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Business Hours: Proprietor: Jim Angelopoulos

Call Ahead Seating: 408.269.2900
Call, walk in and get seated!

OPEN 365 Days a Year

Take Scrambl’z Home
(TAKE OUT ONLY)

Pancakes
Dozen $15.00/ 1/2 Dozen $8.00
Roasted Salsa
Quart $10.00 / Pint $5.00

House Soup
Quart $8.00/ Pint $4.00

House Dressing
Quart $12.00/ Pint $6.00

Bleu cheese or Caesar Dressing:
Quart $15.00 or Pint $9.00

House-made Granola
Quart $8.00/ Pint $4.00

Loaf of Monkey Bread
$25.00

Loaf of Banana Bread
$12.00

Scrambhl'z Gluten Free Bread
$5.00 / loaf

Burger Buns
Dozen $12.00

Whipped Gream
Quart: $8.00
Pint $4.00

Half Gallon of Juice
$15.00

Mon - Fri: 6:30 am - 2:30 pm
Sat & Sun 7:00am - 3:00pm
www.scramblz.com

5055 Almaden Expressway
San Jose, CA. 95118
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10 Reasons Why WE Are The BEST?

6. WE shred our own cheese.
7. WE make our own buns.
8. WE make our pancake batter from scratch.
9. WE purchase only the best coffee.
10. WE have the friendliest staff.

1. WE use local farm fresh eggs.

2. WE cook with trans fat free oils.
3. WE squeeze our juices fresh daily.
4. WE make real whipped cream.

5. WE do our own baking

<
@Q%%Q“G At Scrambl’z we get up
real early every day and

HEEMD start cracking fresh eggs,

making pancake batters,

squeezing juices and whipping
real cream...just about every-
thing on our menu is housemade
including our hamburger buns,
croutons, corned beef and soups.

We take great pride in serving you and want you to
know that your feedback is always welcome. Please
e-mail or call me at any time:

Jim@scramblz.com or 408.482.5131
Thank you, Jim Angelopoulos

Haxwre your School
Fundraiser at Scrambl’z

There’s the usual

At most other restaurants, you enjoy a comfortable meal with good food, but it's a generic
experience. One booth looks like another, the bland paintings on the walls all came from the

same catalog and the orange juice came from the same factory. It tastes fine, but it's just breakfast.
When you're done, you go on with your day, carrying nothing of the experience with you to rave
about to your friends.

And then there’s Scrambl’z.

In contrast, Scrambl’z creates a unique and memorable experience from the moment you cross the
threshold. The bright, colorful decor, the jubilant chatter of the other guests enjoying themselves,
the enticing smells of your favorite foods being made from scratch. The portraits of movie stars, the
inspirational plaques and the unusual items adorning the walls make it feel like you're in someone’s
home, about to share a great meal with a friend. There’s nothing generic about this place. This is
unmistakably Scrambl‘z.

A Proven Recipe for Success

FOOD

Scramblz is a unique restaurant that just happens to serve breakfast. Almost everything we make
is from scratch — from our corned beef hash to our fresh squeezed juice. We do not cut corners
when it comes to quality. We use real butter, make our own batters, whip our own cream and offer
pure Vermont maple syrup. We break over 18,000 eggs per week and squeeze 10,000 oranges.
SERVICE

You cannot teach good service, but you can hire great people and empower them to succeed.
Give them the right environment and the tools to perform and watch them blossom. One can
visit Scrambl’z on a typical weekend and view what may seem to be chaos, but is actually more
than 40 individuals working as a unit for the common goal of serving over 1000 guests. It is a
sight not seen in many restaurants. On the back of everyone’s uniform shirt reads, “Team
Scrambl’z”. Our staff is like family, we encourage them to be themselves and to have fun. The
benefit of being open limited hours is that everyone can get refreshed for the next day.
VISUALS

As a kid | never visited Disneyland, but like most kids, | always wanted to go. Something draws
you there even as an adult. Eventually | took my son, and | immediately understood what so
many already knew of this magical place — it draws you in and holds you in the moment. |
learned that if | could design something unusual and fun, the customers would connect with it.
These concepts were incorporated into the design of the restaurant. The Scrambl’z ‘look” is a
throw back to my past — walls adorned with movie stars, cartoons and sports greats. There are
fun and encouraging quotes everywhere.




