
STARTERS 

Ceviche*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Shrimp, Lime, Cucumber Pico de Gallo

Tostones .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Plantains, Smoked Bacon Black Bean Purée,
Pico, Cotija 

Chips  & Salsa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1
Blue Corn Tortilla Chips
Mojo Guacamole  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

Queso Dip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Blue Corn Tortilla Chips, Roasted Poblano, 
Pico de Gallo, Cilantro
Add Chorizo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2

EGGS

Huevos al Gusto*  .  .  .  .  .  .  .  .  .  .  . 17
Two Eggs Cooked Your Way, Purple Potato Hash, 
Chorizo Sausage or Applewood Smoked Bacon

C aribbean Benedic t*   .  .  .  .  .  .  .  .  . 16
Plantains, Poached Eggs, Smoked Ham,
JalapeÑo Hollandaise

Peruvian Hash* .  .  .  .  .  .  .  .  .  .  .  .  . 17
Purple Potato Hash, Two Over Easy Eggs, 
Jalapeño Hollandaise and Choice of Braised Pork 
or Green Chile Chicken

Chil aquiles*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
White Corn Tortilla Chips, Oaxaca Cheese, Radish,
Enchilada Sauce, Two Eggs Cooked Your Way
Add Braised Pork. .  .  .   4   Green Chile Chicken . .  .  .  . 4

Breakfast  Pizza*  .  .  .  .  .  .  .  .  .  .  .  . 16
Smoked Bacon Black Bean Purée, Chorizo, 
Pico de Gallo, Cotija Cheese, Chipotle Aioli, 
Cilantro, Two Eggs Cooked Your Way

TOASTS

Avoc ado*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Whole Grain Toast, Avocado, Egg, Pickled Onions

Almond But ter & Banana .  .  .  .  .  . 14
Whole Grain Toast, Roasted Almond Butter,
Bananas, Cinnamon Honey, Bee Pollen

Smoked Salmon  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Whole Grain Toast, Cream Cheese, Dill Pickles, 
Hardboiled Egg, Capers, Chives

SALADS

Cuban C aesar* .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Romaine Lettuce, Masa Croutons, Avocado 
Shaved Manchego, Crushed Plantain Chips

Ensal ada Fresc a .  .  .  .  .  .  .  .  .  .  .  .  . 15
Arugula, Sliced Pear, Shaved Manchego, 
Toasted Pepitas, Lemon Garlic Dressing

Squash & Pomegranate  .  .  .  .  .  .  .  . 16
Arugula, Crow’s Dairy Goat Cheese, Roasted 
Butternut Squash, Pistachio Dust, 
Pomegranate Vinaigrette

Cobb .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
Grilled Marinated Chicken, Avocado,  
Pico, Egg, Cotija, Applewood Smoked Bacon, 
Coriander Ranch

Seasonal K ale .   .  .  .  .  .  .  .  .  .  .  .  .  . 15
Spiced Candied Cashews, Strawberries,  
Queso Panela, Pickled Beets 

Add to Any Sal ad
Steak*  .  .  .  .  .  10	  Salmon*. . . . . 9	 Chicken . .  .  .  . 8

We proudly source from the following local food purveyors: 

Crow’s Dairy | Hickman Family Farms | Noble Bread | Blue Sky Farms

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness,  

especially if you have certain medical conditions.



SANDWICHES

Fried Egg Sandwich*  .  .  .  .  .  .  .  .  . 16
Fried Egg, Baby Swiss, Applewood Smoked Bacon 
or Cuban Spiced Pork Sausage, Brioche Bun 

Cubano  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
Braised Pork, Ham, Baby Swiss, Pickled Onions 
Sweet & Spicy Pickles, Chipotle Aioli, Bolillo Roll
Add an Egg* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2

Pulled Chicken Torta  .  .  .  .  .  .  .  .   17
Braised Green Chile Chicken, Avocado,
Oaxaca Cheese, Caramelized Onions, Baguette 

Duarte  Burger*  .  .  .  .  .  .  .  .  .  .  .  .  . 19
Chargrilled Local Beef Patty, Guava BBQ Sauce,  
Arugula, Pepper Jack Cheese, Tobacco Onions,  
Black Pepper Candied Bacon on a Brioche Bun

SWEET GRAINS

Creole  French Toast  .  .  .  .  .  .  .  .  .  . 16
Vanilla Bean Strawberries, 
Coconut Whipped Cream, Pure Maple Syrup

Panc akes   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   15
Buttermilk Hot Cakes, Fruit Relish,
Citrus Butter, Pure Maple Syrup

Dulce  de  Leche Waffle    .  .  .  .  .  .   15
Brûléed Banana, Coconut Whipped Cream, 
Blueberries, Bee Pollen, Dulce de Leche

Churro Doughnut Holes  .  .  .  .  .  . 12
White Chocolate Anglaise, Guava Jam

Fruit  & Granol a Bowl  .  .  .  .  .  .  .  . 15
House-Made Golden Granola, Greek Yogurt,
Cinnamon Honey, Fruit

*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

A 20% gratuity will be added of parties of six or more.

SIDES

Purple  Potato Hash .  .  .  .  .  .  .  .  .  .  5

French Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

Applewood Smoked Bacon  .  .  .  .  .  5

Chorizo Sausage  .  .  .  .  .  .  .  .  .  .  .  .  5

Seasonal Fruit  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

Arugul a Sal ad .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

BEVERAGES

Coffee  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

Nitro Cold Brew  .  .  .  .  .  .  .  .  .  .  .  .  6

Espresso  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

Cortado  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

C appuccino /  L at te  .  .  .  .  .  .  .  .  .  .  .  6

Spanish L at te  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

Tazo Tea  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5
Awake English Breakfast, Calm Chamomile,  
Green Tip, Refresh Mint, Earl Grey, Zen,  
Passion, Chai

Moment to Iced Tea .  .  .  .  .  .  .  .  .  .  .  5
Traditional Black

Cold Pressed Juice  .  .  .  .  .  .  .  .  .  .  .  9
Strawberry Mango Orange, Orange Turmeric, 
Greens with Ginger

Juice  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6
Orange, Grapefruit, Pineapple

Sedona Water  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6
Still or Sparkling


