
 

 

 
 

BREAKFA
In The Garden 

ST  
 
 
 

Local Seasonal Fruits  
Fresh Harvested Fruits and berries  • 7  

 
                                 

House made Breakfast Bread or Muffin 
Today’s Selection – served Warm • 5 

 
Embudo River Valley Granola 
House made with Apricots, Cherries and Local Honey   • 10 

 
Bagel and Lox – The El Monte Way 
House Cured Salmon with Toasted Bagel and Traditional Garnishes   • 15 

 
The El Monte Eggs Benedict 
House Made Canadian Bacon, Farm Fresh Eggs and Red Chile Hollandaise   • 16 

 
The Farmer’s Market Breakfast 
Two Eggs Any Style, House Made Sausage or Bacon & Ranch style Potatoes • 12 

 
Irish Steele Cut Oatmeal 
Served with Dried Bing Cherries, Whipped Cream and Seasonal Fruit • 12  

 
Stone Ground Blue Corn Pancakes 
Caramelized Fall Apples, Piñon Nuts and Cinnamon Cream • 12 
(Traditional Buttermilk Pancakes are Always Available by Request) 

 
The Northern New Mexico Breakfast Burrito 
Farm Fresh Scrambled Eggs, Bacon, Jack Cheese and Local Red and Green Chile • 12  

                                                                                                               
Huevos Rancheros 
Two Over Easy Eggs on Corn Tortillas with Salsa Fresca and Chile Verde • 12 

 
Classic Buttermilk Waffle 
Fresh Seasonal Fruit and Melted Butter with Vermont Maple Syrup • 12 

 
Farm Fresh Omelet – The Way You Like It 
Onion, Peppers, Spinach, Mushroom, Cheddar, Goat Cheese, Bacon, Sausage • 14 
 

 
Sides 
 
Bacon • 4 
House Made Sausage • 5 
Farm Fresh Egg • 4 
Ranch Fries  • 3 
Red or Green Chile • 3 
Bagel • 3 
Toast • 2 
Berries  • 6 
 
 
 

Beverages 
 
Pot Of Coffee or tea• 6 
Today’s Fresh Juices • 5 
Espresso • 4 
Latte  • 5 
Mocha • 5 
Cappuccino • 5 
Aztec Drinking Chocolate • 7 
Bloody Mary  • 9 
Mimosa  •9

 
 

Fall of 2008                                                         Chef-  John Cox 


