Love & Hate Scramble

on a bun

scrambles

B r E a K f AsT
Egg, kale, chorizo, potatoes and yellow cheddar cheese

Spinach Artichoke

Egg, spinach, artichoke, Brie cheese and blueberries

Country Scramble

Grilled Focaccia Benedict

Focaccia, brisket, asparagus, serrano pepper, egg,
hollandaise sauce, arugula and roasted cherry tomatoes

Croque Madame

Black forest ham, Swiss cheese, fried egg and green chile
gravy, on challah bread, served with arugula salad

Egg, potatoes, bacon, sausage and green chile gravy

omelets

Avocado Toast

Mashed avocado, pepitas, Aleppo pepper, egg, bacon and
pea sprouts, served on sourdough bread

150 Omelet

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

Breakfast Toastie

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

Veggie Omelet

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

Bananas Foster Pancakes

Sweets

eggs & more

make your omelet with only egg whites $1
Open-Face Breakfast Burrito

Served with Chantilly cream, coconut rum sauce, fresh
bananas, walnuts, toasted coconut and chocolate chips

Winter Spiced Oatmeal

Flour tortilla, red chile colorado stew (beef and potato),
fried egg, feta cheese, cilantro and onion

Steel-cut oatmeal, cranberries, maple syrup, toasted pecans,
pumpkin seeds and seaonal roasted fruit

No Son Huevos Rancheros

Challah French Toast

2 eggs, corn tortillas, white cheddar cheese, cheese sauce
and hash browns

Served with seasonal berries, Chantilly cream and
berry gastrique

House Breakfast

150 Granola Bowl

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

Home-made granola, toasted coconut, berries, banana,
orange zest, seed-mixed chia, sesame flax and pumpkin
seeds served with almond milk or yogurt

Breakfast Tacos

Eggs, house-made chorizo, shredded potatoes, sriracha
aioli, queso fresco and salsa

Breakfast Quesadillas (sincronizadas)

2 quesadillas made with corn tortillas, Muenster cheese,
black forest ham, topped with egg of choice, queso fresco
and pico de gallo

House Sausage
House Chorizo

Steak & Eggs

Hash Browns

13 oz ribeye steak, egg, confit bravas potatoes and
Italian salsa verde

Ap P e

• Bacon

• Brisket

• Fruit (All Berries ) • House Mix Salad
• Short Stack

• Multi-grain Toast

TiZeRs

150 Wings

Brunch Fries

Southern Crab Cake

Sashimi grade tuna and salmon tossed in yellow aji puree,
with avocado, English cucumber, cherry tomatoes, red
onion, cilantro and sriracha aioli

Crispy tender wings tossed in your favorite sauce (buffalo or
Korean gochujang sauce)served with carrots, celery and
ranch dressing

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

Tuna & Salmon Ceviche

Jumbo lump crab cake, spicy remoulade sauce, lemon aioli

Charcuterie Platter

Palmito Ceviche

Assorted meats and cheeses (chef’s selection) with pickled

Hearts of palm, avocado, cherry tomatoes, zucchini, cucumber,
lime juice, serrano peppers, red onion and cilantro

veggies, home-made jam, fresh fruit, nuts and bread

Macho Brussels Sprouts

Pink Lady Hummus

Fried brussels sprouts, salsa macha (mix of dried chili, nuts, oil),
lemon juice and feta cheese

SeAsOnAl LaTtEs

PiCaChO CoFfEe

coffee (regular or decaf)
espresso
americano
cappuccino
latte
mocha
french press coffee . .

Home-made roasted beet hummus with Greek salad (cherry
tomatoes, Persian cucumbers, olives, red onion, feta cheese
and infused olive oil), served with pita bread

chai latte

Topped with foam and cinnamon powder

cocohorchata latte
Topped with foam and cinnamon powder

matcha latte
Topped with foam and matcha powder
small . large

soft drinks

Coke, Diet Coke, Sprite, Dr. Pepper

iced tea

add flavor $1

lemonade
topo chico
hot tea

Ask your server for the specials of the week
150 Favorites
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lunch entrees

Steak & Fries.

Chicken Kale Pesto Bucatini

Home-made pepita pesto (kale and arugula), cream base,
home-made bucatini, pecorino Romano, shallots, garlic, oysters,
mushrooms, kale chips and arugula

8 oz flat iron steak, mustard brandy and green peppercorn
sauce, served with french fries

Saffron Orange Salmon

Sun-dried Tomato Rigatoni pasta

6 0z salmon, couscous, saffron curry butter sauce, charred
broccolini, Asiago cheese, arugula, serrano, orange supreme
poppy seeds garnished with pecorino Romano and micro greens

Creamy sun-dried tomato sauce, confit pork belly, home-made
bucatini, pecorino Romano, micro greens, served with egg on top

Served with your choice of regular or sweet potato fries
Tuna Salad Sandwich . . . . . . . . . . . . . . . . . . . . 15
Classic tuna salad (high-quality canned tuna), red onions,
celery, mayonnaise, capers, avocado, provolone cheese,
mustard, egg and a quick of spicy, served on sourdough bread

Peach Burger

Shaved Rib-Eye Sandwich . . . . . . . . . . . . . . 21

Organic chicken breast, pine nut aioli, tomato, basil pesto,
ricotta cheese, bacon and arugula, served on a brioche bun

½ lb beef, aioli, peach and onion compote, honey-goat cheese
mousse, confit pork belly, arugula, on a challa brioche bun

Chicken blt

Shaved rib eye, horseradish black pepper honey aioli,
caramelized onion and mushroom compote, swiss cheese and
black truffle essence, served on a french demi baguette

Green Chile Burger

Roasted green chiles, white cheddar, green chile aioli, arugula,
tomatoes and pickled onions, served on a brioche bun

Chicken Salad Sandwich . . . . . . . . . . . . . . . . . . 16
Organic chicken salad, dried apricots, walnuts, granulated
mustard, honey, celery, onions, spicy aioli, Provolone cheese
and mixed greens, served on a croissant

Roasted Turkey Sandwich
Sundried tomato aioli, fresh tomato, avocado, basil, home-made
Pancetta, Provolone cheese and arugula, served on rye bread

lunch items available at 11 am

alty sides
speci

SaLaDs & SoUpS

Chipotle Cobb Salad

Mixed greens, bleu cheese, avocado, cucumbers, cherry tomatoes, pickled
onions, hard boiled egg, bacon and chipotle ranch

green chile mac & cheese

Power Bowl

sweet potato fries

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

onion rings
french fries

Couscous Beet Salad

fruit

Turmeric couscous, mixed greens, purple beet, honey yogurt and goat cheese
mousse, candied almonds, honey and cardamom lemon poppy vinaigrette

Farm Tomato Salad

Heirloom tomato, home-made ricotta, rhubarb Swiss chard, sunflower peas,
bee pollen, honey, pomegranate, olive oil blend, salt, pepper, sunflower seeds
and Della Terra aged balsamic reduction

Age 12 and under

Niçoise Salad

Kids Cheeseburger

Mixed greens, green beans, radishes, boiled egg, smoked salmon, olives, cherry
tomatoes, cucumber, fresh basil, confit potato and honey mustard dressing

Served with French fries

Chicken Strips

Citrus Salad

Mixed greens, cucumbers, oranges, pistachios, jicama, avocado and
soy ginger vinaigrette
AdD A PrOtEiN •chicken •salmon •tuna •shrimp

Kids Breakfast

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

•beef

Kids French Toast

Tomato Basil Soup

tomato cream, basil infused oil and rye bread

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

Soup du Jour

(add a grilled cheese sandwich $4)

DeSsErT

Devil Chocolate Cake

Classic Créme Brûlée

All chocolate cake served
with berry gastrique

With fresh berries

Home-Made
Ice cream

Banana Bread Pudding

Chef’s Creation Choice

Banana, challah bread, bourbon caramel sauce
and old-fashioned vanilla ice cream

150 Favorites

|

Raspberries Chocolate Tart

Semisweet chocolate tart, cajeta, mousseline
cream, salt flakes, fresh raspberries, gold paper
and raspberry ice cream

WiFi: 150-Guests Password: l!ghtWaffle.99

we don't make changes or substitutions, we recommend it as is. thank you for your understanding
Please note that a 3.5% fee will be charged to all credit card transactions
150SuNsEt.CoM

915-585-1150

150 E. SuNsEt Rd

El PaSo, Tx 79922

fall 2022

