BREAKFAST
We are proud to feature local organic farmers and purveyors including Rue & Forsman Ranch, River Hill, Towani, and Foothill Roots showcasing
responsibly sourced salmon and cage free eggs

LIGHT

REGIONAL

McCann’s Steel Cut Oatmeal

8

Carson City Burrito*

brown sugar, raisins, honey, choice of milk

Season’s Best (vegan) (gf)

16

local chorizo, black beans, potatoes, scrambled
eggs, jack cheese, smothered with pork green chili

14

locally inspired seasonal fruit and berries

Pig in a Biscuit*

Energy Bowl (vegan) (gf)

house made cheddar biscuit, slow-cooked pork carnitas,
fried egg, tomato, cheddar cheese, chipotle aioli

11

quinoa medley, dried cherries, almond milk,
coconut, blueberries, orange & strawberry

15

Breakfast Fried Rice* (v)
Greek Yogurt and Berries (v)

12

house -made granola, agave

House-Smoked Salmon*

16

Carne Asada Tacos*

everything bagel, fried capers, pickled onion,
heirloom tomatoes, herb cream cheese

Avocado Toast *

14

crispy brown rice, tofu, peppers, corn, peas, onion,
garlic, ginger, scrambled eggs, soy sauce

(gf)

16

flour tortillas, black beans, scrambled eggs,
veg green chili, queso fresco, pico de gallo, avocado

14

Corned Beef Hash*

nine-grain bread, hard-boiled egg, heirloom
tomato, micro greens, extra virgin olive oil

17

poached eggs, potatoes, onions, peppers,
choice of Pork or Veg Green Chili

EGGS
Tahoe Benedict*

Served with signature crisp potatoes or sliced tomatoes
and choice of toast

Two Eggs Any Style*

18

house-smoked salmon, poached eggs, whole wheat english
muffin, kale, hollandaise, sweet jalapeño drizzle

15
The Benedict*

selection of: bacon, sausage, or chicken sausage

The Omelet*

17

16

traditional canadian bacon, poached eggs, toasted
english muffin and hollandaise

16

SWEET

onions, peppers, ham, tomatoes, cheddar cheese

Green & White Egg White Omelet *
asparagus, white beech mushrooms, egg whites,
local goat cheese

Strawberry & Cream Pancakes

15

macerated strawberries, mascarpone whipped cream,
toasted almonds

Belgian Waffle

15

grilled peaches, candied pistachios

BEVERAGES

SIDES

cappuccino

iced coffee, iced tea

4
4

café latte and mocha

6
5

melon cucumber

7

orange, cranberry,

5

soda, lemonade

mint juice

apple juice

pineapple orange

naturally cured bacon
asiago chicken sausage
pork sausage
toast

5 (gf)
5
5 (gf)
4

7

mango smoothie

Please notify your server if you have any food allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

18% gratuity will be applied to parties of 6 or more

