Sunday, June 21,2026 | 9:00 AM - 3:00 PM
—— “
Jor the Table

MAPLE BANANA BREAD
Cinnamon Butter

To Start

SOUR CREAM & CHIVE BISCUIT
Sausage Gravy | Cherry Jam

CRISPY MASA BATTERED SHRIMP*
Anasazi & Chorizo Bean Tostada | Salsa Rojo | Cotija (GF)

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

TUNA TARTARE*
Watermelon Gazpacho | Honeydew Salsa (GF)

LON'’S SOUTHWEST CAESAR*

Manchego | Dried Corn | Pepitas |Croutons | Poblano Caesar Dressing
*Classic Caesar Available Upon Request*

To Jollow

STRAWBERRY FRENCH TOAST*
Chantilly Cream | Candied Almond | Maple Syrup

PORK BELLY ENCHILADAS*
Over Easy Egg | Salsa Colorado | Pico | Guacamole

STETSON OMELET*
Bacon | Sausage | Ham | Cheddar | Lon’s Potato

CRAB & EGG WHITE FRITTATA*
Truffle | Asparagus | Watercress Salad (GF)

RED WINE BRAISED SHORT RIB*
Over Easy Egg | Lon's Potato | Braising Jus

PAN ROASTED SALMON*
Panzanella Salad | Meyer Lemon & Basil Pesto

SLOW ROASTED PRIME NEW YORK STRIP*
Fries | Arugula Salad | Red Wine Demi

To Finish

DOUBLE CHOCOLATE CANDY BAR
Chocolate Mousse | Flourless Brownie |
Caramel Sauce | Toffee Pieces (GF)

KEY LIME CHEESECAKE
Graham Cracker Crust | Key Lime Curd | Raspberries

Adult Guests $75 + Tax & Gratuity | Children Ages 4-12 $25

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