
~ From the Pantry ~ 
Fresh Seasonal Fruit Bowl                          

Seasonal Melons and Berries accented 
with Quick Bread 

12 

Selection of Individual Cereals 
Assorted Cereals or Granola with Fresh Strawberries 

5 

Strawberry Yogurt Parfait 
Layered with Granola, Fresh Berries and Dried Fruit Nuggets 

8 

Native Inspired Homemade Granola 
Local Seeds, Dried Fruit, Puffed Corn. Banana,  

Soy Milk 

10 
 
 

~ From the Cast Iron ~ 
 

Two Farm Fresh Eggs 

Any Style 
With Skillet Potatoes, Toast and your choice of Smoked Bacon or 

Sausage  

14 

Mesquite Grilled Pancakes 
Caramelized Tart Apple Compote, Cinnamon Butter and Maple 

Syrup 

12 

Arizona Sweet Toast 
Dipped in a Vanilla Egg Batter and Cooked on the Griddle with 

Cinnamon Butter and Maple Syrup 

12 
 

 
 
 
 

 
 
 
 
 
 
 
 
 

 
 

Fresh Fruit Smoothie 
Raspberry, Mango & Banana Scented with Gila River Citrus Juice 

5 

Kettle Oats 
Hot Simmered Kettle Oats with Agave Honey, Dried Fruit 

Compote, Brown Sugar and Milk 

8 

Wild Horse Continental 
Croissants, Danish, Muffins, Juice and Coffee 

13 

Scottish Smoked Salmon 
Thinly Sliced Scottish Smoked Salmon, Toasted Bagel, Cream 
Cheese, Vine Ripened Tomatoes, Bermuda Onions and Crisp 

Capers 

15 
 

 

~ Local Favorites ~ 
 

Huevos Rancheros 
Two Fried Eggs on a Toasted Corn Tortilla, Smoked 
Chilies, Bacon Scented Charro Beans, Chorizo, Queso 

Fresco and Fire Roasted Salsa 
13.5 

Estrella Frittata 
Three Egg Round Omelet with Smoked Ham, Mushrooms, Toasted 

Bell Peppers, Onions and Cheddar Cheese, accented with 
Chipotle Aioli 

12.5 

Eggs Benedict 
English Muffin with Canadian Bacon, Breakfast Potatoes &  

Hollandaise 

13 
 
 
 

Grilled Hanger “Steak & Eggs” 
 

With your Choice of Two Any Style Eggs & Breakfast Potatoes 
17 

Sides: One Egg Any Style 3.5  Bacon/Sausage 4.5 Corned Beef Hash with Peppers & Onion 4.5
  

Danish  3   Muffin  3   Bagel  3.5  
Toast  2.5   Croissant  3 

Coffee/ Tea 4   Milk 3.5   Orange Juice/Grapefruit Juice  4 
Juices 3.5               Mimosa 9  Bloody Mary 10 

An 18% service charge is added to parties of 6 or more. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness. 
 

Michael O’Dowd, Executive Chef 

~ Sundays at Ko’Sin ~ 
Available on Sunday until 1:30 pm 

Omelet Station, Smoked Salmon and Smoked Trout, Breakfast Specialties, 
Scrambled Eggs, Smoked Bacon, Pork Link Sausage, Breakfast Potatoes, Biscuits and Gravy, Bagels,  

Fresh Baked Breads, Kettle Oats and Cold Cereal, Fresh Fruit, Fresh Orange Juice and Coffee. 

19.95 



 
 

 
 
 
 
 
 
 
 
 
 
 

  
 

 
 
 
 

 
 
 

 
 
 

 

 

 
 
 

 
      

 


