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COLD BREW BLOODY MARY MARGS’, MULES & ‘MOSAS
ROCz 7 Vodka | Chipotle- Customize a House Margarita,
Tomato Juice | 14 Hermosa Mule or Glass of Champagne
LON’S “WAKE UP” With; Blood Orange | Kiwi | Pineapple |
Cold Brew | Agave | Mint | Black Cherry | White Peach | 14
Almond Milk | 8 BLOODY MARIA
Tequila | Jalapefio- WHITE SANGRIA
KOMBUCHA Tomatillo Juice | 14 Prosecco | St. Germain | Peach | 15
Wild Tonic Raspberry
Goji Rose | 10
< ——
LAST DROP APRICOT HABANERO RANCH WATER
High West Double Rye Whiskey | Apricot | Cdbdigo Reposado | Luxardo Apricot | Lime |
Sweet Vermouth | Blood Orange | 17 Habanero Bitters | Topo Chico | 19
LAVENDER HAZE SPICE OF LIFE
Absolut Vodka | Butterfly Pea Flower | Cranberry & Apple Infused Cruzan Rum |
Lemon | St. Germain | Citrus | Cinnamon Syrup | 17

Rosemary Syrup | 17
SPIRIT OF THE BORDER

BIKINI RITA El Silencio Mezcal | Curacao |

Cadigo Blanco | Organic Agave | Fresh Lime Juice |Prickly Pear |

Lime Juice | 17 Agave Nectar | 17

ITALY MEETS PORTUGAL LET’S GIVE ‘EM PUMPKIN TO TALK ABOUT
Black Pig Gin | Luxardo Maraschino | Belvedere Vodka | Cinnamon Infused
Cointreau | Lemon | Demerara Syrup | 17 Maple Syrup | Citrus | Pumpkin Puree | 17

Nen-eUleetielic Cocltails
m
Featuring Seedlip Non-Alcoholic Spirits

FRENCH 86 ONE WAY TICKET

Seedlip Notas De Agave | Lemon | Seedlip Spice | Rosemary Syrup |

Simple | Pomegranate Syrup | Soda | 14 Lemon | Butterfly Pea Flower | 14

CHAI OLD FASHIONED SEEDLIP TRUST COCKTAIL

Seedlip Garden | Chai Syrup | Trust Our Team Of Mixologists To

Orange Bitters | 14 CreateThe Perfect Non-Alocholic
Cocktail | 14

ANNA’S LOVE LETTER
Seedlip Grove | Hibiscus Syrup |
Cinnamon | Citrus | 14
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Wecbend Brunch

Starters

MONKEY BREAD
Salted Caramel | Cream Cheese Icing |
Pecan | 15

OYSTERS ON THE HALF SHELL*
Cocktail Sauce | Mignonette | MKT (GF)

SUPER SMOOTHIE _
AG1 | Kachava | Mixed Berries |
Cinnamon | Oat Milk | 18 (GF,V)

MIXED BERRY TOAST
Honey Ricotta | Pear | Mint | Pistachio | 14

AVOCADO TOAST
Artichoke | Radish | Goat Cheese |
Blood Orange Oil | 15

Salads

BLUEBERRY COFFEE CAKE
Almond Praline | 15

MEGARGEE TRIO
Queso | Salsa | Guacamole | Chips | 20

SMOKED SALMON SLIDERS*
Roasted Tomato Cream Cheese |
Caper | Pickled Onion | Arugula |
Pretzel Bun | 25

JUMBO SHRIMP COCKTAIL
Cocktail Sauce | Lemon | 35 (GF)

FROM THE CELLAR
Assorted Meat & Cheese |
Accoutrements | 28

m

LON’S CAESAR

Gem Lettuce | Parmesan | Crouton |
Caesar Dressing | 15

Add Anchovy | 3

SONORAN SHRIMP COBB
Gem Lettuce | Cotija | Egg | Avocado |
Bacon | Pico | Chipotle Ranch | 25 (GF)

SUPERFOOD

Kale | Sweet Potato | Avocado | Quinoa |
Cranberry | Dried Corn | Feta |

Almond | Pear Vinaigrette | 19 (GF)

SALAD ENHANCEMENTS
Chicken 8 Steak* 18 Shrimp 16
Seared Salmon* 14 Seared Tuna* 16

Entrées
m

BANANA NUT PANCAKES
Bing Cherry Compote | Powdered Sugar |
Maple Syrup | 18

SHORT RIB & POTATO CASSEROLE*
Eggs | Swiss | Peppers & Onions |
Horseradish Crema | 25

BREAKFAST FRIED RICE*
Eggs | Chorizo | Scallion | Cilantro |
Poblano | Avocado | Furikake | 21 (GF)

ADOBE BOWL

Anasazi Bean | Quinoa | Kale | Yam |
Cauliflower | Brussels | Avocado |
Cilantro & Lime Yogurt | 22 (GF)

FRIED SHRIMP TACOS
Avocado | Cabbage Slaw |
Aji Amarillo Aioli | Cotija | 21

STETSON WAGYU SMASH BURGER*
American Cheese | Caramelized Onion |
Pickle | Dijonnaise | 25

STEAK FRITES*
Niman Ranch Flat Iron Steak | Arugula |
Calabrian Chile Aioli | 29

LON’S CROISSANT BENEDICT*

Poached Eggs | Hollandaise | LON'’s Potato |
Canadian Bacon 25

Smoked Salmon 27

Lobster Cake 45

HUEVOS RANCHEROS*
Anasazi Bean | Chorizo | Pico | Cotija |
Salsa Roja | Eggs | 23 (GF)

EGG WHITE OMELET
Spinach | Broccoli | Avocado |
Sweet Potato | Fruit | 23 (GF)

CHICKEN TINGA CHILAQUILES*
Eggs | Cotija | Salsa | Pickled Onion | 22 (GF)

PORK POZOLE*
Poached Eggs | Radish | Cilantro | Onion |
Corn Tortilla | 23 (GF)

TOGARASHI SEARED TUNA*
Wonton | Shaved Cabbage & Carrot |
Shishito | Soy & Lime Vinaigrette | 28

TURKEY B.L.A.T
Croissant | Swiss | Bacon | Avocado |
Lettuce | Tomato | Rosemarry Aioli | 20

*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk to foodborne iliness
V & GF are Vegan or Gluten Free items
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