
 

Mothers’ Day Brunch 
  

Black Forest Dutch Baby Pancakes   22  

Fluffy, buttery cocoa-infused baked pancake topped with fresh 

berries, chocolate sauce, whipped cream and dabs of nutella 

 

Pina Colada Pancakes     19 

Our made-from-scratch buttermilk pancakes mixed with 

pineapple tidbits and topped with pineapple-coconut 

marmalade and crunchy granola 

 

Lemon ricotta french toast    18 

Three slices of egg battered griddled toast with whipped lemon 

ricotta and fresh berries 

 

Eggs benedict      20 

 

Poached eggs on an English muffin with hollandaise sauce and 

your choice of classic ham, avocado and bacon or smoked 

salmon (+3), served with potato hash 

 

Breakfast burrito                      18 

A flour tortilla filled with scrambled egg,  your choice of ham, 

bacon or sausage, black beans, cheddar cheese, sour cream and 

avocado with tomatillo salsa and potato hash on the side 

 

Huevos rancheros                      19 

Corn tortilla crisps topped with over easy eggs, black beans, 

cheddar cheese, sour cream, avocado and shredded lettuce 

 

 

Classic combo                       17 

Two eggs any style and your choice of ham, bacon or sausage 

served with potato hash and sourdough toast 
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Oklahoma-style onion burger    12 

A tasty smash burger cooked on the griddle with a bunch of 

thinly sliced onions, served simply on a soft bun with gooey 

swiss-american cheese and our house sauce and seasoned fries  

 Make it a double/double  +4 

Go meatless with an Impossible Burger patty +2 

 

Fresh mozzarella and veggie sandwich   18 

Loads of sliced mozzarella, pickled onions, avocado, cucumber, 

sprouts with za’atar mint spread and your choice of salad or 

fries 

 

Philly-style pastrami melt    19 

Sliced pastrami with swiss cheese, mustard, pears, sweet and 

spicy peppers with Italian tomato sauce on rye bread with your 

choice of salad or fries 

 

Coastside hot and spicy chicken   21 

Fried chicken thighs dipped in hot honey with spicy peanut slaw 

and pepperjack with your choice of salad or fries 

 

Nicoise salad      18  

Little gem lettuces, baby potatoes, green beans, hard-boiled egg, 

kalamata olives and confit tuna dressed with a bright, 

housemade vinaigrette (vegetarian or vegan by request) 

Sides + Quick foods 

Russet potato hash or seasoned fries            5 

Ham, bacon or sausage              4 

2 eggs any style               6 

Buttered sourdough toast                                                                      2 

Side of market fruit              4 

Yogurt parfait with housemade granola                  12 

    

Just for kids 

Plain pancakes or waffle   8 

 add chocolate chips +2 

 add berries and whipped cream +5 

Grilled cheese sandwich with fries  8 

Chicken nuggets with tater tots   12 
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Beverages  
Jet Pilot (pineapple-citrus-mint cooler) 6 

Cloud Cover (iced espresso spritzer) 7 

Fresh watermelon lemonade   6 

 

Mimosa     11 

Premium orange juice, 12oz   5 

 

Coffee, reg or decaf, 12 oz (free refills) 4 

Espresso or americano (double shot) 4 

Latte or cappuccino (double shot)  5 

Café mocha (double shot)   6 

Hot cocoa with whipped cream   4 

Add caramel or vanilla syrup   1 

Hot tea                   4 

English Breakfast, Earl Grey, chai-spiced, 

green, peppermint or chamomile  

 

Fresh-brewed iced tea (free refills)  4 

Arnold Palmer    5 

Lemonade     4 

Italian soda (dairy, flavors vary)  4  

Lemon-lime or plain sparkling water 3 

Ginger beer     4 

Apple juice                   4 

Coke/Diet Coke/Sprite/Rootbeer  3 
 

Wolff&Father Brut Hard Apple Cider 12 

Scrimshaw Pilsner    8 

North Coast Pacific Magic IPA   8 

Einstök Wee Heavy Scotch Ale   8 

East Brother Oatmeal Stout           8 

J Lohr Hilltop Cab Sauvignon (375 ml) 27 

J Lohr Riverstone Chardonnay (375 ml)      22 
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9850 Cabrillo Highway N 

Half Moon Bay, CA  94019 

(650) 402-0575 

pilotlightcafe.com 

 


