
Early Risers 
 

Seasonal Fruit & Berries –12  

regionally sourced/Greek yogurt/agave syrup/ (GF/V) 

 

11— House Made Granola  

oats/almonds/coconut/fresh berries/ 

choice of—milk, soy milk, yogurt/(VG) 
 

Steel Cut Oatmeal — 9  

sliced banana/walnuts/organic honey/ 

choice of milk/(V) 
 

15 — Eggs Your Way * 

Two cage free eggs/House-potato trio/ 

choice of toast/choice of meat 
 

Downtown Bagel Sandwich * — 12    

Three cage free eggs scrambled/ham/ 

boursin cheese smear/House-potato trio 

 

15 — Omelet  or  Scramble * 

Three cage free eggs/House-potato trio/ 
Choice of three — bacon, ham, sausage, peppers,  

onion, mushroom, spinach, tomato, avocado, feta, cheddar 

 

Superfood Skillet * — 14 

Scrambled egg whites/spinach/tomato/mushroom/ 

peppers/onion/avocado/House-potato trio/(VG) 

Brunch’n 
 

Sonoran Benedict  * –13  

Poached Egg/Masa Cake /Chorizo/Avocado/ 

Guajillo-Hollandaise/House-potato trio 
 

14— Fried Chicken Monte Cristo *  

Bacon/Swiss/Maple Syrup/two eggs your way 
 

Breakfast Buddha Bowl * — 12 

Quinoa & Beluga Lentil/Wild Arugula & white balsamic/ 

Avocado/Tomato/Poached egg/(VG) 
 

18 — Steak & Eggs * 

5oz Grilled Flat Iron/House-potato trio/ 

Roasted Tomato/Egg your Way/Toast  
 

AZ Grass-Fed Breakfast Burger * — 15    

MJ English Muffin/Sunny Side up Egg/ 

Crispy Smoked Bacon /Hollandaise /House-potato trio 
 

13 — Chorizo Egg Scramble Burrito * 

House-potato trio/Pico de Gallo/Guajillo Enchilada Sauce/ 

Cotija/Guacamole/Tortilla Rosario Flour Tortilla 
 

Biscuits & Gravy  * — 13 

Choice of Egg/House-potato trio/ 

Poblano-Pork Sausage Gravy/Buttermilk biscuit 
 

14 — Bananas Fosters French Toast 

Myers Rum Crème Anglaise/Brûléed Bananas/ 

Raw Brown Sugar/Butter 

Afternoon Delights 
 

Avocado Toast –8  

Mediterra White Bread/Avocado/Feta/ 

Breakfast Radish/Chayote/Dill/Pepitas/(VG) 

 

13 — The Beast &  Egg *  

Slow Cooked Prime-Rib/Local Challah/ 

Horseradish Cream/Sweet Onion/Over-Easy Egg 
 

Chef’s Flautas — 14  

Pulled Organic Chicken/Avocado Crema/Pico de Gallo/ 

Cotija Cheese/Romaine/Cucumber 
 

11— Poutine  

Thick-Cut Fries/Gravy/Chorizo/Cotija/ 

Roasted Poblano Chili 
 

Superfood Cobb — 14 

Mixed greens/Grilled Chicken/Avocado/ 

farro/tomato/egg/blue cheese/black bean/ 

grilled corn/chive buttermilk dressing 

Extras 

 

Short Stack Pancakes — 5 

Plain or Blueberry 
 

6 — Meats 

Choice of: 

Applewood Smoked Bacon/Pork Sausage/ 

Turkey Sausage/Country Ham 
 

Cage Free Egg * — 2 

 

9 — Berries & Cream 

 

Mediterra Toast – 5 

Thirsty? 

 

Bloody Mary — 8 

In-House Made Bloody Mix/Shrimp/ 

Chicharon/Celery/Tajin/Accompaniments 
 

7 — Bellini's 

White-Peach/Passion Fruit/Strawberry 
 

 

Illy Espresso Specialties — 6 

Latte/Cappuccino/Americano 
 

 

10 — Juicery Trio 

Citrus/Beet/Green 

 

Starbucks Coffee — 5 

VG-Vegetarian  | V-Vegan | Gf-Gluten Free   

Split entrée plate charge — $5  

Gratuity not included. A 18% gratuity will be added to parties of 6 or more. Prices are subject to applicable sales tax.  

*Item may be raw or may be cooked to order. Consuming  raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

In the kitchen 

Executive Chef ~ Marco A. Garcia 

Sous Chefs ~  Allison Bird & Jose Avila 


