
sandwiches

specials

Garden Vegetable Soup	 4.75/6.00	 Soup du Jour	 5.50/6.50

Norwegian Smoked Salmon Plate - served with sliced bermuda onions, tomatoes, toasted bagel and cream cheese	 15.00
Spaghettini - with grilled chicken, sun-dried tomatoes, wild mushrooms, fresh tomato-basil sauce and feta cheese	 15.00
Lemon Linguini - with pan-blackened shrimp, artichoke hearts, sun-dried tomatoes, roma tomatoes, and garlic chardonnay sauce	 16.00
Pasta Special of the Day - please ask your server	

Vegetable Stir Fry - fresh, seasonal vegetables stir-fried in a ginger and garlic soy sauce, served with lo mein noodles    with chicken, add $3.50    with shrimp, add $7.00	 12.00
Koldunai - Lithuanian style meat dumplings served with crumbled bacon and sour cream	 12.00
Chicken Enchiladas - homemade with curried cilantro cream sauce and served with rice, beans, pico de gallo and sour cream	 14.00
Grilled Free Range Chicken Breast - marinated with extra virgin olive oil and herbs, served with vegetables, mixed or greens salad, and french fries	 16.00
Grilled Fresh Fish of the Day - served with vegetables or mixed greens salad, and roasted red potatoes	 market price

House - mixed greens, roma tomato, cucumber, carrot, and daikon sprouts with balsamic vinaigrette	 7.50
Caesar Salad - romaine lettuce, croutons, and shaved parmesan tossed in house made caesar dressing     (anchovies on request)    ✴caesar dressing contains raw egg	 11.00
Chopped Salad - chopped romaine lettuce, bell peppers, carrots, cucumber, zucchini corn, sun-dried tomatoes, scallions, olives, 

	 and provolone cheese, with a creamy balsamic dressing	 12.00
Grilled Vegetable Salad - mixed greens with grilled yam, carrot, eggplant, red bell pepper, zucchini, bermuda onion, and red potatoes, 

	 with feta cheese and creamy balsamic dressing 		  14.00
Veronique - grilled chicken, carrots, cucumber, tomatoes, daikon sprouts, toasted almonds and grapes served on a bed of mixed greens with lowfat lemon yogurt dressing	 14.00
Chinese Chicken Salad - sesame crusted chicken, napa cabbage, romaine lettuce, carrots, snow peas, bell peppers, scallions, wontons, 

	 and toasted almonds with a sesame-ginger vinaigrette	 15.00
Grilled Salmon Salad -  with marinated mushrooms, artichoke hearts, and tomatoes, mixed greens and dill vinaigrette on the side	 16.00
cobb salad - grilled chicken, tomatoes, roasted beets, cucumber, carrots, avocado, hard-boiled egg, bacon, and gorgonzola cheese served over mixed greens 

	 with homemade garlic ranch dressing		  15.00
Curried Chicken Salad - mixed greens with sliced grilled chicken breast, fresh mangos, and toasted almonds, tossed in curry dressing	 14.00
Chicken Bella - grilled chicken, roasted potatoes, asparagus, basil, pine nuts, shaved parmesan, and mixed greens tossed with pesto vinaigrette	 15.00
Chicken Tostada - anchiote seasoned chicken, black beans, corn, salsa, guacamole, cheddar and jack cheese, and tri-color tortilla chips 

	 on mixed greens with cilantro-lime vinaigrette		  14.00
Fresh Fruit Plate -  seasonal fresh fruit with raisins and walnuts, served with choice of cottage cheese or lemon yogurt	 14.00

Healthful - roasted peppers, tomatoes, avocado, grilled zucchini, daikon sprouts and gruyere cheese with pesto mayo on a toasted french roll	 14.00
B.L.A.T. - bacon, lettuce, avocado, and tomato, with mayo on toasted whole wheat bread	 10.50
Grilled Chicken on Ciabatta - with buffala mozzarella, fresh tomato, pesto, and arugula	 14.00
Turkey Burger - with diced grilled vegetables, avocado, sprouts, and melted mozzarella cheese on a sesame bun	 14.00
Montana Angus Beef Burger - freshly ground beef patty topped with melted cheddar cheese, served on a kaiser roll with lettuce, tomato, onion, and roasted garlic mayo	 13.00
	 cheddar swiss or jack, add $1.50     with gorgonzola, add $2.00    with grilled mushrooms and onions, add $1.50    with avocado or bacon, add $1.50       or cheese $1.50

California Grilled Chicken Sandwich - grilled chicken breast, roasted red bell peppers, marinated eggplant, grilled bermuda onions, beef steak tomatoes, 

	 goat cheese, and garlic mayo on a homemade rosemary roll, served with a caesar salad	 14.00
Albacore Tuna Salad or Fresh Roast Turkey Sandwich - with lettuce, tomato, sprouts, cucumber and mayo on whole wheat, rye, or sourdough bread	 12.50
Turkey Club - fresh roast turkey, bacon, lettuce, tomato, whole grain mustard, and mayo on toasted sourdough	 14.00
Rib Eye steak Sandwich - with grilled tomato, baby greens, caramelized onions, and herbed horseradish on a toasted french roll	 15.00

Eggs Benedict - two poached eggs and Canadian bacon stacked on a toasted english muffin with hollandaise sauce on top	 12.50
eggs florentine - two poached eggs, sauteed spinach, and grilled tomatoes on a toasted english muffin, topped with hollandaise sauce	 12.00
Lox Benedict - two poached eggs and Norwegian smoked salmon stacked on a toasted bagel with hollandaise sauce on top	 14.00
Montana Chicken Hash - two poached eggs and grilled tomatoes served atop herb seasoned chicken hash with cilantro hollandaise sauce	 12.50
Bacon or Sausage and Eggs - three eggs any style with bacon or chicken sausage	 12.00
Cafe Omelette - choice of three ingredients: ham, bacon, onions, peppers, spinach, mushrooms, tomatoes, jalapeños, olives, sun-dried tomatoes, basil, salsa, sour cream,

	 feta, swiss, jack, or cheddar.    egg whites, add $1.00   extra ingredients, add $1.00 each   chicken sausage in an omelette, add $2.00	 12.00
Huevos Rancheros - two fried eggs, black beans, cheddar cheese, ranchero salsa, guacamole, sour cream and pico de gallo on a deep fried or soft flour tortilla	 13.00
Breakfast Burrito - scrambled eggs, chicken sausage, black beans, red bell pepper, cheese, pico de gallo, sour cream, and guacamole, wrapped in a warm flour tortilla	 13.00
Lox Scramble - two eggs scrambled with Norwegian smoked salmon and grilled onions 	 12.00
Protein Scramble - egg whites scrambled with grilled chicken breast, spinach, tomato, basil, and feta cheese	 13.50
Blynas - European style crepe filled with seasonal fruit, topped with powdered sugar and served with whipped cream on the side	 11.00
Silver Dollar Pancakes - buttermilk pancakes served with seasonal fruit on the side	 10.95
Granola French Toast - made with thick sliced egg bread rolled in ground granola,, topped with vanilla custard sauce and served with raspberry puree on the side	 12.00
oatbran banana pancakes - topped with sliced bananas and walnuts, served with butter and syrup on the side	 12.00
Rib Eye Steak and Eggs - two eggs any style and rib eye steak cooked to order 	 15.00

Cafe Montana
brunch

breakfast

soup

salads
all dressing is served on the side unless otherwise noted.    we happily serve bread with salads on request.

add grilled chicken to any salad for $3.50   add grilled shrimp to any salad for $7.00   add grilled salmon for $8.00

served with choice of french fries, salad, rice pilaf, or fruit.    sweet potato fries may be substituted for an additional $3.00

egg orders are served with a choice of home fries, fruit, or sliced tomatoes, and an english muffin.    substitute cottage cheese for home fries, add $1.50

1534 Montana Ave Santa Monica, CA

visa, mastercard, american express, diners, and discover accepted.    2 credit cards per table, please.    $10.00 credit card minimum.    no personal checks, please.    $9.00 food minimum per person.
we reserve the right to refuse service to anyone.    artwork is available for purchase.    18% gratuity added to parties of 6 or more.


