
Irish Steel Cut Oatmeal
Served with sides of pecans, dried cranberries, 

 brown sugar and apricots  
  8

Fresh Seasonal Fruit  
and Berries Bowl

Assortment of fresh fruit and berries    
6

Classic Eggs Benedict
Two poached eggs over English muffins and

Canadian bacon topped with hollandaise sauce
and served with house potatoes.    

15

Two Egg Breakfast
Two eggs any way, house potatoes, and choice of

jalapeño or regular bacon or bison sausage    
10

Add wheat, sourdough or white toast 1.50

Griddled Breakfast Burrito
Scrambled eggs, green chile, tomato, onion, asadero 
cheese, potatoes with your choice of Canadian bacon, 
jalapeño bacon or regular bacon wrapped in a flour

tortilla served with homemade salsa    
12 

Or Bison Sausage   3

Homemade Granola  
and Fresh Berries

Served with your choice of Milk or Yogurt    

6 

Blue Corn Pancakes
Blue corn meal, buttermilk and pine nuts.

Served with cinnamon honey butter and maple syrup  

 8

Bagel, Lox and Cream Cheese
Served with sliced onions, salmon, capers and a

side of lemon dill cream cheese   
11

Southwest Eggs Benedict
Two poached eggs served over sopapillas 

topped with diced jalapeño bacon and our
Hatch Green Chile asadero cheese sauce.  

Served with house potatoes    
15

Hatch Dream Omelet
Three egg omelet, tomatoes, green chile, and onions  
topped with Hatch Green Chile asadero cheese sauce  

served with house potatoes and flour tortilla    
13 

Classic French Toast
Two slices of Texas toast dipped and cooked

in signature batter with whipped cream
and fresh berries. Served with maple syrup    

10

Huevos Rancheros
Two eggs cooked any way over blue corn tortillas

topped with your choice of red or green chile sauce  
served with pinto beans   15 

 
 

Breakfast Menu

Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. All ingredients are not listed.



R e g u l a r  B a c o n    3
J a l a p e ñ o  B a c o n    3.50
B i s o n  S a u s a g e  L i n k    5

G r i l l e d  4 o z .  B i s o n  f i l e t    10
S i d e  o f  H o u s e  P otato e s    3

S m a l l  S i d e  o f  Y o g u r t    2

C i n n a m o n  R o l l    3 

B a g e l  a n d  C r e a m  C h e e s e    4
S i d e  D i c e d  G r e e n  C h i l e    2
S m a l l  S i d e  o f  G r e e n s    2

S m a l l  S i d e  o f  F r u i t    3
S i d e  o f  1  E g g    2
S i d e  o f  2  E g g s    3

C r o i s s a n t  o r  M u f f i n   3

Coffee
R e g u l a r  C o f f e e    1.50 
D e c a f  C o f f e e    1.50 

E s p r e s s o    3 
L at t e    6 

C a p p u c c i n o    6 

Juices
1.50 e a c h

O r a n g e 
A p p l e 

C r a n b e rry  
T o m ato 

R u by   R e d  G r a p e f r u i t

Sodas
2.50 e a c h  (free refills)

P e p s i

D i e t  P e p s i

M u g  R o ot  B e e r

S i e rr  a  M i st

W i l d  C h e rry   P e p s i

L e m o n a d e

Specialty  items
3.00 e a c h  ($1 refills)

H ot  C h o c o l at e 
A r n o l d  P a l m e r

P e a c h  I c e d  T e a 

Sparkling Water
P e l l e g r i n o    4

L e m o n  F l av o r e d  P e l l e g r i n o    5
T o p o  C h i c o  M i n e r a l  W at e r    6

Teas
1.50 e a c h  (free refills)
U n s w e e t e n e d  I c e d  T e a

H ot  T e a 

— SIDES —

— DRINKS —

Irish Steel Cut Oatmeal 
Served with pecans, cranberries, brown sugar and apricots 

Bacon and Egg 
1 egg, house potatoes, two slices of regular bacon

Fresh Seasonal Fruit & Berries Bowl

Homemade Granola & Fresh Berries 
Choice of Milk or Greek Yogurt

Silver Dollar Blue Corn Pancakes 
3 pancakes, cinnamon honey butter and maple syrup 

Muffin, Croissant or Cinnamon Roll

Continental Breakfast
Complimentary for our in-house guests (gratuity not included)

 Choose any two items per person from the below, along with your choice of coffee or tea

Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. All ingredients are not listed.

Honey Drizzled Greek Yogurt
Drizzled with honey and walnuts 


