
Consuming raw or undercooked meats, seafood, and egg products may increase your risk to Foodborne Illness. Please be advised that food prepared here 
may contain these ingredients; milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish. 18% Service Charge applied to parties of 6 or more.

FROM THE GRIDDLE

BREAKFAST SPECIALTIES

PANCAKE & WAFFLE
Served with Whipped Sweet Cream Butter, Warm Syrup

Choice of: Bacon, Sausage, Spam, Turkey Bacon, 
Turkey Sausage, or Chorizo 

Toppings: Apple, Blueberry, Strawberry

SHORT STACK $9
2 Mini Buttermilk or Blue Corn Pancakes

TALL STACK (3) $15
Buttermilk or Blue Corn Pancakes

BELGIAN WAFFLE $18

THICK CUT FRENCH TOAST $18

BIG BREAKFAST SKILLETS

CORNED BEEF HASH $19
Three Eggs Any Style, Corned Beef, 
Country Potatoes, Onions & Peppers 

CHICKEN FRIED STEAK $21
Three Eggs Any Style, Diced Chicken Fried Steak, 
Choice of Potatoes, Cream Gravy  

VEGGIE SKILLET $17
Three Eggs Any Style, Potatoes, Red Pepper, 
Medley of Peppers, Onions, Mushrooms, 
Spinach and Tomato 

Served with choice of toast or English Muffin, Hash Browns or 
Country Potatoes – Egg Whites Available Upon Request

Served with choice of Toast or English Muffin, Hash Browns or 
Country Potatoes – Egg Whites Available Upon Request

THE ENGLISH  $18
Two Eggs Any Style
Choice of:  Bacon, Sausage (patties or Links), Turkey 
Bacon, Turkey Sausage, Chorizo, Ham, Spam, Chick-
en Fried Steak & Cream Gravy

STEAK & EGGS    $25
Butcher’s Cut 7oz Tender Hanger Steak, Two Eggs 
Any Style, Choice of Breakfast Potatoes, Toast

A HEALTHY START

SIDES

BEVERAGES

ONE EGG ANY STYLE $3

APPLEWOOD-SMOKED BACON (3) $6

SAUSAGE LINK OR PATTY (2) $6

SPAM $6

TOAST $5

BUTTERMILK BISCUIT & CREAM GRAVY  $7

ENGLISH MUFFIN $6

FRY BREAD OR TORTILLA $5

BUTTERMILK PANCAKE (1) $5

FRENCH TOAST (1) $5

HASH BROWNS OR COUNTRY POTATOES $5

FRUIT BOWL $8

HALF AVOCADO SLICED $8

ORANGE JUICE SM $6    LG $8

CRANBERRY, APPLE SM $5    LG $7
OR TOMATO JUICE

WHOLE MILK OR 2% MILK SM $5    LG $7

COFFEE, DECAF  $5
OR HOT TEA SELECTIONS

IRISH STEEL CUT OATMEAL $14
Raisins, Sprinkle of Cinnamon & 
Drizzle of Local Honey

AVOCADO TOAST   $15 
Two Eggs Any Style, 2 Slices of Multigrain Toast 
Topped with Sliced Avocado, Drizzle of EVOO, 
Squeeze of Lemon, Course Sea Salt & 
Fresh Cracked Pepper

BUILD YOUR OWN THREE EGG OMELET $19
Three Eggs, Choice of Toast or English Muffin, 
Hash Browns or Country Potatoes 
Egg Whites Available Upon Request 

Choice of three
Tomato, Spinach, Mushroom, 
Bacon, Ham, Sausage, Spam, 
Jalapeño, Bell Pepper, Red Onion, 
Scallions, Hatch Green Chile, Chorizo

 additional items     $1

BLUE CORN MUSH $12
Cream of Ground Blue Corn cooked with splendid 
Juniper Tree Ash – Local’s nutritious Dairy Free Favorite

NAVAJO BREAKFAST BURRITO  $16
Navajo House Made Tortilla, Spam, Hatch Green Chile, 
Country Potatoes, Side of Salsa

TAMALES BREAKFAST PLATE  $20
Two Eggs Any Style, Two Traditional Pork Tamales, 
Red Chile Sauce, Tortillas, Beans

BUTTERMILK BISCUITS & CREAM GRAVY $15
 Add Chorizo or Spam, $5

DEUCES WILD  $22
Two Eggs Any Style, Two Slices of Bacon, 
Two Sausage Pieces, Two Mini Butter Milk Pancakes

HUEVOS RANCHEROS    $18
Three Eggs Any Style, Pork Red Chile Sauce, 
Tortillas, Potatoes, Cheddar Cheese, Pinto Beans 


