
Bloody Mary or Mimosa 12

Regular or Decaf  Coffee 4

Juice 6
orange, grapefruit, apple or cranberry

Specialty Coffee 6 
latte, cappuccino, mocha or matcha latte 

Cold brew coffee 5

Hot Chocolate 6

Hot Tea 3

Milk 3

Beverages Include  
orange, grapefruit, apple & cranberry, juices,  

coffee & assorted teas, milk, hot chocolate

Seasonal Fresh Fruit 
apples & bananas, sliced exotic fruit, assorted berries

Yogurt Parfaits
low-fat greek-style, berries, local honey, granola

Oatmeal Bar
steel-cut oatmeal, almonds, dried fruit, honey, 
brown sugar, whole, 2%, almond & soy milk

From The Bakery 
buttermilk biscuits, scones, breakfast breads,  

seasonal muffins, croissants, toast,  
sweet cream & prickly pear butter, fruit preserves

Cereal Bar  
assorted cereal, whole, soy & almond milk

Comforting
Belgian Waffles  

vermont maple syrup, whipped cream, 
strawberries, bee pollen

Scrambled Eggs  

Choice of  Breakfast Meat  
smoked bacon, pork sausage & chicken sausage 

Hash of  The Day
chef-inspired daily creation

Create your Own Omelet
free-range whole eggs, egg whites, egg beaters

smoked bacon, sausage, chicken breast
onions, peppers, garlic, jalapeño, wild mushroom, 

tomato, spinach, green onions, kale
cheddar, aged swiss, queso fresco 

salsa verde, salsa roja, pico de gallo

Smoked Bacon 5

Pork or Chicken Sausage 5

Two Eggs* 5

Heirloom Tomato 3

Pineapple 5

Avocado 5

Toast or English Muffin 3

Bagel or Croissant 5

Mixed Fruit Bowl 5

Breakfast Buffet

Fruit Plate 12
exotic fresh fruit, melons, berries, mint, bee pollen

Chia Pudding 10
almond granola, coconut milk, agave, dried fruit

Steel-cut Oatmeal 11
almonds, dried fruit, honey, brown sugar

Bakery Basket 9
buttermilk biscuits, scones, muffins, croissants, 

prickly pear butter, fruit preserves

Smoked Salmon 17  
everything bagel, cream cheese, tomatoes, 

capers, red onion, farm egg

Brioche French Toast 15 
brûléed bananas, spiced pecan butter, 

agave, blueberries

Buttermilk Pancakes 15 
vermont maple syrup,  

prickly pear butter, blueberries,  
powdered sugar

Aztec Eggs Benedict* 18 
avocado, charred poblano hollandaise, 

buttermilk biscuit, baby kale, smoked bacon

Dessert Pony Enchiladas* 16 
smoked pork chorizo, scrambled eggs,  

monterey jack cheese,  
ranchero sauce, avocado, cilantro crema

Sunny-side Avocado Toast* 15
toy box tomatoes, radish, grilled squash, 

pumpkin seeds, fried egg, lemon oil

Pear & Barrel American Breakfast* 17
two eggs, smoked bacon or sausage, breakfast 

potatoes, campari tomato, choice of  toast
add two buttermilk pancakes 3

Create your Own Omelet 17 
includes your choice of  toast & breakfast potatoes

smoked bacon, sausage, chicken breast
onions, peppers, garlic, jalapeño, wild mushrooms, tomato, spinach, green onions

cheddar, aged swiss, queso fresco
salsa verde, salsa roja, pico de gallo

Beverages

Sides
Breakfast

À La Carte
6:30 am to 10:30 am

$25 per Person

*These items may contain raw or undercooked ingredients. Consuming of  raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness.


