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BREAKFAST SERVED ALL DAY « 5 DAYS A WEEK, 8AM - 2PM
MORNING COCKTAILS
Strawberry Blush 14
aperol, fresh strawberry puree, topped w/prosecco
Cheeky'’s Spicy Bloody Mary 14
vegetable-infused vodka & our h.m. bloody mix
Morning Margarita 14
corazon blanco, triple sec, orange marmalade, grapefruit juice, lemon, agave
Summer Fresca 14
absolut lime, strawberry & mint
. Cheeky’'s Frosé Small-12 Large-16
rosé, vodka, strawberry pur€e and simple syrup
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BREAKFAST
cheeky's cinnamon roll 6
warm white peach crisp w/chantilly 11
farmer'’s market fruit: watermelon, white peach, cherries 12
straus greek yogurt w/paleo granola & berries 14
steel cut oatmeal w/fresh blueberries & walnuts 12
avocado toast w/crunch crunch & arugula (add egg +$4) 13
buttermilk & fresh corn pancakes & bacon (add blueberries +$1) 13
custard cheesy scrambled eggs w/maple sausage (or bacon), deb's cheddar scone 15
fresh peach sourdough french toast w/white peach compote, mascarpone, pie crumble 16
super greens frittata: rainbow chard, broccolini, goat cheese, pesto, kale avo salad 17
4th of july waffle w/raspberry, white chocolate, blueberries 16
carnitas hash w/green chiles, potato, pepper Jjack cheese, tomatillo; poached eggs 19
smoked salmon tartine: boursin, cucumbers, tomato, watercress 18
scramble: coastal white cheddar, ham, black pepper; toast 15
fried chicken & waffles w/maple thyme syrup 18
breakfast quesadilla w/scrambled eggs, applewood bacon, avo & ranchera salsa 14
blondie’s eggs benedict w/bacon, arugula, deb’s cheddar scone 19
huevos rancheros: peruano beans, guacamole & sour cream 15
heirloom tomato tartine w/bacon, arugula, lemon aioli; egg on top 16
chilaquiles: h.m. chorizo, tomatillo, queso fresco, cilantro, onion (add egg +$4) 15

BREAKFAST SIDES

buttermilk waffle (or gf) 7 h.m. maple sage sausage 10

just one pancake 6 tomatillo sauce 2 OUS
two organic eggs 8 ranchera sauce 2 “

tater tots w/ h.m. ranch 8 CHEEK\('S WOR‘-D \:Aﬂ

RACON FLIGHT
FRESH SQUEEZED JUICES e

h.m. pressed green juice: small 9 / large 12 cne's appleWOOd
orange, grapefruit 8 i

HOT BEVERAGES ey g thyme

WE PROUDLY SERVE EQUATOR COFFEE proody mary

drip/espresso 4.50; latte/cappuccino 5; hot tea 4
tenzo organic matcha (tea w/milk) 6
mariage freres casablanca tea (mint, bergamot, green) 7
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CHEEKY'S 622 NORTH PALM CANYON DRIVE PALM SPRINGS, CA. 92262 - 760.327.7595 - ®CHEEKYS.FIO / CHEEKYSFI0.COM
THANK YOU TO SAGE MOUNTAIN., COUNTY LINE, DRAKE FAMILY. BLUE HERON. GONE STRAW, MURAKAME. SCARBOROUGH, AND TEMECULA VALLEY OLIVE FARMS FOR OUR LOCAL PRODUCE. EGGS & COFFEE ARE ORGANIC.
PASTRIES & SAUSAGES ARE HOMEMADE. JULCES ARE SQUEEZED BY US.

«CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE MAKE US AWARE OF NUT ALLERGIES. WHILE WE DO OUR BEST TO ACCOMMODATE FOOD AND BEVERAGE ALLERGIES, ALL OF OUR

MENU ITEMS HAVE THE POTENTIAL FOR CROSS-CONTAMINATION WITH COMMON ALLERGENS, INCLUDING (BUT NOT LIMITED T0) WHEAT, EGGS, NUTS, AND DAIRY. DUE TO THE CONSTANTLY EVOLVING NATURE OF OUR MENUS, THE ACCOMMODATIONS WE CAN MAKE ARE ON
CASE-BY-CASE BASIS. REGARDLESS OF THE CIRCUMSTANCES, WE CANNOT BE RESPONSIBLE FOR ANY INJURY, LOSS, OR DAMAGE CLAIMED BY ANY GUEST WITH A FOOD OR BEVERAGE ALLERGY WHO CONSUMES OUR FOOD OR BEVERAGES.

ONE CHECK PER PARTY WILL BE PRESENTED & WE ACCEPT UP TO Y FORMS OF PAYMENT. A 2/ KITCHEN APPRECIATION FEE WILL BE APPLIED TO YOUR CHECK. YOU ARE WELCOME TO DECLINE. A GRATUITY OF 207 WILL AUTOMATICALLY BE ADDED TO PARTIES OF 6 OR MORE.
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LUNCH SERVED FROM I1:30AM - 2PM - BREAKFAST SERVED ALL DAY 5 DAYS A WEEK.
jose's gazpacho w/avocado 9
chinese chicken salad w/almonds, romaine, sesame & scallion; crisp noodle 13
miso wild salmon on english cucumber and watercress salad 19
heirloom tomato panzanella w/burrata, carrot, cucumber, fennel, celery 20
quinoa vert: edamame, zucchini, asparagus, broccolini, feta; arugula pesto 16
chicken gyro salad w/cucumber, tzatziki, tomato, romaine, pita crisps 18
roasted yam sandwich w/feta, cilantro, red onion, tomato & mayo 13
bbg pulled pork w/red cabbage slaw and crispy onions; sweet potato fries 16
cheeky'’s blt w/jalapefio bacon & pesto fries (add avo +$3) 13
fried chicken sandwich w/bacon, h.m. ranch, napa slaw & crispy onions 18
grass-fed burger w/pesto fries (& bacon, cheese, avocado +$3 each) 16
white peach, prosciutto, gorgonzola dolce panino w/aioli and arugula 17
grilled chicken & avocado sandwich w/arugula pesto, fontina, mayo, sourdough 15
_
sweet potato fries 7, pesto fries 7, tater tots with h.m. ranch 8
—
iced cold brew 6, strawberry mint agua fresca 5, lemonade 5, frozen lemonade 9,
pineapple lemonade or arnold palmer 6, iced green tea w/citrus 4, iced black tea Y4,
pepsi, d. pepsi, wild cherry pepsi, starry, dr. pepper, root beer (caffeine free) 3
cheeky chavela 8
coronita, cheeky'’s bloody mary mix, lime, tajin /
boozy lemonade 13
citrus vodka, lemon juice, lime Jjuice, soda /
BOOOZY BUBBLES
val d'oca prosecco 38
veuve clicquot 25/90
sparking rose: apres sol 9/32
gh mumm (HEEKY'S MER(H 65
fresh juice mimosa (prosecco + orange or grapefruit) cheeky's dog treats: 10 14
adult's t-shirt: 38
HARD SELTZER e e
. . etched carafe: 40
long drink 4 water bottle: 35
(peach, cranberry, citrus) trucker hat: 35 6
hard seltzer flight (all 3 flavors) coffee mug: 32 14
glass boot: 30
BEER 'GIFT CARDS AVAILABLE
ipa - 6
modelito 5
0% corona 5
white: txakolina, ameztoi getariako, spain (crisp + effervescent) 8/32
rose: sainte marguerite, symphonie 9/32
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