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chai latte
Topped with foam and cinnamon powder

cocohorchata latte
Topped with foam and cinnamon powder

matcha latte
Topped with foam and matcha powder

coffee (regular or decaf)
espresso
americano
cappuccino 
latte
mocha (add flavor for $1)
french press coffee . .  small  . large  

PiCaChO CoFfEe
soft drinks
Coke, Diet Coke, Sprite, Dr. Pepper
iced tea 
(add flavor)
lemonade 
topo chico
hot tea 

SeAsOnAl LaTtEs

150 Wings
Crispy tender wings tossed in buffalo sauce, served with 
carrots, celery and ranch dressing

Charcuterie  Platter
Assorted meats and cheeses (chef’s selection) with pickled 
veggies, home-made jam, fresh fruit, nuts and bread

Brunch Fries
French fries, chorizo, green chile, queso fresco, ranchero 
sauce, cilantro, topped with a sunny-side up egg 

Brussels Sprouts
Fried brussels sprouts, yogurt, walnuts, honey and lemon

Bruschetta
• Tomato, jam and mozzarella
• Prosciutto, fig and manchego
• Roasted peppers and goat cheese

Ahi Tuna Ceviche
Sashimi grade tuna tossed in a soy-lime vinaigrette with 
avocado, English cucumber, roasted bell peppers, topped 
with spicy aioli, served with tostadas

150 Omelet
Egg, roasted turkey, green chile, white cheddar cheese and 
avocado, served with arugula salad

Veggie Omelet
Egg, mushrooms, tomatoes, spinach, red bell peppers, goat 
cheese and avocado, served with arugula salad

 ~ make your omelet with only egg whites 

Shredded Pork Hash
Shredded pork, onions, potatoes, green chile and white 
cheddar, served with 2 eggs

House Breakfast
2 eggs, hash browns, 9 grain toast and choice of 
bacon or sausage

Breakfast Tacos 
Eggs, house-made chorizo, shredded potatoes,black
bean purée, queso fresco and salsa

Avocado Toast
Sliced avocado, ricotta and eggs, served with arugula salad

Croque Madame
Black forest ham, gruyere, fried egg, onion soubise,
and arugula salad

Egg and Cheese Croissant
2 eggs, white cheddar and arugula, served with side of 
fruit

Breakfast Toastie 
Hash browns, scrambled eggs, bacon or sausage and three 
cheeses, on sourdough bread, served with arugula salad

English Muffin 
Black forest ham, scrambled egg and provolone cheese, 
served with arugula salad

Challah French Toast
Served with seasonal berries, Chantilly cream and
berry gastrique

Pancakes Of The Week 
Ask your server for our Pancakes of the Week

Apple Berry Granola
Home-made granola, green apples, seasonal berries, honey 
and steamed milk

Ask your server for the specials of the week

Please note that a 3.5% fee will be charged to all credit card transactions�
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House Sausage     •   House Chorizo     •   Fruit    (All Berries )
Bacon     •   Hash Browns      •   Short Stack     •   Multi-grain Toast  

appetizersappetizers

breakfast



specialty sides

green chile mac & cheese
sweet potato fries

onion rings
seasonal veggies

french fries
fruit

 

Kids Cheeseburger
Served with French fries

Chicken Strips

Kids Breakfast 
One pancake, one egg , two bacon 
strips or sausage patty

Kids French Toast
One slice of challah French toast, 
served with berries and gastrique

Kids PB & J

AGES 12 & UNDER 
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sandwiches   burgers&
Served with your choice of regular or sweet potato fries

Tuna Salad Sandwich 
Classic tuna salad , celery, parsley, hard boiled egg, red 
onion, lemon, mayonnaise and mustard

Shaved Rib-Eye Sandwich
Shaved rib-eye, caramelized onion and mushroom , 
Provolone cheese, served on a hoagie

Chicken blt
Chicken breast, tomato, basil pesto, Provolone cheese, 
bacon aioli and arugula, on a brioche bun

150 Sunset Club 
Black forest ham, roasted turkey breast, crispy bacon, 
lettuce, tomatoes, white cheddar and aioli, on sourdough

Pork Sliders
Shredded pork, BBQ sauce and cole slaw

All American Burger
American cheese, lettuce, tomato, red onion, aioli and 
mustard ( add bacon)

Green Chile Burger
Roasted green chiles, white cheddar, aioli, arugula
and tomatoes

Roasted Turkey Sandwich 
Fresh tomato, avocado, Provolone cheese, aioli and
lettuce, on sourdough

Roasted Veggie Sandwich
Marinated squash and zucchini, roasted bell pepper, 
caramelized onions, lemon ricotta spread, arugula,
served on a brioche bun

 lunch items available at 11 am

Tomato Basil Soup Soup du Jour 

salads  soups&
Ginger Salmon Salad
Honey/ginger glazed salmon, spinach, jicama, carrots, red onions, heirloom 
tomatoes and lemon poppy

Power Bowl 
Quinoa, avocado, mixed greens, walnuts, sunflower seeds, cocoa nibs, roasted 
bell pepper, cherry tomatoes and lemon poppy vinaigrette

Cobb Salad 
spring mix, avocado, chicken, bacon, hard boiled egg, blue cheese, red onions, 
cucumbers, and red wine vinaigrette

Caesar Salad
Roasted cherry tomatoes, shaved parmesan cheese, challah croutons and 
creamy Caesar dressing

Chopped Italian Salad
Chopped salami, pepperoni, cucumber, sliced red onion, feta cheese, tomatoes 
pepperoncinis and red wine vinaigrette

Citrus Tuna Salad 
Mixed greens, cucumbers, oranges, pistachios, jicama, avocado and                     
soy ginger vinaigrette

   AdD A PrOtEiN  • chicken      • salmon      • tuna    

New York 
Cheesecake

Classic New York style with 
berry gastrique

Banana Bread Pudding
Banana, Challah bread, bourbon 
caramel sauce and old-fashioned 

vanilla ice cream

Devil Chocolate
Cake 

All chocolate cake served with 
berry gastrique

Créme Brûlée
Served with fresh berries
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