BREAKFAST

HEALTH

SMOOTHIES GF, v

Strawberry — chia seeds, raw coconut
Arizona Orange - hibiscus, fresh ginger
Banana - dark cacao nibs, salted caramel

ACAI BOWLS GF, v

Bowl of the Gods
Acai seeds, almond ricotta, fresh banana, local oranges, local strawberries

Sunnyside
Barrel cactus fruit, fresh cubed melon, local and dried berries, toasted granola

Hot Mess
Green tea soaked quinoa, banana, peanut butter, chocolate, berries, golden pineapple

PARFAIT GF, VEG
Sheep’s milk yogurt, fresh cubed melons, pineapple, strawberries,
homemade granola

GREEN APPLE & QUINOA PORRIDGE bF, GF, Vv
Green tea infused quinoa, almond milk, dried cranberries, sun-soaked apricots

JUST FRUIT... bF, GF, v
Honeydew, cantaloupe, orange, pineapple, strawberries, resort grown mint

CLASSICS

AVOCADO TOAST VEG
Smashed, fresh herbs, cotija cheese, toasted pumpkin seeds on multigrain bread

FRENCH TOAST OF THE MONTH veG
Flavor changes seasonally, warm maple syrup, soften butter

FLAP JACKS VEG
Blueberry or Banana - prickly pear maple syrup, butter, powder sugar dust

*Consuming raw and undercooked food may be hazardous to your health. | Prices are exclusive of tax and gratuity
DF - DAIRY-FREE | GF - GLUTEN FREE | V - VEGAN | VEG- VEGETARIAN
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DRINKS

SODA Sierra Mist, Diet Pepsi or Pepsi

COFFEE POT
TEA POT
ICED TEA Prickly Pear or Country

VOSS BOTTLED WATER still or Sparkling



COCKTAILS

MIMOSA
BLOODY MARY

BELLINI



