
Rev. 04/2008 

OPEN 7 DAYS A WEEK 
7:00 AM TO 11:00 PM 

 
BREAKFAST 7AM TO 3 PM 
LUNCH 11:30 AM TO 5 PM 

DINNER 5 PM TO 11 PM 
 
 
 
 
 
 

TAKEOUT AVAILABLE 
 

Green Backs, Master Card, Visa & Amex Accepted. 
Sorry No Checks Or Traveler’s Checks. 
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BREAKFAST 
served from 7 am to 3 pm 

 
EGGS & OMELETS 

egg dishes served with choice of griddled potatoes, brown rice, fresh fruit or sliced tomatoes.   
choice of English muffin, sourdough, wheat or rye toast.  Muffin add .75 

 
Americano Breakfast 6 
Three fresh eggs (or egg whites) cooked the way you like them 
 

Farmer’s Breakfast 7.5 
Three fresh eggs (or egg whites) cooked the way you like them with choice of  
Applewood Smoked Bacon, Turkey Bacon or Chicken Sausage of your choice 
 

Build Your Own 3 Egg Omelet 7 
Includes your choice of any one item, for each additional item add .75 
avocado caramelized onion mesquite grilled vegetables cilantro chicken sausage 
tomato bell pepper cheddar cheese Italian chicken sausage 
mushrooms roasted red pepper fontina cheese applewood smoked bacon 
broccoli fresh spinach apple chicken sausage turkey bacon 
 

California Omelet 8 
Avocado, tomato, sautéed mushrooms & green onions w/three cheeses & sour cream 
 

Burrata Caprese Omelet 8 
Creamy burrata mozzarella, fresh tomato and basil checca 
 

Smoked Salmon Omelet 8 
With cream cheese and sautéed onions, chives 
 

 

POWER BREAKFAST SPECIALS 
served with choice of brown rice, fresh fruit or sliced tomatoes 

 
Egg White Power Scramble   7 
3 egg whites served with your choice of sourdough, wheat or rye toast 
Includes your choice of any two items, for each additional  item add .75 
bell pepper caramelized onion roasted red pepper applewood smoked bacon 
broccoli tomato mesquite grilled vegetables Canadian bacon 
mushrooms fresh spinach soyrizo grilled chicken 
 

Egg White “Power Breakfast” 8 
Mesquite grilled ½ chicken breast, 3 scrambled egg whites, fresh steamed spinach 
 

Egg White “Power Omelet” 8 
Egg whites with grilled chicken, bacon, chicken sausage, spinach, onions & cheddar cheese 
 
 

HOT OFF THE GRIDDLE  
add bananas or fresh berries, in season,  any item 1.50 

 
Housemade Buttermilk Griddlecakes 6.5 
Jumbo housemade buttermilk pancakes – the real deal! 
 

Brioche French Toast     With fresh berries and powdered sugar 7.5 
 

Combination Breakfast Plate 8 
Two eggs or egg whites, 2 slices of applewood smoked bacon & one jumbo buttermilk pancake 
 

Power Combo 8 
Three egg whites, mesquite grilled ½ chicken breast & one jumbo buttermilk pancake 
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BREAKFAST 
served from 7 am to 3 pm 

 

BASIX SPECIALTIES 
Applewood bacon, turkey bacon, grilled ½ chicken breast, 

Italian, cilantro or apple chicken sausage add 1.95 
 
Huevos Rancheros     Two eggs, sunny side up, on a corn tortilla with pico de gallo 7 
 and cheddar & jack cheese, served with black beans & guacamole 
 

Grilled Polenta Florentine     Two poached eggs on savory polenta, sautéed spinach  8 
hollandaise sauce,  Served w/fresh fruit or griddled potatoes 
 

Basix Eggs Benedict     Two poached eggs, Canadian bacon, hollandaise sauce 8 
on English muffin w/fresh fruit or griddled potatoes 
 

Malibu Burrito     Whole wheat tortilla, egg whites sautéed with potatoes and onions, 7 
soyrizo and spinach, with roasted tomato jalapeño salsa 
 

Mexican Scramble     three eggs scrambled with soyrizo, cheddar cheese and salsa, 8 
served with black beans, sour cream, guacamole & tortillas 
 

Breakfast Quesadilla     Scrambled eggs or egg whites with cilantro chicken sausage, 8 
sautéed onions, peppers, tomatoes, melted jack & cheddar cheeses  in a large flour tortilla 
topped with a tomatillo cream sauce, served with black beans, sour cream and guacamole 
 

Breakfast Burrito     Scrambled eggs or egg whites, salsa, black beans, cheddar cheese 8 
in a flour tortilla, topped w/salsa ranchera & cotija cheese, served with sour cream, 
guacamole and salsa 
 

Basix Special Scramble     3 eggs or egg whites scrambled w/Italian chicken sausage, 8  
mushrooms, caramelized onions & fresh spinach with toast and choice of griddled potatoes, 
sliced tomatoes or fresh fruit 
 

Chilaquiles     Eggs scrambled w/tortilla strips, grilled chicken breast, 8.5 
tomatillo salsa, Monterey jack & fontina cheeses and crema Mexicana w/cotija cheese 
 

Smoked Salmon Benedict     Poached eggs & smoked salmon on a toasted English muffin, 9.5 
covered with a savory dilled hollandaise.  Served with fresh fruit or country potatoes 
 

Crabcakes Benedict     Two poached eggs on our delicious crabcakes with chipotle 9.5 
hollandaise sauce, Served with griddled potatoes 
 

MUFFINS, GRANOLA & OATMEAL 
 
Basix Housemade Muffins whole wheat bran, pumpkin, banana nut, corn, blueberry, 1.5 
strawberry, sour cream coffee cake or daily special 
 

Granola Parfait   housemade with organic rolled oats, toasted almonds and 6.5 
Berries layered with yogurt  
 

Oatmeal   organic steel cut & rolled oats with golden raisins, cooked to order 5 
 
 

SIDES 
 
one egg 1 
two eggs 2 
big pancake 4 
basix brioche 1.5 
turkey bacon 3 
 

applewood smoked bacon 3 
apple chicken sausage  3 
Italian chicken sausage 3 
cilantro chicken sausage 3 
Canadian bacon    3 

English muffin, toast 2 
fresh fruit salad 
small 3                       large     5 
granola  5 
griddled potatoes  2.5 
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LUNCH 
served from 11:30 am to 5 pm 

 

SOUPS & APPETIZERS 
 

Delicious Soup of the Day Cup 4.5 Bowl 6 
 

Tuscan Tomato Bread Soup      Cup 4.5 Bowl 6 
slow-simmered, thick broth w/ripe tomatoes, basil, rosemary croutons & a parmesan cheese crisp 
 

Black Bean Turkey Chili 8 
slow cooked, served with goat cheese, tomato basil checca & grilled rosemary bread 
 

“PizzaTini” of the day     individual version of our thin-crusted wood-grilled pizza 6.5 
 

Salad of the Season     made with the freshest seasonal ingredients, changes daily 7 
 

Rafi Salad     Belgian endive, watercress, tomatoes, pinenuts, parmesan cheese, 8 
avocados & hearts of palm, in a tangy red wine vinaigrette 
 

Blue Crab Cakes     blue crab meat crusted in cornmeal, sautéed and served with chipotle 8 
tartar sauce and a nice little salad 
 

Blackened Ahi Tacos on corn tortillas with Napa cabbage, tomatoes, guacamole 8 
and roasted tomato salsa 
 

Slider Combo Certified Angus Beef® on house-made brioche, w/purple onion marmalade 8 
 

Tuna Tartare      8.5 
avocado, cucumber, seaweed salad with wonton crisp 

 

SALADS 
 

      HALF FULL 
Caesar Salad tender romaine leaves with garlic crouton, eggless dressing  4 7 
grilled chicken add 3 
 

BLT Wedge       7 
iceberg lettuce wedge w/diced tomatoes, applewood smoked bacon & creamy bleu cheese dressing  
 

Chopped Antipasto Salad     tomato, cucumber, radicchio & romaine lettuces, 6 9 
fussilli  pasta, red bell peppers, garbanzos & Italian chicken sausage chopped with 
ricotta salata & other Italian cheeses, served with a tangy red wine vinaigrette 
 

Nicoise     white flaked tuna, hard boiled egg, cannelloni beans, tomatoes, roasted 7 10 
beets & potatoes, bibb & radicchio lettuces, red onions, anchovy & red wine dijon vinaigrette 
 

Apple Cobb     chopped radicchio & romaine lettuces, fresh roasted turkey, 7 10 
crisp apple, candied pecans, applewood bacon, sundried cranberries & crumbled bleu cheese 
in a creamy apple cider dressing 
 

Chinese Chicken     chicken breast, shredded napa cabbage, crispy wontons, peanuts, 7 10 
red bell pepper, pickled ginger & mandarin oranges, served with a sesame oil vinaigrette 
 

Vegetable Chopped Salad with Chicken Breast     crisp greens, grilled 7 10 
vegetables, avocado, feta cheese, cucumber & tomato with basix Italian vinaigrette 
 

The Cobb     chopped lettuces, grilled chicken, applewood smoked bacon, tomato, 7 10 
avocado & hard boiled egg with bleu cheese dressing 
 

Santa Fe Chicken     lime-marinated chicken breast, mixed greens, black beans, 7 10 
corn, cilantro, jicama, tortilla strips & jack cheese topped with diced tomatoes,  
avocado,  cotija cheese & scallions served with cilantro lime dressing 
 

Mesquite Grilled Chicken     cubed chicken breast, baby greens, couscous, 7 10 
strawberries, fresh melons, sliced figs & slivered almonds with a lemon  
champagne vinaigrette 
  

Rickie’s Buttermilk Chicken Salad     with crispy chicken breast, baby greens, 7 10 
corn, dates, goat cheese and avocado with buttermilk ranch dressing 
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LUNCH 
served from 11:30 am to 5 pm 

 

SANDWICHES 
on freshly baked Basix breads n’ buns w/housemade chips, baby greens salad, fresh fruit or coleslaw 

cheese, you name it! add 1.00  applewood smoked bacon add 1.50 
 
BLT Applewood smoked bacon, bibb lettuce, tomato, avocado & mayo on toasted sourdough 8 
 

Blue Crabcake   crusted & sautéed, on toasted house-made brioche w/chipotle mayo 8 
 

Hamburger Certified Angus Beef® w/grilled onion, lettuce & tomato on a brioche bun 9 
 

Turkey Burger   Served with grilled onion, lettuce & tomato on a bun 9 
 

Seared Ahi Tuna   housemade brioche with oven-roasted tomato & tarragon aioli 10 
  

The Turkey Club  Our BLT with sliced, oven-roasted turkey on toasted sourdough 10 
 

Grilled Chicken & Avocado Club   w/bacon, tomato, melted swiss & mayo 10 
 

Wild Salmon Burger   freshly ground wild salmon, cabbage slaw, lemon-caper aioli 10 
on toasted housemade brioche 
 

Kobe Beef Burger  14 
served on a housemade toasted brioche bun with red onion marmalade 
 

GRILLED PANINIS 
with choice of housemade chips, baby greens salad, fresh fruit or coleslaw 

 
Tuna Melt   Tuna with celery, purple onion & mayo with melted white cheddar 8 
 

Chipotle Chicken   Marinated chicken breast, tomato, provolone w/red onion, 8.5 
basil chiffonade & chipotle mayo 
 

The Basix   Turkey breast, Bacon and Smoked gouda with carmelized onions 8.5 
 

Blackened Chicken   with melted fontina cheese, tomato, red onion and spicy mayo 9 
 

Chicken Pesto   Grilled chicken breast, provolone, roasted red peppers & basil pesto mayo 9.5   
 
 

SKINNY WOOD - GRILLED PIZZAS 
Unique hand formed pizzas, grilled over mesquite.  Enjoy! 

    mixed baby green dinner salad add 2.50 mesquite grilled chicken add 2.75 
 
Pizza Margarita   housemade zesty marinara sauce, Italian cheeses & fresh basil 10 
 
 

Grilled Vegetable   wood grilled eggplant & zucchini, sundried tomatoes,  10 
black olive tapenade, caramelized onion, roasted red peppers & tomato sauce 
 
 

Dolce Gorgonzola   with spinach, currants and Fontina 11 
 
 

Chicken Fennel Sausage   with Fontina, panna, red onion and crisped sage 11 
 
 

BBQ Chicken   chicken breast, smoked gouda, mozzarella, bbq sauce, red onion & cilantro 11 
 
 

Tri-Colore Pizza   three great tastes in one pizza! Rosemary chicken & goat cheese, 11 
cilantro, chicken sausage & basil pesto, fresh tomato & basil and Italian cheeses  
 
 

Proscuitto with Arugula       11 
Roma tomatoes and shaved parmesan tossed in red wine vinaigrette  
 
 

Chicken Pesto Pizza   oven dried tomato, pine nuts, mozzarella and parmesan     11 
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LUNCH 
served from 11:30 am to 5 pm 

 
PASTAS 

add mixed baby green or Caesar dinner salad with pasta   add 2.50 
 
 LUNCH FULL 
Fettuccini and Turkey Meat Balls    7 11 
tasty classic in tomato basil sauce 
 

Farfalle with Chicken 7 11 
smoky cilantro cream sauce, sweet corn & seasonal vegetables 
 

Chicken Tequila Pasta 7 11.5 
fettuccini w/red & green peppers, red onion, cilantro & jalapeño cream sauce 
 

Spaghetti and Meatballs     7.5 11.5 
Spaghetti the old-fashioned way, with meatballs! Our interpretation of a classic,  
100 %Certified Angus Beef® with pine nuts & fresh herbs 
 

Chicken and Sundried Tomato-Pesto Fettuccini 7.5 12 
tender chicken breast & sautéed mushrooms with a tomato-pesto cream sauce 
 

Blackened Chicken Pasta    8 12.5  
Cajun-seasoned, tender chicken breast w/china peas, mushrooms & roma 
tomatoes in a garlic cream sauce 
 

Wild Salmon and Bowtie Pasta     9 13.5 
tender pieces of fresh wild salmon sautéed in a creamy tomato sauce 
 

 

BEVERAGES 
 

Fiji Water 2.5 San Pellegrino Sparkling Water 3 
Iced Green Tea  3 Basix Blend Tropical Iced Tea 2.5 
Milk (non-fat, low fat, whole) 2 Coke, Diet Coke, Sprite, Rootbeer 2 
Fresh Housemade Lemonade 2.5 Fresh Housemade Ginger Lemonade 2.5 
Cranberry or Apple Juice 2.5 O.J. - Basix Daily Squeeze  Reg. – 4    Lg. – 5 

 
Mighty Leaf Teas  2.5 

Organic Earl Grey     -     Organic Hojicha Green     -     Organic Breakfast     -     Chamomile Citrus 
African Nectar     -     Ginger Twist     -     Green Tea Tropical     -     Orange Dulce 

Darjeeling Choice Estate     -     Organic Mint Melange 
 

COFFEE & ESPRESSO 
Peet’s Major Dickason’s (bottomless cup) 2.50 Single Double Grande 
To Go (no refills)    Espresso 2.00 2.25 2.50 
Little 1.35 Big 1.65 Super 2.25 Cappuccino 2.95  3.50 3.95 
Fresh Brewed Iced Coffee   Café Latte 2.95 3.50 3.95 
Big 1.65 Super 2.25   Café Mocha 3.50  3.95 4.35 
Hot Cocoa   2.75 Café Americano 2.00  2.25 2.50 

 

All coffee & espresso drinks available in decaf and/or iced 
 

BEER 
Moretti, Italy 6.  Stella Artois  6.   Chimay Red Label, belgium 10. 
 
Amstel Light  5.  Sierra Nevada  6. Newcastle Brown Ale 6. 
 
Heineken 5. Shinerbock 5. Haake Beck (non-alcoholic) 4. 
 
Budweiser  4. Bud Light 4.  


