THE MORNING
AFTER
DISCOVERY BREAKFAST BAR
graze till you’re happy 22.95

HUEVOS RANCHEROS*

eggs your way, chorizo quesadilla, borracho beans, guacamole,
local chili ranchero 13.95

Breakfast Vices

HANGER STEAK & EGGS*

eggs your way, smoked chili hanger, hash browns, local chili ranchero,
choice of toast 21.95

SHADOWROCK
BLOODY MARY

THE TRADITIONALIST*

infused pepper Grey Goose vodka,
house made bloody mary mix with
pepper jack, celery and candied
bacon garnish 12.50

two eggs your way, hash browns, choice of smoked bacon,
house sausage patty, black forest ham steak, choice of toast 12.95

HICKORY SMOKED BRISKET HASH*

gf

blistered Fresno peppers, spuds, pearl onions, local corn,
chipotle hollandaise, soft corn tortillas, poached egg 18

BUILD YOUR OWN TRES EGG OMELET*

PRICKLY MIMOSA

champagne, lemonade, prickly pear
purée, sugar rim 9.25

gf

you pick ‘em: bell peppers, tomatos, mushrooms, onions, spinach, ham,
pecan-smoked bacon, house-cured salmon, maple sage sausage,
swiss, pepper jack or cheddar cheese, hash browns 14.95

MEZCAL SUNSET

Mezcal Vago Elote, orange juice
and grenadine 12.50

HIKER’S BENEDICT*

RED BEER

house made bloody mary mix and
light lager with pepper
jack cheese, celery and
candied bacon garnish 10.25

poached egg, pimento & smoked cheddar biscuit,
house maple sage sausage, skillet gravy, hash
browns, smoked sea salt 15.95

SINGLED OUT

SO M E THI NG EL SE

EGG*

steel cut oats, coconut milk, crushed macadamia,
toasted coconut 9.95

PECAN-SMOKED BACON

FRUIT & BERRY DISPLAY gf

HOUSE MAPLE SAGE SAUSAGE PATTY

SALMON AVOCADO TOAST

TOAST

SIGNATURE COCONUT OATMEAL

a selection of the season’s best 11.25

2.95

3.75

house-smoked salmon, chive cream cheese, avocado, quick pickled
onion, 6-minute egg, seasonal fruit cup, artisan bread 13.75

OVERSIZED MUFFIN

BALL JAR PARFAIT

HASH BROWNS

vanilla yogurt, blue agave, the season’s cool fruit,
apple pistachio granola 9.95

N O S HAM E
CINNAMON ROLL WAFFLE

buttermilk glaze, pecan-wood bacon, drunken raisins, spiced walnuts,
Copper City bourbon syrup 12.95

S’MORES STUFFED FRENCH TOAST

Nutella mascarpone, Copper City bourbon syrup, citrus Devonshire,
graham cracker crumble 12.95

CHEF’S SEASON PANCAKES
server to reveal 11.50

BUTTERMILK FLAPJACKS
Copper City bourbon syrup 11

4.75

4.95

4.25

BLACK FOREST HAM STEAK

4.50

DRINKS

FRESHLY BREWED
STARBUCKS COFFEE 3.95
SUNRISE SMOOTHIE 8.75
HARNEY & SONS TEAS 4.25
JUICE 3.50/5

orange
apple

cranberry
grapefruit

V-8
tomato

MILK 3.25
ICED TEA OR LEMONADE

3.25

gf denotes gluten free item
For your convenience, a gratuity of 18% will be added to groups of 8 or more.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumers risk of foodborne illness.
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4.25

