
SIDES

Pecanwood-Smoked Bacon 6

Blueberry, Maple & Sage Sausage Patty 6

Country Sausage Link 5

Impossible Sausage 6

Turkey Sausage 6

Toast 4

Gluten-Friendly Toast 5

Corned Beef Hash 7

Hash Browns 4

BEVERAGES

Stance Coffee 4

Café Americano 4

Café Latte 4

Apple, Orange or Cranberry Juice 5

Whole, 2% or Non-Dairy Milk 4

Numi Tea 5

Prickly Pear-Strawberry Smoothie 8
Greek Yogurt

Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase 
your risk of foodborne illness. Please notify us of any food allergy.

vg = vegetarian | v = vegan | gf = gluten-friendly

FRUIT
Morning vg gf 14
Salted Goat Cream, Nuts, Seeds, 
Prickly Pear, Hibiscus, Goji Berry, 
Burnt Grapefruit

Sunrise vg 12
Cajeta Yogurt, Grilled Mango, 
Chamoy, Flax Seed Granola

Fresh vg gf 13
Papaya, Mango, Strawberry, 
Yogurt, Sunflower Crumble

STAPLES
Oatmeal 13
Brown Sugar, Dried Cherries,  
Berries, Pecans

The Standard 18
Two Eggs, Choice of Bacon or Sausage, 
Hash Browns, Toast

Omelet gf 21
Sausage, Wild Mushroom, Onions 
Spinach, Swiss Cheese, Hashbrowns,  
and Toast

Hotcakes vg 20
Muddled Blueberries, 
Maple Syrup, Whipped Butter

The Benny 23
Sourdough Muffin, Hollandaise, Canadian 
Bacon, Avocado, Hash Browns

TUCSON CLASSICS
Tucson National 18
Two Eggs, Corned Beef Hash, Sourdough Toast

Huevos Rancheros 20
Basted Eggs, Refried Beans, Crumbled Chorizo, 
Tortilla, Pico de Gallo, Queso, Avocado

Smothered Waffle 21
Glazed Waffle, Jalapeño & Cumin Bacon,  
Strawberry, Maple Cream, Agave

Quiche Pavo 20
Deep-Dish Quiche, Turkey Chorizo, 
Asadero, Asian Pear Salad, Herb Vinaigrette

TOASTS
Gluten-friendly options 
available upon request

Avocado Toast v 16
Charred Bread, Avocado, Tajín, 
Heirloom Tomato, Hard Boiled Egg

Pork Belly 17
Shaved Cured Egg, Queso, Onion, 
Cilantro, Charred Tortilla

Breakfast BLTE 15
Toasted Sourdough, Smoked Bacon, 
Fried Egg, Roasted Garlic Aioli,  
Butter Lettuce, Sun-Dried Tomato

Smoked Salmon on Rye 17
Cream Cheese, Red Onion,  
Cucumber, Chopped Egg, Capers




