
Gourmet 47 Caffé & Catering
11701 Moorpark Street,
Studio City, CA 91604

818 7 47 23 47

FOOD DELIVERY VIA

caffé

contact us for all your catering events



BOWL OF SUNSHINE
Organic Seasonal Fruits  7

Oatmeal    6 
Organic oatmeal served with a side

of maple syrup or honey  
* Add crushed walnuts & raisins           2

Yogurt Parfait    10
Crunchy granola layered with organic
Greek yogurt & organic seasonal fruits,

sprinkled with chia & �ax seeds 
* Substitute with gluten free granola   2

LET’S AVOCUDDLE WITH TOAST
*Substitute toast with gluten free toast
for additional  $2* Served on ciabatta baguette with

organic green salad or chips
Avocado    11
Avocado toast sprinkled with toasted sesame seeds

Avocado Roasted Veggies  13
Avocado toast topped with roasted zucchini,
eggplants, and mushrooms; drizzled with
balsamic glaze    
*Add mozzarella cheese 2

Avocado Egg    13
Avocado toast topped with sunny-side up
or scrambled egg sprinkled with chili �akes

Avocado Saumon Fumé  17
Avocado toast topped with smoked salmon,
radishes; garnished with capers

Avocado Caprese   15
Avocado toast topped with mozzarella,
tomatoes, and fresh basil; drizzled with
balsamic glaze

Avocado Prosciutto Caprese  18
Avocado toast topped with mozzarella,
Prosciutto di Parma, tomatoes and fresh
basil; drizzled with balsamic glaze

ALL WE NEED IS PEACE & LOAF

Belgian waf�e with one of your choice  10
A - Organic seasonal fruits
B - Sliced bananas with whipped cream
C - Sliced bananas with Nutella

EVERYDAY I’M WAFFLING

Peanut Butter & Banana Toast  8
Peanut butter spread topped with sliced
bananas drizzled with honey & almonds

Honey Ricotta & Pistachios Toast 8
Ricotta cheese topped with honey & pistachios

Nutella & Banana Toast   8
Nutella hazelnut spread topped with sliced
bananas drizzled with honey & peanuts

Honey Ricotta & Berries Toast  8
Ricotta cheese topped with honey, organic seasonal
fruits & chia seeds

PANINI & SANDWICHES

Prosciutto Caprese Panino  18
Prosciutto di Parma, mozzarella, tomatoes,
arugula & pesto

Caprese Panino    14
Buffalo mozzarella, tomatoes, arugula & pesto

Chicken Panino    16
Organic chicken breast, tomatoes, pickles,
arugula with pesto and/or garlic paste

Tuna Sandwich    16
Wild yellow�n tuna mixed with dijonnaise,
cornichons, celery, radishes & arugula

Salami Mozzarella Panino  15
Italian salami, mozzarella, cornichons,
or spicy pepperoncini, tomatoes & dijonnaise

Sujukh Panino    16
Armenian beef sausage, tomatoes & pickles

Antipasto Panino   15
Grilled eggplant, zucchini, Portobello mushrooms,
 roasted red peppers,  goat cheese, arugula & pesto

Strawberry, Brie, and Turkey Panino 16
Brie with turkey, pepper jelly, fresh basil leaves
& strawberries

Jambon Gruyere Panino  15
Jambon de Paris, Gruyére, cornichons,
radishes & dijonnaise 

Mortadella Mozzarella Panino  15
Italian mortadella with pistachios, mozzarella,
pickles, tomatoes and pesto



*Served with Crostini

*All our eggs are free-range & served
with organic green salad

*Served until 1:00pm
EGGSTATIC DISHES

ADD ONS & SIDES

SALADS

Quinoa Salad    19
Organic red quinoa, fresh & roasted seasonal
vegetables, chickpeas, avocado, pine nuts, 
feta cheese mixed with organic wild arugula
sprinkled with sesame seeds

Caprese Salad    15
Burrata cheese, heirloom tomatoes, radishes, 
avocado, drizzled with balsamic glaze on organic

wild arugula 

Chicken Salad    16
Organic chicken breast, tomatoes, avocado,
cucumbers, radishes, mixed with organic wild

arugula and sprinkled with sesame seeds 
* Add crispy bacon (3 pieces)      3

Prosciutto Caprese Salad  19
Prosciutto di Parma, Burrata cheese,
heirloom tomatoes, avocado, drizzled with
balsamic glaze on organic wild arugula

Tuna Salad    16
Wild yellow�n tuna  mixed with dijonnaise,
cornichons & celery on organic wild arugula
with tomatoes, cucumbers and garnished with
chives and capers

Baby Kale Salad   13
Organic baby kale, shredded red cabbage & carrots,

chickpeas, dried cranberries, almonds, pepitas  
* Add organic chicken breast      5
* Add tuna mix or tuna in olive oil & lemon     5
* Add smoked salmon       5

Croque-Madame   20
Sunny-side up egg on sliced brioche with truf�e
béchamel sauce, Jambon de Paris & Gruyére cheese

Pesto Scramble Ciabatta Sandwich 17
Scrambled eggs with basil pesto, mozzarella
cheese, roasted red peppers served on a ciabatta baguette

Pesto Scramble Ciabatta with  20
Prosciutto di Parma   
Scrambled eggs with basil pesto, mozzarella
cheese, roasted red peppers served with Prosciutto
di Parma on a ciabatta baguette

Mediterranean Scramble  17
Three eggs with Sujukh (Armenian beef sausage,
tomatoes and green olives served with pita bread

Sujukh Egg Sandwich   17 
Three eggs scrambled with Sujukh(Armenian
beef sausage), tomatoes served on ciabatta baguette

Salmon Scramble   16
Three eggs with smoked salmon, crème fraîche,
tomatoes, capers and chives served with toast

Ham and Cheese Scramble  16
Three eggs scrambled with ham and
cheddar cheese served with toast

Egg, Bacon, and Cheese Sandwich 16
Three eggs scrambled with bacon and cheese
served on ciabatta baguette

Veggie Scramble   15
Three eggs with sautéed spinach, mushrooms,
tomatoes, and goat cheese served with toast

Simple Scramble   13
Three scrambeled eggs served with toast

Cheese    2

Gluten free bread  2
for additional  

Crispy bacon   3

Half an avocado  3

Butter & jam   3

A scoop of tuna salad  5

Prosciutto di Parma, 3 pcs 5

Smoked Salmon, 3 pcs 5

Extra Sujukh   5

Bread basket with  8
butter & jam (for 2) 

Vegetarian quiche  10

Sunny Morning    13
Three sunny-side up eggs served with toast



Espresso   2.25  2.75
Extra Shot of Espresso  1  1
Americano   3  3.50
Iced Americano   3.50  3.50
Macchiato   3  3.50
Cappuccino   4  4.50

@gourmet47caffe Gourmet47 Caffé & Catering

WE LOVE YOU A LATTE

MILK REFILLS

Latte     4  4.50   4.50
Vanilla Latte    4.50  5   5
Hazelnut Latte    4.50  5   5
Caramel Latte    4.50  5   5
Mocha Latte    4.50  5   5
Matcha Latte    4.50  5   5
Matcha Lavender Latté    5   5.50   5.50
Chai Latte    5  5.50   5.50
Dirty Chai    6  6.50   6.50
Hot Milk Chocolate   4  5

*Substitute Regular Milk with 
Non-Dairy Milk for Additional $0.75*

*Coffee & Tea Re�lls Are $2 Each*

DEJA BREW
Hot Tea      3
Iced Tea     4
Iced Peach/Mango Black Tea     4.50
Arnold Palmer - Lemonade Tea   4.50

One Size

LIFE IS BREWTIFUL

Brewed Coffee   2.25  2.75
Iced Brewed Coffee  3  3

Single Double

ESPRESSO YOURSELF Single Double

Single Double Iced

www.gourmet47.com

COLD BEVERAGES
Fiji Water     3
Perrier Sparkling Water Slim Can  2
San Pellegrino Fruit Cans   2.75
San Pellegrino SparklingWater, Large  4.5
Soft Drinks      1.50
Freshly Squeezed Orange Juice   6


