
18% Service Charge Will Be Applied To Parties Of Six Adults & Larger

Guided By Principles of Sustainability 

Menu Subject To Change Without Notice

In An Effort To Conserve Water We Offer Water On Request Only

Healthy Habits
Breakfast Shakes - Your choice of:  Mango Orange, Papaya Kiwi, Mixed Berry 7

Irish Oatmeal - Dried Currants, Cherries & Golden Raisins, Agave Nectar 8

Select Melons and Berries - Agave Nectar 10

Granola - Dried Fruits, Honeycomb Yogurt 7

Adobe Specialties
Blackhorse Breakfast - Two Eggs Any Style, Roasted Poblano Hash, Blue Corn Pancakes,  Choice of

Applewood Smoked Bacon, Sausage, Ham or Chicken Apple Sausage

16

Smoked Salmon Bagel - Cambridge House Pit Smoked Salmon, English Cucumber, Shaved Onion,                 

Heirloom Tomato, Boursin Cream Cheese

16

Continental - Fresh Morning Bakeries, Seasonal Fruit, Juice and Coffee or Tea 11

Crab Cake Benedict - Grilled Asparagus, Sauce Béarnaise, Roasted Poblano Hash 18

Omelette - Roasted Poblano Hash, Choice of Three: Cheese, Ham, Bacon, Sausage, Mushrooms, Spinach,

Peppers, Tomatoes, Broccoli

13

Egg White Frittata - Shitake Mushrooms, Arugula, Tomatoes, Chicken Apple Sausage, Avocado,                

Queso Fresco, Seasonal Fruit

13

Steak & Egg - Flat Iron Steak, Sunny Egg, Roasted Poblano Hash, Sauce Béarnaise 19

Breakfast Burrito of the Week - Roasted Poblano Hash, Salsa Chairez 13

Huevos Rancheros - Cheese Quesadilla, Parmesan Tomato Sauce, Black Bean Puree 14

Estancia Chilaquiles - Farm Fresh Scrambled Eggs, Roasted Tomato Chile Negro Sauce,                              

Crispy Tortillas, Cilantro Sour Cream, Queso Fresco

15

From the Iron and Griddle
Stuffed Brioche Toast - Mascarpone, Candied Pecans, Sweet Cream Berries 13

Belgian Waffle - Sour Cherry Compote, Vanilla Chantilly Cream 11

Blue Corn Pancakes - Blueberries, Ripe Plantain, Orange Crème Fraiche 12


