
 
 

 

  
 
 

SERVED 
Friday 11 am to 3 pm 

Saturday & Sunday 10 am to 3 pm 
 
E Y E  O P E N E R S 
 

Mimosa | Sparkling Wine| Orange Juice 12 
 

Get Roasted Bloody Mary | Roasted Tomato & Garlic | Bacon| Chipotle | Gherkin Pickle Garnish 14 
 
 
 

TO  S T A R T 
 

Charcuterie | Cured Meats | Assorted Cheese | Pickles & Olives | Candied Nuts | Rockenwagner Crostini 34 
 

Fried Panela Cheese | Bacon Jam | Citrus Slaw | Yucca Chips 15 
 
Cubed Watermelon VE GF | Goat Cheese | Thyme | Olive Oil | Tajin 17 
 

Sweet Tomato Soup | Olive Oil Whipped Cream | Mini Grilled Cheese Sandwich 15 
 

Romaine Salad | Bacon Vinaigrette | Blue Cheese | Nectarines 23 
+ Chicken 10 | + Steak 16 | + Salmon 14 
 

Ceviche GF |Shrimp | Cucumber |Red Onion |Serrano | Yucca Chips 19 
 

Roasted Beet Salad GF | Honey | Yogurt | Candied Almonds 17 
 

Hamachi Crudo | Galbi Vinaigrette | Persimmon | Cucumber | Apple | Serrano | Cilantro 25 
 
 
 

T H E  M A I N S 
 

Eggs Benedict | Rockenwagner Muffin | Smoked Ham | Arugula | Heirloom Tomato | Hollandaise 19 
 

Shakshuka VE  | Savory Tomato Sauce| Two Eggs | Feta | Cilantro | Rockenwagner Baguette 22 
 

Avocado & Smoked Salmon Toast | Dill Chevre | Tomato Caper Relish 20 
 

Steak & Eggs | 6 oz Prime Flat Iron | Breakfast Potatoes | Seven Grain Toast | 36 
 

Cinnamon Bread Pudding French Toast VE  | Sweet Potato | Citrus Cream | Orange Marmalade 19 
 

Herb Roasted Jidori Chicken GF | Pistachio-Basil Pesto | Arugula & Tomato Salad 36 
 

Barn Burger | Certified Angus | Munster | Bacon Jam | Tomato | Red Onion | Brioche Bun 28 
+ Fried Egg 3  Vegetarian option available 
 

Fried Chicken Sandwich | Buttermilk Brined | Cabbage Slaw with Crème Fraîche Dressing | Chipotle Ranch 
Brioche Bun 25 
 

Eggs Your Way | Applewood Smoked Bacon | Breakfast Potatoes | 7 Grain Toast 17 
 
 
 

S W E E T   T O O T H 
 

Flourless Chocolate Torte VE | Berry Compote | Vanilla Bean Whipped Cream 14 
 

Seasonal Fruit Cobbler VE | Brioche | Vanilla Ice Cream 14 
 

Cordillera Chocolate Chip Cookies VE | House Almond Milk 15 
 

Café Granero | Dark Roast Cold Brew | Añejo Tequila | Kahlua | Madagascar Vanilla Cream 16 
 
 
 

O N  T H E  S I D E 
 

Pomme Frites VE | Grated Pecorino 12 
 

Side Arugula Salad V GF 8  Charred Broccolini V GF 10 
 
 

20% service charge will be added for parties of 8 or more 
 

VE = Vegetarian | V = Vegan | GF = Gluten Free 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 08.12.26 

 


