICE OR MILK & SIDE OF FRUIT

FOR CATERING & PRIVATE EVENTS CALL (424) 290-0550 OR EMAIL PALOMA@MYCHALS.ORG

CHICKEN QUESADILLA $15
Chicken Breast, Cheddar Jack, Red Onion &

Chipotle Aioli on a Flour Tortilla

LUNCH
SPECIAL

HALF & HALF $13
Half Any Sandwich or Panini with Your

Choice of Half Soup or Half Salad
MIXED GREEN SALAD

  BLACK BEAN & CORN SALAD
  FRESH FRUIT

CITRUS PINEAPPLE SLAW
TOMATO BISQUE
SOUP DU JOUR

SIDES
$5

KIDS TRIO $8
Yogurt, Fruit & House Made Granola

501c3 Nonprofit Organization 95-4871202

CHEESE QUESADILLA $8
Cheddar Jack on a Flour Tortilla

Alan & Nancy Gittelson
Amin & Michelle Aguero

Andrew & Erin Sloves
Andy & Lee Meredith Howard

Barbara Case
Barbara Chyette

Carol Muchin
Dave & Charlene Walker
Desi & Margaret Alvarez

Don & Ann Levin in Honor of David Scott Levin
Ed & Carol Lynch

Eric & Melinda Arentsen
Ernie Park & Joy Peterson Family

Farrel Stevins
George Davis


	BREAKFAST
	BREAKFAST PESTO PANINI $15
	Egg, Mozzarella, Sundried Tomatoes & House Made Pesto on Sourdough & Choice of Side

	BREAKFAST SANDO $15
	Choice of Bacon, Sausage or Avocado with Scrambled Egg, White Cheddar, Garlic Aioli on a Bagel or Croissant & Choice of Side

	BREAKFAST BURRITO $15
	Choice of Bacon, Sausage or Avocado with Scrambled Eggs, Cheddar Jack, Tots & Green Onion on a Flour Tortilla

	MYKIE’S SCRAMBLE $14
	Choice of Bacon, Sausage or Avocado w/ Scrambled Eggs, Potatoes, Cheese, Side of Toast & Choice of Side

	TRADITIONAL BREAKFAST $14
	Choice of Bacon, Sausage or Avocado with Scrambled Eggs, Potatoes or Fruit & Side of Toast

	CORNED BEEF HASH $15
	Corned Beef, Breakfast Potatoes, Peppadew Peppers, Apples, Red Onion & Over Easy Egg

	WAFFLES $10
	House Made Waffles w/ Butter & Syrup or Brown Sugar Bacon w/ Bourbon Syrup +$2.00

	PANCAKES $10
	House Made Pancakes w/ Butter & Syrup + Add Chocolate Chips or Blueberries $2.00

	FRENCH TOAST $14
	House Made French Toast, Powdered Sugar, Seasonal Fruit, Maple Syrup & Butter

	BREAKFAST QUESADILLA $15
	Choice of Bacon, Sausage or Avocado with Scrambled Eggs, Tots & House Made Salsa on a Flour Tortilla

	BAGEL & LOX $13
	Choice of Bagel, Smoked Salmon, Tomato, Red Onion, Cucumbers & Capers

	OATMEAL $9
	Fresh Oatmeal, Seasonal Fruit, Chia Seeds & Maple Syrup

	ACAÍ BOWL $12
	Acaí, House Made Granola, Seasonal Fruit & Agave

	PEANUT BUTTER BANANA ACAÍ BOWL $12
	Acaí, House Made Granola, Peanut Butter, Banana, Coconut Shreds, Chocolate Chips,  Chocolate Syrup & Agave

	YOGURT PARFAIT $9
	Plain or Vanilla Greek Yogurt, Seasonal Fruit & House Made Granola


	TOASTS
	AVOCADO TOAST $14
	Avocado Mash, Arugula, Pickled Radishes, Paprika, Everything Seasoning, EVOO & Lemon on Sourdough

	CHEESY EGG TOAST $14
	Scrambled Eggs, Cheddar Jack  & Green Onion on Sourdough

	BACON JAM TOAST $14
	House Made Bacon Jam, Warmed Brie, Sliced Apple & Over Easy Egg on Sourdough

	BREAKFAST BRUSCHETTA $14
	Scrambled Eggs, Mozzarella & House Made Tomato Basil Bruschetta on Sourdough

	ELOTE TOAST $14
	Sliced Avocado, Corn, Tomatoes, Red Onion, Jalapeños, Cilantro, Crema & Elote Seasoning on Sourdough


	SANDWICHES
	TURKEY SANDO $15
	Turkey, White Cheddar, Tomato, Pickled Red Onion, Arugula, Chipotle Aioli on Ciabatta

	CLUB SANDO $15
	Choice of Turkey or Ham, With Bacon, White Cheddar, Arugula, Tomato, Roasted Garlic Aioli on Sourdough

	REUBEN $15
	Corned Beef, Swiss, Cole Slaw, Russian Dressing on Rye

	EGG SALAD $15
	House Made Egg Salad, Honey Dijon on Brioche

	CHICKEN SALAD SANDO $15
	House Made Chicken Salad, Arugula on Croissant

	KALE CHICKEN CAESAR WRAP $15
	Chicken, Kale, Cucumbers, Parmesan & House Made Caesar Dressing in a Flour Tortilla


	SOUP & SALADS
	TOMATO BISQUE
	Cup $5  Bowl $9

	SOUP DU JOUR
	Cup $5  Bowl $9

	KALE CAESAR SALAD $14
	Kale, Croutons, Parmesan & House Made Caesar Dressing

	BLOOD ORANGE & KALE SALAD $14
	Kale, Blood Oranges, Candied Pecans, Feta  & House Made Maple Dressing

	MYKIE’S SALAD $14
	Spring Mix, Goat Cheese, Candied Pecans, Pickled Onion, Tomato & House Made Balsamic Dressing

	BEET BURRATA SALAD $14
	Beet, Burrata, Roasted Carrot, Arugula, Pesto, EVOO & Balsamic Redux.


	PANINIS
	CHICKEN PESTO $15
	Chicken, Mozzarella, House Made Pesto  & Sundried Tomatoes on Sourdough

	GRILLED CAPRESE $15
	Mozarella, Tomato, Fresh Basil, Balsamic Glaze on Sourdough

	BLTA $15
	Bacon, Lettuce, Tomato, Avocado & House Made Chipotle Aioli on Sourdough

	HAM & CHEESE $15
	White Cheddar & Ham on Sourdough

	GRILLED CHEESE $10
	White Cheddar on Sourdough
	= VEGAN; ADDITIONAL ACCOMODATIONS BY REQUEST
	= BLUE ZONE APPROVED
	MIXED GREEN SALAD   BLACK BEAN & CORN SALAD   FRESH FRUIT CITRUS PINEAPPLE SLAW TOMATO BISQUE SOUP DU JOUR

	SIDES $5
	HALF & HALF $13

	LUNCH SPECIAL
	CHICKEN QUESADILLA $15


	KIDS
	KIDS SCRAMBLE $8
	KIDS BREAKFAST BURRITO $8
	KIDS TRIO $8
	KIDS TURKEY SANDO $8
	PB&J $8
	GRILLED CHEESE $8
	CHEESE QUESADILLA $8

	DRINKS
	COFFEE & TEA
	MORE DRINKS
	ICED TEA LEMONADE RASPBERRY LEMONADE ARNOLD PALMER JUICE (ORANGE OR APPLE) MILK CHOCOLATE MILK
	$3.50 $3.50 $4.25 $3.50 $3.50 $3.50 $3.50

	HOT TEA REGULAR DECAF ESPRESSO CAPPUCCINO 8OZ. CAFFÉ LATTÉ 12OZ. AMERICANO 12OZ. CHAI LATTE  MATCHA LATTE
	$3.00 $3.25 $3.25
	$3.50 $4.75 $5.00 $4.00 $5.25 $5.25


	SMOOTHIES
	MILK SUBSTITUTES
	$.75
	GREEN SMOOTHIE
	$9.50

	BERRY SMOOTHIE
	$9.50

	ALMOND OAT
	$.75


	FLAVORS
	CARAMEL HAZELNUT HOUSE MADE LAVENDER HOUSE MADE CHOCOLATE SYRUP PEPPERMINT VANILLA SUGAR FREE VANILLA WHITE MOCHA

	FOR CATERING & PRIVATE EVENTS CALL (424) 290-0550 OR EMAIL PALOMA@MYCHALS.ORG



