SIERRA GRANDE
Brunch Menu

CRISPY BRUSSELS SPROUTS - 8

sweet potato, balsamic reduction

BRUSCHETTA -MIX & MATCH, 3 PER ORDER - 10

~ Baby helium tomatoes, basil pesto, mozzarella, balsamic reduction
~ Avocado, bacon, tomato jam, micro greens, balsamic reduction
~ Lemon ricotta, honeydew, crushed pistachio, honey
~ Pear, gorgonzola, walnut and honey

~ Apple, fig spread, brie cheese, honey

TRADITIONAL EGGS BENEDICT - 15

Canadian bacon, poached egg, classic hollandaise,
garlic-herb breakfast potatoes

BLUE CORN PANCAKES - 12
topped with red Chile maple syrup, candied pecans,

berries, and Chantilly cream

*pure maple available instead of red Chile.

HUEVOS - 14

~ a fresh turn on an old favorite ~
two sunny side eggs, black bean cakes, garlic-herb breakfast potatoes and
green Chile salsa.

Made with 3 eggs, cheese,
and a choice of side salad, garlic-herb breakfast potatoes, or toast.

CHEESE - 10

SPANISH - 15
cheddar cheese, sweet peppers, potatoes, Hatch Green Chile, and onions
topped with ranchero salsa and crema

FRENCH - 14
bacon, mushrooms, whiskey onions and brie cheese,
topped with microgreens

SOUTHWEST - 14
country ham, jalapeiios, whiskey onions, smothered in Hatch green Chile
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add a poached egg - 2
add chicken breast - 5

MIXED GREENS - 10
apple slices, golden raisins, feta cheese, candied pecans,
balsamic vinaigrette

SPINACH - 10
fresh strawberry, blueberry, candied pecans,
raspberry vinaigrette

ZEPPOLE - 8

ricotta fried dough, balsamic strawberries, Chantilly cream

PANNA COTTA - 10

Italian cream custard, fresh berries, pistachios

SAUSAGE PATTY ..., 3.00 COFFEE .o 3.00
THICK CUT BACON. ... 3.75 TEA,HOTORICED......coooiiii, 2.75
GARLIC-HERB POTATO................ 3.75 ORANGEIJUICE.........oo 3.00
WHITE/SOURDOUGH BREAD...... 2.00 CRANBERRY JUICE.................s 3.00
ENGLISHMUFFIN............. 3.50 DAIRY MILK. ..., 3.00
ONE/TWO EGGS.............. 2.00/3.00 ALMOND MILK.....ooo, 3.00
OATMEAL. ... 3.00 SODA. 2.00
YOGURT. ..o 4.00

HATCH GREEN CHILE SALSA......... 2.00

CUPOFFRESHFRUIT...............oo.. 4.00

Ask your server about our wine and beer menu!

llFM§ are cooked to-order. Consuming raw or undercooked meats, poultry, seafood, shelyislr‘:,rorr eggs may iqcregsg)pur risk offroordrbrorne illness-Allingredients are not listed.



