
 

 

 

DRINKS                                 .   
Mimosa 12 each / Bottomless 25  
Estancia Private Label Sparkling, Orange Juice  

 

Bloody Mary/Maria 12  

Tito’s Vodka or Herradura Reposado with  
Cutwater Bloody Mary Mix, Pickled Beans, Olives  

 

The Juice Connection Juices 7  
100% Natural Guava or Beet Juice  

 

Breakfast Smoothies & Blends 9  
Banana-Strawberry, Blueberry-Chocolate, Berry-Honey  
Add Protein Powder +4  
 

Juices 5 
Cranberry, Apple, Pineapple, Tomato, Orange, Grapefruit  

 

French Press Coffee 18  
3 Cups of Our Premium Peerless Coffee blend.  
Allow 4-5 Minutes for this Premium Coffee Experience. 

Choice of Organic Peru, Organic Kona,  
French Dark Italian and Decaf Columbian French.  
 

Latte/Cappuccino/Mocha 6  
Add Vanilla, Hazelnut, Caramel Syrup +1  

 

Americano 6.5  

 

Espresso 5  

 

Steven Smith Tea 6  
Lord Bergamot, Brahmin’s Choice, Peppermint, Hibiscus, 
Meadow, Jasmine, Chai, Mao Feng Shui, White Petal  
 

EGGS                                    .  
Avocado Toast 21 
Griddled Ciabatta, Smashed Avocado, Chipotle-Tomato Jam, 

Two Poached Eggs, Market Radish  
 

Blackhorse Breakfast 21  
Three Eggs Any Style, Adobe Potatoes With Melted Leeks  

Choice Of: Applewood Smoked Bacon, Country Pork 
Sausage,All Natural Ham Steak, Chicken Apple Sausage and 

Choice of Toasted Bread  
 

Farmers Benedict 19  
Quinoa Vegetable Patty, Lacinato Kale, Poached Eggs,  

Roasted Pepper Crema, Seasonal Fruit  
 

Egg White Frittata 19  
Spinach, Mushrooms, Tomato, Cotija Cheese,  
Yukon Potatoes 

add Chicken Apple Sausage +4  
 
 

Executive Chef-Vincent Savignano  

Executive Sous Chef-Marvin Maldonado  

 

 

 

 

 
SPECIALTIES                         .  
Personalized Omelet 20  
Three Cage Free Eggs, Adobe Breakfast Potatoes,  
Baby Arugula And Marinated Heirloom Tomatoes  

Select Three Fillings: Cheddar-Jack Cheese Mix  
Pepperjack / Goat Cheese / Bell Pepper / Tomato  

Onion / Mushroom / Spinach / Ham / Bacon  
Pork Sausage / Chicken Apple Sausage / Cured Chorizo  

 

Smoked Salmon Bagel 17  
Santa Barbara Beechwood Smoked Salmon, Shaved Onion, 

Cucumber, Hard Boiled Egg, Heirloom Tomato, Caper, 
Boursin Cheese, Your Choice of Manhattan Bagel  

 

Super Fruit Parfait 12  
Greek Yogurt, Fresh Melon, Dragon Fruit, Seasonal Berries, 

Acai Berry, House Granola  

 

Añejo Tequila Bananas Foster French Toast 16  
Whipped Cream, Candied Walnuts, Cinnamon, Sugar  

 

Malted Waffle 16  
Fresh Strawberry Topping  

Select One: Spicy Chocolate Sauce, Cajeta, Maple Syrup, 
Nutella  

 

Buttermilk Pancakes 16  
Maple Syrup/Butter/Powdered Sugar  

Select One: Blueberry, Banana, Chocolate Chip, Granola  
*Gluten Free Available  

 
 

 
 

 

SIDES/EXTRAS                     .  
Steel Cut Oats 16  
Dried Cranberries, Golden Raisins, Brown Sugar,  
Milk or Cream  

 

Bagel & Cream Cheese 8  
 

Greek Yogurt Bowl 10  
House Granola, Berries  

 

Seasonal Berry Bowl 9  
 

Sliced Seasonal Fruit 7  
 

Assorted Muffins 6  
 

Selection of Breakfast Cereals With Milk 7  
 

Toasted Bread or English Muffin 5  
 

One Egg 5 or Two Eggs 8  
 

Applewood Smoked Bacon, Country Pork Sausage,  

All Natural Ham Steak or Chicken Apple Sausage 7 


