
 

  

  

  

 

 

Brunch Favorites 

COLD BREW BLOODY MARY MARGS’, MULES & ‘MOSAS 
ROC² 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 | Jalapeño- WHITE SANGRIA 
KOMBUCHA Tomatillo Juice | 14 Ramazzotti Aperitivo Rosatto | Guava | 
Wild Tonic Raspberry Champagne | Mixed Berries | 15
Goji Rose | 10

 Specialty Cocktails 

VIOLETTE RESERVE FIRESIDE PALOMA 
Código Reposado | Xila Licor de Agave | Código Reposado | Ancho Reyes | Lime | 
Lime | Hibiscus | Lavender |  Soda | 19 Grapefruit | Cinnamon | Agave | Fee Foam | 19 

LAST DROP ITALY MEETS AFRICA 
High West Double Rye | Bayab Palm & Pineapple Gin | Luxardo 
Luxardo Apricot | Sweet Vermouth | Maraschino | Cointreau | Lemon | 
Blood Orange | 17 Demerara Syrup | 17 

LAVENDER HAZE PIRATES INFERNO 
Absolut Vodka | Butterfly Pea Flower | Cruzan Spiced Rum | Espresso Washed 
Lemon | St. Germain | Campari | Coconut Milk Infusion | 17 
Rosemary Syrup | 17 

SPIRIT OF THE BORDER 
BIKINI RITA Luna Amada Mezcal | Curaçao | 
Código Blanco | Agave | Lime | 17 Lime | Prickly Pear | Agave | 17 

Non-Alcoholic Cocktails 

FEATURING SEEDLIP NON-ALCHOLIC SPIRITS 

FRENCH 86 ONE WAY TICKET 
Seedlip Grove | Lemon | 

Simple | Pomegranate Syrup | Soda | 14 
Seedlip Spice | Rosemary Syrup | 

Lemon | Butterfly Pea Flower | 14 

STRAWBERRY MINT SPRITZ 
Seedlip Garden | Strawberry | 
Mint | Lemon | Agave | 14 

MAIN SQUEEZE 
Seedlip Agave | Lime | 
Agave | Mango | Cholula | 14 

LEAD MIXOLOGIST | VICTORIA WIRTH 



 

 

 

  
   

 

  

  

 

 

 

 

Everyday Brunch 
Starters 

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

STRAWBERRY & BANANA SMOOTHIE 
Vanilla Protein Powder | Milk | 
Peanut Butter | 15 (GF) 

PIÑA COLADA SMOOTHIE 
Coconut Milk | Pineapple | 15 (GF,V) 

Salads 

LON’S SOUTHWEST CAESAR* 
Manchego | Dried Corn | Pepitas |
Croutons | Poblano Caesar Dressing | 17
Add Anchovy | 3
*Classic Caesar Available Upon Request* 

SONORAN COBB 
Gem Lettuce | Pepperjack | Egg | Avocado | 
Bacon | Pico | Corn | Chipotle Ranch | 17 (GF) 

MEGARGEE TRIO 
Queso | Salsa | Guacamole | Chips | 20 

AVOCADO TOAST 
Cherry Tomato| Radish | Pea Tendril | 
Lemon Oil | 15 

CORN & JALEPEÑO CRAB CAKES* 
Charred Corn | Cilanto Lime Crema |
Pickled Onion | 33 

SUPERFOOD 
Organic Kale | Apple | Sweet Potato | 
Quinoa | Avocado | Cranberry | Almond |
Red Wine Vinaigrette | 17 (GF) 

SALAD ENHANCEMENTS 
Chicken 8 Steak* 18 Shrimp 16 

Seared Salmon* 14 Seared Tuna* 16 

Entrées 

BRIOCHE FRENCH TOAST 
Peach | Chantilly Cream | 25 

BUTTERMILK PANCAKE 
Strawberry Compote | Chantilly Cream | 22 

CORNCAKE & BACON 
Honey Butter | Maple Syrup | 23 

SHORT RIB & POTATO CASSEROLE* 
Egg | Cheddar Cheese | Peppers & Onion |
Horseradish Créma | 27 

RED CHILE CHICKEN CHILAQUILES* 
Egg | Queso Fresco | Créma |
Onions | Cilantro | 25 

HERMOSA TWO EGG BREAKFAST* 
Egg Any Style | Bacon or Sausage Patty | 
LON’s Potato | Toast | 19 

BREAKFAST QUESADILLA* 
Chorizo Scrambled Egg | Pepperjack | Peppers 
Caramelized Onion | Cilanto Lime Créma | 23 

HUEVOS RANCHEROS* 
Egg | Anasazi Bean | Chorizo | Pico | Cotija | 
Salsa Roja | 23 

CROISSANT BENEDICT * 
Canadian Bacon or Smoked Salmon |
Hollandaise | Egg | LON’s Potato | 26 

HERMOSA FISH AND CHIPS* 
Beer Battered Cod | Fries | Coleslaw |
Lemon | Tartar Sauce | 29 

CAPRESE GRILLED CHEESE 
Basil Pesto | Mozzarella | Tomato Jam | 23 

SHRIMP TACOS* 
Cilantro & Cabbage Slaw | Avocado | Pico | 
Cotija | Lime Créma | Corn Tortillas | 25 (GF) 

CHICKEN SALAD CROISSANT* 
Caper | Tarragon | Chive | Red Onion | 21 

TURKEY B.L.A.T* 
Croissant | Swiss | Bacon | Avocado | 
Lettuce | Tomato | Rosemary Aioli | 21 

STETSON WAGYU SMASH BURGER* 
American Cheese | Caramelized Onion |
Pickle | Dijonnaise | 28
Add Sunny Egg* | 4
Add Bacon | 4 

*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk to foodborne illness 

V & GF are Vegan or Gluten Free items 
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