
 
Brunch 
Served Saturday and Sunday from 10am-4pm 

 
Tortilla Soup – a rich chicken broth with shredded chicken, chicharrón, crisp tortillas, 
queso blanco, cilantro and lime….cup 4.00…bowl 7.00 

 
Quesadilla – roasted chicken, green chilies, cheddar and jack cheese, cilantro, guacamole, 
sour cream and pico de gallo…..10.00   *available without chicken 

 
Eggs Benedict-poached eggs, Canadian bacon and hollandaise on a toasted English 
muffin. Served with breakfast potatoes and fresh fruit…..9.50 

 
GF*Huevos Rancheros-two eggs, black beans and salsa Colorado with melted pepperjack, 
cheddar cheese and crispy tortilla strips. Served with apple wood bacon…..9.00 

 
GF-Tohono Chul Omelette – a three egg omelet with bacon, cheddar, pepperjack cheese, 
pico de gallo, sour cream and guacamole, breakfast potatoes, seasonal fruit…..10.00 

 
Apricot and Cream Cheese filled French Toast, 
served with bacon or fresh fruit….11.00 

 
House Smoked Salmon - with caper berries, hard boiled egg, red onion, cucumbers, 
tomatoes and toasted bagel with cream cheese…..12.50 

 
Crisp Romaine-tossed with grilled chicken, red chile sage croutons, 
parmesan cracker and chipotle caesar dressing…..11.00 
 
Ham and Egg-grilled ham, sautéed mushrooms, creamed spinach and melted swiss cheese 
on grilled sourdough bread topped with a sheared egg…..9.50 

 
Trio of Salads, egg salad, dried cherry-macadamia chicken salad and tuna salad served 
with fresh fruit and croissant…..12.00 also available as a sandwich with choice of side…..10.00 

 
*Garden Sandwich - lettuce, tomato, cucumbers, daikon sprouts, red bell peppers, 
avocado, cream cheese, onion, pepperjack on whole wheat bread, choice of side…..9.00 

 
Sonoran BLT Sandwich - thick-sliced, mesquite-smoked bacon with lettuce, Willcox tomato, 
roasted green chilies and avocado on multi grain bread, choice of side…..10.00 

 



 
*Caprese Sandwich-Willcox tomatoes, hand pulled mozzarella, Sunizona micro greens 
and pesto on fresh focaccia with choice of side…..11.00 
 
“T” Burger - all natural, Arizona raised beef seasoned and grilled to your specification, 
cheddar or Swiss cheese with choice of side…..11.00 

 
GF-Steak Tacos- served with black beans and spanish rice,  fresh corn tortillas 
layered with queso blanco and filled with flame broiled steak, chipotle crema, 
cabbage and pico de gallo…..12.00 

 
*Angel Hair Pasta-tossed with tomatoes, mushrooms, chipotle and goat cheese…..9.00 

 
GF-Chicken, Beef or *Cheese Enchiladas –fresh corn tortillas with your choice of filling, sour 
cream, green chilies queso fresco and cilantro baked in tomatillo and Colorado salsas. 
Served with black beans and Spanish rice…..12.00 
 

Sides 
 

One Egg…..2.00  Breakfast Potatoes….3.00 
 

Grilled Ham Steak…..4.00  Sausage Links…..4.00 Smoked Bacon…..3.00 
 

Toasted Bagel with Cream Cheese…..3.50 Wolferman’s English Muffin…..3.50 
 

Orange-Currant or White Chocolate-Cranberry Scone…..2.50 
 

Red Potato salad…..2.00      Fresh Fruit…..2.50 Jicama Lime Slaw…..2.00 
 

Kettle Chips…..2.00 
 

Beverages 
 

Tohono Chul Blend Coffee…..2.00 Tea…..2.00 
Orange Juice…..2.50 Apple Juice…..2.50 Cranberry Juice…..2.50 

Tomato Juice…..2.50     Milk…..2.00  Prickly Pear Lemonade…..2.50 
Apricot Iced Tea…..2.00   Iced Tea…..2.00 

Golden Star White Jasmine Sparkling Tea…..24.00 
Coke, Diet Coke, Sprite…..2.00 

 
*Vegetarian GF-Gluten Free 

 
Many of our menu items can be modified to accommodate special dietary needs. 

 
A 20% gratuity will be added to all parties of 6 or more 

Arizona state food code requires us to inform you that undercooked eggs, meat and fish may increase risk of food borne illness 


